STEAK TAPAS

One 8 oz. filet mignon, halved 1 shallot, coarsely chopped

Sea salt (preferably fleur de sel) and pepper 16 sesame crackers
1 tbsp olive ail Whole nutmeg
1 cup creme fraiche or sour cream 10z 70% dark chocolate

2 canned plum tomatoes

1. Season the filet mignon with sea salt and pepper. In a sauté or grill pan
over medium-high heat, warm the olive oil, add the meat, and sear to
desired doneness. Allow meat to rest for 10 minutes, then slice thinly.

2. Combine the creme fraiche, tomatoes, and shallot in a blender or food
processor. Season to taste.

3. To assemble, place two sesame crackers on each plate. Set a slice of beef |
on top of each cracker. Grate nutmeg to taste over the beef. Add a grating
of chocolate, a dollop of tomato creme fraiche, and a sprinkle of sea salt.



TOP CHEF ACTIVATION STRATEGY
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ELEVATE YOUR
TABLE TONIGHT
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TEST AMD LEARN = Leverage austing partnershdp to bearn if the Saratoega consumer
iz willing to engage at retall. This learning could be wsed when ovaluating investing
im frture rotall indtathess, |2 AR anperbence.

EMNCOURAGE SHOPPING = Croate real time connecton at point of perchase by weaving
Baratoga product into the overall shepping sxperience.

CREATE COMMORM THREAD = This conoept could ba supported by pald media,
organic sodal as wall as influencers oeating a continwous thread from toep through
bottom of funmel.

INCREASE COMSUMER DATABASE AND FOLLOWING = The in sweepsiakes to drive
engagement, organic follower growth; and data capters that can be wsed for retargeting.

STREMNGTHEMN EMOTIOMNAL BEMEFIT = Creating value beyond just the product
by engaging with consumors lifestyles.

Objective: Develop a meaningful connection at retail between Saratoga
and it's partnership with Top Chef as part of a 360 campaign approach.

Overview: Create a user friendly branded experience by featuring a QR
code on POS that generates an easy-to-follow shopping list to shop
in-store, right then and there, and end with the step-by-step recipe
instructions, along with which Saratoga product pairs well with the recipe

(still or sparkling).
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1/4 cup garlic glowes
B 4 oz unzaltod butter

B 1/2 cup Halian dressing

B 1/2 cup mayennalse

B Z pound poaled raw shrimp
B Saratoga Sparlding Water

CLICK HERE FOR RECIPE

CTA tabes you to noext soreen
displaying the step by step redpe
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N3 GUARAMTEE OF IN = STORE ENGAGEMENT = We can fully support the |nitative through
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YOUR TOP CHEF
SHOPPING LIST

Make your marinade.

Marinate the shrimp. Combina
marinade and shrimp and
marinate for at beast 15 minutes
or up te 812 hours. We usually
only marinate it for abowt 156
minwies and during this time,
you could prepars yeur side
dishes such a steamod vegeta:
bles and instant brovwn rios.

other prometional tactics and guarantes |mpressbons but ultdmately cannot guaranbes
consumar parthdpation at the store lovel.

EMNJOY TOP CHEF
MEALS AT HOME
AMND ENTER FOR

A CHANCE TO WM

A FINE DAMNIMNG
EXPERIENCE
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After consumar dides “get rocipe®; thay
will ba prampted to enter for a dhance to
to win a fine dinkng enperiencs.

*Matheds of antry (1) data captere OR
[2] post on soclal tagging Saratoga



