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NZPork has begun preparations for its hugely 

popular 100% NZ Bacon competition. When the 

2009 results were released in September the 

winners gained extensive publicity – Bacon of 

the Year winner Peter Timbs Meats featured on 

Close Up for 10 minutes, TV3 News, national and 

provincial radio, as well as strong support from 

regional and national papers with, in total, $370,000 

of publicity gained for all the winners and the 

competition. All medal winners reported not only 

increased bacon sales, but a strong increase in 

pork sales, and increased customer traffic through 

the store. This is a chance to put your butchery on 

the map!

This year we have added a new category – Dry 

Cured Middle Bacon – so your chance to win a 

medal has increased. There are 24 judges involved 

– bacon experts, supermarket category managers, 

food writers, and chefs. Every entrant receives 

feedback following the competition and in the 

next porkTALK we will distribute ‘Judging Sheets’ 

so you can see what the judges are looking for – 

you can be sure your bacon will receive the best 

independent evaluation it will find. Entry forms will 

be sent direct to your store in a month’s time.

…so your customers can make an informed 

choice… because every week 700,000kgs 

of pork is imported into NZ from countries 

such as Canada, USA, Australia, China, 

Scandinavia and Denmark.

Our latest consumer research has indicated very clearly: if 

your customer doesn’t see the 100% New Zealand pork 

label on-pack there is no guarantee to them that they are 

purchasing NZ pork and they simply walk away!

Following research that showed a significant number of 

consumers were confused about how they should cook 

pork, NZPork is launching an educational advertising 

campaign with the theme ‘How to Cook Perfect Pork’.

The campaign will see over 400,000 booklets distributed 

to readers of popular magazines Woman’s Day, Australian 

Women’s Weekly and Taste.

The cooking guide will also be 

featured in a series of six magazine 

advertisements which focus on how 

to cook; pork balls, steak, rack, 

chops, fillet and stir fry.

The campaign runs from 24 May to 

27 September and will be seen by 

72% of household shoppers. On average they’ll see 

our ads over 9 times in Woman’s Day, Australian Women’s 

Weekly and Taste magazines.

Big Campaign Tells 
‘How to Cook Perfect Pork’

LABEL IT  
– 100% NEW ZEALAND PORK

MAKING BACON  
   – ARE YOU THE BEST AT IT?

Perfect
Pork

How to Cook

Your easy step-by-step  
guide to cooking your 
favourite cuts of 
succulent new Zealand 
Pork - perfectly!

All N.Z. Trim Pork is approved by the Heart Foundation

N.Z. Pork is introducing its ‘Welfare Approved’ label on stall free raised pork

WELFARE APPROVED

WELFARE APPROVED

Look for these labels.

you can’t beat new Zealand Pork!
Lean and Healthy  

- A great source of: Protein, Iron, Zinc, B Vitamins.
versatile  

- So many different cuts, so many ways to make tasty meals.
Best Value  

- You get so much more for your dollar with N.Z. Pork.




