Don’t Let Holiday Food GiftsLeave A Bad Tasteln Your Mouth
Use these five tips to select mouth-watering gourmet treats your customers will savor.

By Najla Furgason

While the dog days of summer are upon us, the holidays are just around the corner. And
it's never too early to think about what business gifts you' re going to give clients and
prospects this year.

With all thetalk of recession, you may think sending gifts this holiday season is aluxury
you can't afford. But there are many economical gift choices you can select to thank
customers and recognize empl oyees without breaking the bank. And in atime when other
firms are cutting back, you'll be remembered for doing something special.

Use Your Senses

Memories are created when the five senses are engaged. The more senses are used, the
stronger the memory. Thisiswhy gourmet foods make great gifts. It startswith a
beautiful package that is visually appealing. Once it is opened and the aroma of the
delicaciesfillsthe air, the sense of smell is activated. Then the recipient touches the food
as the morsel makes it way to the mouth to be tasted. And the sense of sound is even
engaged on those crunchy foods such as popcorn and nuts.

Another appealing aspect of giving gourmet foods during the holidays is that they can be
shared—stretching your dollars even further. Also, some companies may not allow
individua gifts, but giving all the office personnel a gift of food is acceptable—and
welcomed.

Food gifts also have broad appeal so they can easily be tied into marketing campaigns to
further a company’ s branding message. For example, a construction company could give
its annual tasty holiday treats packaged in collectible miniature wooden cement mixers
that come complete with rolling wheels and the ability to include the company’ s logo on
the side of the mixer. Thiskind of gift servestwo purposes. First, thereis something to
keep after the food is gone. Second, a continuity program can be created where recipients
anticipate what new item they will receive to add to the collection. Next year, it could be
the coordinating forklift, followed by the dump truck and so on.

But you won't find these customized gourmet food gifts down at the local big box
retailer, which has shelves full of cookies, chocolates and cakes that were made during
the summer and then packed with preservatives so they last six months until eaten.

And you must think of the message a generic, stale tin of sweets sends. It looks like you
felt obligated to send some kind of gift but didn’t have the time or inclination to put much
thought into it. As arecipient, how would this make you feel?



Break out of the retail rut and talk to your promotional products professional about what
options are available. With the following five tips, you'll be able to select mouth-
watering gourmet treats your customers will savor.

1. TakeTheTaste Test

Taste testing is essential. Y ou wouldn’t recommend a restaurant without eating there first,
so why would you send customers afood gift without trying it? Ask your promotional
consultant for a sample of the products you are considering. In addition to taste, pay
attention to other details. For example, are cookies soft, nuts not overly salty and
brownies not too dry or too greasy?

Sampling also gives you a chance to see how the gifts will be packaged when sent to your
clients. Isthe gift box, ribbon and any accompanying decorations what you expected?
Did the product arrive intact and undamaged? If the goods arrive out-of-sorts, you may
want to reconsider the choice and try something el se.

Sample policies differ by company, so there may be anominal charge for the food and
you should expect to pay for shipping and handling.

2. Make Your Mark

Successful holiday gift programs should delight recipients and get your company name in
front of them. A popular way to make your mark is by customizing tins that contain
cookies, nuts or popcorn. Some companies offer ribbons that can be decorated with your
logo, company name and/or message.

But if you're looking for other unique ways to customize your holiday food gifts so they
make a delicious impression, here are some ideas.

Fortune Telling

Create a custom message to be tucked inside a fortune cookie, then dip it in chocolate
for adecadent treat. In addition to milk, dark or white chocolate, some companies
even offer custom colored chocolate to match your company’ s identification. Add a
second color asthe drizzle for an even more stunning effect.

Fire-Branding

Customization isn’t limited to what can be printed on atraditional box or metal tin.
For food gifts packaged in wooden boxes, logos can be branded directly into the
wood. The appealing characteristic of this decoration technique is that it can be
expanded beyond logos. For example, fire brand a rendering of your company
building in a snowy winter scene to create a keepsake that will get noticed.

Etching

If glass or crystal is more your style, consider customized wine bottles. Using the
same decorating principle as fire-branding, logos, renderings or even portraits can be
etched into a bottle to create the ultimate gift.



3. Deter mine Gift Levels

If you're like most companies, your client mix ranges from occasional purchasersto big
spenders. While it makes sense to tailor your holiday giftsto client size or annual
expenditure, how can you create different gift levels without making it too complicated?

One way is through a combined pricing program. Here's how it works, using chocolate as
an example: You can put your logo on alarge piece of chocolate, which can be given on
its own. But to create more substantial gifts, add additional pieces of bite-size chocolate
to surround the customized centerpiece. With a 25-piece minimum, the result could be 25
small, 25 medium and 25 large styles where only one set-up feeis charged and thereisa
lower per-unit cost based on quantity.

Using the same principle, you could create a two-piece boxed chocolate set where two
logos can be used, one on each piece. Use the two pieces on their own, or create afour-
piece or eight-piece set depending on who will receiveit.

Another way to stretch your budget isto ask your promotiona consultant about smaller
gift sizes. Many companies are introducing smaller versions of their standard gift itemsin
response to the economy. By using smaller tins of cookies, bags of nuts or boxes of
candy, you can still thank customers during the holidays while keeping expendituresin
check.

4. Get Personal

In addition to customizing the food gift with your logo, you can also personalize the gifts
by including a gift card with the presentations. Many companies offer a generic card and
will hand sign your company name. If you have company holiday cards produced, they
can be inserted for that personal message. Oftentimes, you can aso send business cards to
be included in the packaging.

5. Remember The Packaging

Packaging isthe first thing gift recipients see, and you don’t have a second chance to
make afirst impression. Make sure the packaging sends the message you want and is a
reflection of your company.

Look for the upscale, boutique styles fashioned after the famous Godiva brand. Boxes are
often silver or gold with coordinating black/silver or black/gold ribbons. Some companies
offer colored ribbonsin green, blue, red, sheer burgundy, velvet green or black, for
example. Choose aribbon color that coordinates with the corporate colors for anicetie-
in.

Chocolates are often packaged in window boxes so logos can be seen or solid box tops
where logos can be directly foil stamped or silk-screened. Some people choose to not
imprint the solid box top, however, and let the wow factor happen when the box is
opened and the gorgeous chocolate is seen.



For items that don’t have decorated packaging as standard, you can always add on velvet
pouches, paper gift bags, tissue or wrapping paper to create your own upscale look to
assemble yourself.

Plan Ahead—And Enjoy

Don't wait until after Thanksgiving to think about your holiday gifts. Start now. Sample
the items and work with your promotional consultant to make the right choice for your
image and budget. Y ou can always pre-order and set up the delivery schedule for
December.

Keep in mind that when purchasing custom gourmet food gifts, the product’ s freshness
can be guaranteed because the cookies aren’t baked, the chocolate isn’t poured and the
popcorn isn’t popped until your order is scheduled to ship. That’s right—most companies
make your food and ship it the same day. No retail establishment can say this.

Allow at least 10 business days for orders to process since they are fresh. And, most of
these food gifts have limited preservatives, if any. Check with your promotional
consultant on the gift’ s shelf life and advise recipients that what they are receiving is
fresh and should be consumed immediatel y—but that’ s usually not an issue. Most food
gifts are devoured within a couple days because they are so tasty.

Don't forget to order one extra gift for you. Not only do you want to verify everything
was made and shipped as planned, but you should also be able to enjoy some treats
yourself.

Najla Furgason is president of Creative Expressions of Tampa Bay, Inc., a certified
women’ s business enter prise through the Women’ s Business Enterprise National Council
(WBENC) that specializes in gourmet food gifts, corporate business gifts and
promotional products. Sheis currently serving her second term on the board of directors
for the Promotional Products Association of Florida. You can reach her at 813-657-3530
or visit www.gour metfoodgiftpeople.com.



Sidebar

TOP 10 GOURMET FOOD GIFTSFOR THE HOLIDAY SEASON
Stuck for ideas on what to give this holiday? Here are 10 tried-and-true gourmet food
giftsthat are sure to please recipients—without stressing your wallet.

1. Custom Filled Confectionary Box

This delectable holiday treat starts with a customizable
milk or dark chocolate centerpiece, which is surrounded by
your choice of two premium confections. chocolate
covered espresso beans, deluxe mixed nuts, dark chocolate
almonds, jumbo cashews, milk chocolate cashews, gold
foiled mini truffles, English butter toffee, bridge mix or
honey roasted peanuts.

2. Chocolate Truffles Box

If you want an elegant gift, truffles are always a savory
choice. The customizable milk or dark chocolate
centerpiece is surrounded by eight delicious trufflesin
flavors such as dark raspberry, milk amaretto, white
tiramisu, milk hazelnut, dark cappuccino or milk caramel.

3. Edible Chocolate Truffle Box

This chocolate box is meant to be eaten. Customize the lid
with your logo, then fill the interior with your choice of
two truffle flavors—milk amaretto, dark raspberry, white
tiramisu, milk hazelnut, dark cappuccino or milk caramel.
To complete the gift, chose from a keepsake tin or gold gift
box with ribbons.

4. Snack Attack Assortment

A tin overflowing with gourmet chocolate chip cookies,
honey roasted peanuts, toffee crunch, gourmet mint
supremes and Raffaelloa candies will satisfy any holiday
snack attack.

5. Gourmet Holiday Assortment

When variety is key for an office gift, the Gourmet Holiday
Assortment has tasty treats for everyone. Thetin is packed
with gourmet peppermint bark, chocolate almond bark,
white chocolate pretzels with red stripes, milk chocolate
and white chocol ate pretzel clusters, coconut clusters and
Swiss chocolate truffles. For those fancying a saltier treat,
the assortment al so features fancy mixed nuts, chocolate
peanut clusters, cashew nut rolls and honey roasted
peanuts.




6. Cookie Combo

With 20 cookies filling the tin, there are plenty of treatsto
keep any wannabe Cookie Monster satisfied...and on
Santa s nice list. Select any two flavors—chocolate chip
(the favorite), oatmeal raisin, oatmeal chocolate chip,
double chocolate dream, peanut butter, white chocolate
macadamia nut, white chocolate cranberry, double
chocolate walnut, rocky road and jewell chip—to create a
mouth-watering gift.

7. English Butter Toffee

This toffee is made the old fashioned way, with plenty of
dairy-fresh butter and premium chocolate for a flavor that
can’'t be beat. There are nearly 36 piecesin this one-pound
gift—plenty to share, but only if you want to. Itis
packaged in arich, elegant green gift box with your logo
foil-stamped onto the lid and finished with a sheer
burgundy ribbon.

8. Gourmet Cookie And Brownie Assortment

Cookies or brownies? If it’s too tough to choose, give both.
The assortment features one dozen each of thick, chewy,
home-style cookies and brownies made from scratch.
Select two of each cookie flavor (chocolate chunk, apple
cinnamon, snicker-doodle and white chocol ate macadamia)
along with two flavors of brownies (double chocolate and
blueberry).

9. Delivery Truck Filled With Almonds And Cashews
Bring a sense of nostalgiato the holidays with the classic
style of the hand-crafted and hand-painted 1913 collectible
delivery truck, which features your logo foil-stamped in
gold on both sides. A 1913 license plate is included on the
front and back and comes packaged with seven ounces of
chocolate covered almonds and five ounces of extrafancy
jumbo cashews.

10. Applewood Smoked Turkey

Don’t compare this to a supermarket turkey. These 10-
pound tender birds are slowly, fully cooked over sweet
applewood embers for 24 hoursto retain their natural
juices. A hardwood cutting board with branded logo
completes the memorabl e experience



