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“Our primary
business is to help
make great meals

easy SO our
customers can
live healthier and
better lives”
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Listening And Caring

« 59,734 total consumer communications in 2006
— 918 allergen or food sensitivity questions (up 4 %)
— 565 nutrition questions (up 1 %)

 In health and nutrition category: single most frequent
request is regarding gluten status. (800-1000 requests in
a typical year)

« List of Wegmans Brand Gluten Free Foods on
Wegmans.com averages 9000 hits per year; with 7000
downloads of the list.
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Convened A Cross Functional Team

Marketing

— Designers

Wegmans Brand (Merchandizing)
Consumer Affairs

— Corporate Nutritionists
Regulatory/Labeling

QA



Wegmans Brand

Wellness Keys

Wegrnans Yveliness Keys on our products and recipes make  asy to
select the best foods for yvour family Get the whaole story on these helpful
"dots' at wegrmans.com, Our newest key VWHOLE GRAIM, shows you

at a glance howe this food could help you reach your''3 cunces of whole

grains a day” goal,

Oz

Indicates how a serving of the recipe
counts toward your goal of 3 cunces of
whale-grain foods each day

pow Less than 3g fat per sering
FAT af individual foods.

LACTOSE
FREE

Ingredients do not contain lactose,
the natural sugar found in milk

@::EELESS than 0.5g fat per serving.

. GLUTEN
&.F FREE

Ingredients do not contain gluten, a protein
that is naturally found in wheat, rye, barley;
and cats, as well as a variety of other
additives and fillars.

HIGH
CALEILM

Must be at l=ast 2005 of the daily value for
calciurn (200mg) per s2rving of individual foods.

@an Less than 40 calories per
CALCAIE serving of individual foods,

gy [ust be at least 5g fiber per
FIREA serving of individual focds,

" GLUTEN
| FREE

Wellness Keys
are right on
Wegmans Brand
packages!

O s

Caontains or may contain fwe spedfy
which of the following) Mik, Eggs, Peanuts,
Tree Muts, Fish, Shellfish, WWheat, oy

LEAN

Less than | Og total fat, 4.5g or less saturated
fat, and le3s than S5mg of cholestercl per
3-ounce serving of meat orfish,

6 SUGAR  Less than 0.5g sugar per s2ring.

FREE  This includes both naturally
occurring sugars, such as those found in milk
ard vegetables as well as added sugars.

| Corn Flakes

Wegminns -

: 1
srawhermy

Cereal

ww  Lessthan 140mg sodiurm per

S0WM z=rving of indiddual foods
omm Mo ingredients have been
dirived from animals, induding

rneat, fish, dairy eggs, haney, or anything
rnade from thess, B Eag Moodles are

MNOT Vegan.
Onnm Lo in fat and less than
HEALTHY | o saturated fat, 480mg
sodiurm and 20mg cholestercl per
standard serving of an individual food.
Contains at lzast |0% of the daily value
of at least one of the following: Vitamin A,
C, calcium, protein or fiber:
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Brown Rice with
Shiitake Mushrooms
SERVES 4 ACTIVE TIME: 10 MIN

2 Thsp Wegmans Basting Oil

pke (5 07) sliced shiitake mushrooms

2 Thsp sliced Food You Feel Good About
Peeled Shallots

'fo cup dry white wine

2 pkgs (8.8 oz each) Uncle Ben's
Ready Rice Whole Grain Brown,
prepared per pkg directions

1 tsp chopped fresh thyme

Salt and pepper to taste

-

1. Add basting oil 1o saucepan on
MEDIUM, Add mushrooms and
shallots; cook, stirring, until slightly
browned, about 4 min. Stirin wine;
cook 1 min. Add rice; 1oss. Add thyme;
season to taste with salt and pepper.

Option: Orizzle with Food You Feel Good

About Black Truffle Cil.
9 Whole Grains 172

Q000

Baby Bella Ratatouille

SERVES 4 ACTIVE TIME: 10 MIN
TOTAL TIME: 1 HOUR, 10 MIN

2 medium green squash {about 1 1b)
unpesled, !/ ~inch dice

1 bag (16 0z) Food You Feel Good About
Cleaned & Cut Sliced Peppers
& Onlons

1 eggplant (about 1'/; lbs), ends
trimmed, unpeeled, ! /=-inch dice

& oz baby bella mushrooms,
stems triimmed and quartered

4 Thsp Wegmans Basting Oil

Salt and pepper to taste

1 cup Food You Feel Goad About
Smeoth Marinara Sauce

Preheat oven to 350 degrees.

1. Toss squash, peppers and onlons,
egzplant, and mushrooms in large
bowl with basting oil; season to taste
with salt and pepper.

2. Arrangein single layer on two baking
sheets,

3. Roast oncenter rack until lightly
browned, about 1 hour.

Brown Rice with
Shiitake Mushrooms

Baby Eella Ratatouille
featured on pg 68 as a base
for our Pan-Seared Shrimp

4, Heat sauce in small saucepan 1-2 min
on MEDIUM-HIGH, Remowve from
heat and mix with vegetables in large
serving bowl.

CHEF TIP: This dish can be made as early
as a day ahead and warmed with meal.
e\"egetablzs: 1fzcups

Q00

This recipe

ta

in our
Market Café




wegmans.com

lllﬂgmnnﬁ great meals  fresh products  easy shopping  eat well. live well.

frelping you make great mens easy
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) Recipes Onhy
* rate this

Sugar Snap Peas with Mint not rawed % recioe

reat meals
B i Serves: 4 Active Time: 10 min Total Time: 20 min

“ Recipes 3 pkos (8 0z ea) sugar snap peas, trimmed (Produce Deph

My Favorites 112 cup mint, cut in thin strips (chiffonade)
Recipe of the Week Salt and pepper to taste

Menu ldeas 1. Bring large pot of salted water to hoil on HIGH; add peas and blanch 2-3 min, ar until crisp tender. Drain.
Cooking
Technigues 2. Heat skillet on MEDIUM-HIGH; add peas. Cook 3-4 min, until heated through. Add mint, tossing to

combine. Season to taste with salt and pepper.
2 Entertaining

2 Tastings Restaurant = Chef Tip(s): For additional flavar and moisture; toss with 1/2 Thsp Wegmans Basting Oil when adding mint.

Cooking School Related Recipe: Serve with Pan-Seared Ground Beefwith Roasted Sweet BRed Pepper Sauce.

2 Everyday Wine
Fecipe fegtured in Wegmans Menu Magazine, Winter 2005,

Mutrition Info: Each serving (1 cup) containg 90 calaries, 120 carhohydrate (40 fiker, 40 protein, 00 fat (0o
saturated fat), Omao cholesterol and 220mg sodium.

60060 L




In-Store Signage

®Vegetable : 1 cup

Have Food Allergies?
You should know that despite taking every
precaution cross-contact with peanuts, tree

nuts, soy, milk, eggs, wheat, fish, or shellfish
can occur in our food production areas.




From The Trenches...

What does 1t mean?
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From The Trenches...

What happens when you are

ahead of the game or miss the
mark?

CONTAINS

NUTS
DIABETES
EXCHANGE

4 GLUTEN
' FREE

What’s coming?

it us on the internet




From The Trenches...
What happens when a product changes?

o Allergens*

Ingredient Change in Wegmans Red Hot Dogs

We've made changes to our Wegmans Red Hot Dogs
to improve the lavor and texture. As a result:

Wegmans Red Hot Dogs (skinless)
now contain milk products.

Those who have milk allergies or ars
lactose-intolzrant should avoid this product.

Try these other lactose-free products:

Wegmans Beef Hot Dogs (skinless)
Wegmans Lite Red Hot Dogs (skinless)




From The Trenches...

Team work, partnerships with suppliers, and
understanding the evidence that supports the claim.

Wegmans Whole Grain
Wellness Key

Where:

»Front panel of packages
»In-store signs

»Recipes in ad and magazine

» A back or side panel message
(see below left) encourages
3 oz whole grain foods daily.

When:

» product/recipe is equivalent
to at least 2 oz of a whole
grain food.

15




Conclusions (from the trenches).

Clear definitions

Front of packages

Consistency

—on packages

— across divisions and segments

Manage change

Communicate with suppliers and customers
Tolerate some risk



When you get it right... ——
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“You are the only supermarket that | have found
that actually labels many of its own store products

awren @S gluten-free. You have made it so pleasant and

FREE  easy for me to shop at your store and | can’t thank
you enough.”

“WOWOWOWOWOWOW!
My son has celiac disease
and your menu suggestions
and list of store brand gluten-
free items is unparalleled in
my experience! I'm thrilled
that you care so much and
I’m looking forward to my
relationship with your store!”




Team concept — get the right people
working together.

Listening and caring.

Develop relationships with suppliers.

Who will be an advocate for the
program and guide the specific
choices?

Develop systems and guidelines to
manage and support.

Who are you?

Uegmans



Wegmans Wellness Branding and Icons

Wellness Keys

2 w@\{o\deel Good by

Free/Low Claims

(Gluten/Lactose/Vegan
Fat/Sodium/Heart Healthy)

Fruit/Vegetable
Whole Grain Q
150

Focus: Healthy Lifestyle | Simplicity Absence of problem Counts cups of
based on ingredients or nutrients | fruits/veg and
5 Principles ounces of

Whole Grains
Target: Everyone Natural/Organic | Special Dietary Needs Everyone
Consumer Consumers

Benefit: Supports healthy | Easy, affordable | Shortcut saves time Builds
weight in way to avoid when shopping or awareness &
workers, added looking up recipes helps to reach
families, chemicals goals for these
communities food groups

Where Tips, Programs, | Sub-brand on Front panel icons on Whole Grain

Used: Events, natural &/or food products and icons | icon is on front
Educational organic on recipes (magazine, panel of
Sessions — not products ad, wegmans.com) packages; Both
on food products are used on

recipes




