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A FREE, food and lifestyle magazine with high consumer 
demand, and one of the most effective and trusted 
places to advertise to reach a healthier, produce-focused 
consumer.

‘A better choice!’ magazine isn’t just another publication—
it’s a credible, community-driven platform powered by 
industry expertise and genuine consumer demand.

Because the magazine exists to serve—not to profit—it 
is free for customers, distributed through over 800 local 
independent fresh fruit and veg shops across Australia.

With retailers and consumers showing strong appetite for 
the magazine, advertisers benefit from proven readership, 
positive brand association, and direct visibility alongside 
Australia’s best local fruit & veg shops.

An advertising choice you can

COUNT ON
IN SEASON TIPS
SWEET TREATS
STYLISH ENTERTAINING
TIME FOR CHERRIES
FROM THE FARM

CelebratingSummernever tasted so good

FREE

ISSUE 8    2025

NEW, REFRESHED 
LOOK FOR 2026.

www.abetterchoice.com.au

http://www.abetterchoice.com.au


The magazine has become a  
highly anticipated, high-engagement 

product at the point of  purchase. 
Copies disappear within days, 

consumers actively seek out new 
editions and retailers consistently 

request additional stock.

www.abetterchoice.com.au

Check out our 
latest issue...

• 	Free, bi-annual magazine.

• 	Connecting your brand to a highly
engaged audience of motivated,
high-intent shoppers.

• 	Over half a million touchpoints
(628,000+) across channels.

• 	Long-term brand exposure and
longevity.

• 	Visibility alongside Australia’s
best local independent stores.

• 	A strong alignment with health,
family and community values.

• 	Shareable online magazine.

National reach:
800 independent 
retailers and A better 
choice! online channels.

http://www.abetterchoice.com.au
https://www.abetterchoice.com.au/a-better-choice-magazine/


74%
FEMALE

49%
AGED 25-44

25%
MALE

51%
AGED 45-65

82%
MAIN GROCERY

 BUYERS

36%
FAMILIES 

WITH KIDS 
UNDER 18

NATIONAL AUDIENCE ACROSS NSW, VIC, QLD, WA AND SA

PRINT 

80,000
PRINT RUN PER ISSUE, 
TWO ISSUES PER YEAR

WEBSITE

38,000 +
MONTHLY VIEWS

SOCIAL

266,000 +
INSTAGRAM, FACEBOOK, 

TIKTOK, YOUTUBE, LINKEDIN

DIGITAL READERSHIP

20,000
ONLINE READERSHIP

MAGAZINE REACH

260,000
ENGAGED READERS

NEWSLETTERS & EDMS

64,000
SUBSCRIBERS, 1-2 NATIONAL 

EDMS PER WEEK

TOTAL BRAND TOUCHPOINTS REACHING

628,000
AUSTRALIANS

ABC
CAMPAIGNS

Our audience &

REACH

www.abetterchoice.com.au

http://www.abetterchoice.com.au


SHOPPERS BUY FROM LOCAL
independent fruit and veg shops.

They seek

defines the 
ABC brand.

44%
BUY FRESH PRODUCE

multiple times a week.

A better choice!

AUDIENCE  
INSIGHTS

www.abetterchoice.com.au

Our audience is a loyal 
shopper base with a 
strong desire to buy 
locally grown produce. 
Whilst 93% buy fresh fruit 
and veg at least weekly, 
shopping frequency 
continues to increase. 

http://www.abetterchoice.com.au


SPECIFICATIONS
HALF-PAGE VERTICAL
Trim: 105mm x 275mm
Safe Type: 95mm x 265mm
With Bleed: 108mm x 281mm
NOTE: NO BLEED on inside edge

Rates &

AD SPECS
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SINGLE PAGE (IFC/IBC/BC)
Trim: 210mm x 275mm
Safe Type: 200mm x 265mm
With Bleed: 216mm x 281mm
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Please ensure all material supplied:

•	includes crop marks

•	all images to be a minimum of 
300ppi

•	include 3mm bleed on all sides

•	exported as Print Ready PDF

•	provide a URL to link digital issue.

www.abetterchoice.com.au
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SPECIFICATIONS
DOUBLE-PAGE SPREAD
Trim: 420mm x 275mm
Safe Type: 410mm x 265mm
(excluding 20mm gutter)

With Bleed: 432mm x 281mm

Rates &

AD SPECS
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Please ensure all material supplied:

•	includes crop marks

•	all images to be a minimum of 
300ppi

•	include 3mm bleed on all sides

•	exported as Print Ready PDF

•	DPS ads to be supplied as two pages

•	provide a URL to link digital issue.

http://www.abetterchoice.com.au


Rates &

AD SPECS
PLACEMENT SIZE RATE

Half Page Vertical 108x281mm $1,900.00 

Single Page 216x281mm $3,200.00 

Inside Cover (Front or Back) 216x281mm $3,500.00 

Back Cover 216x281mm $4,000.00 

Double Page 432x281mm $6,200.00 

Five Page Section 216x281mm pp $15,000.00

All rates are gst exclusive.  
Sizes include 3mm bleed on all sides. 
Please contact us to discuss rates for recurring advertising opportunities. 

ARTWORK SUBMISSION & DEADLINE: 
Please submit ads via email to:  
partnerships@freshmarkets.com.au 

Ads will need to be supplied no later 
than four weeks prior to print date.

www.abetterchoice.com.au

WANT TO 
ADVERTISE
BUT NEED A 
FRESH AD?

Let us create one  
for you!

Check out our 
latest issue...

mailto:partnerships%40freshmarkets.com.au?subject=A%20better%20choice%21%20Ad%20submission
http://www.abetterchoice.com.au
https://www.abetterchoice.com.au/a-better-choice-magazine/


Editorial & Content

PILLARS

www.abetterchoice.com.au
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THE TASTE  
OF SUMMER 
Mango season is in full swing and growers 
are tipping it will be a good season. Aussie 
favourites Kensington Pride, Calypso and R2E2 
will be in abundance throughout summer. 
Enjoy them as a snack, toss through salads, 
blend into smoothies, or chop into salsas. 

Taste tip: colour isn’t the best guide to ripeness 
- trust your nose instead. A ripe mango smells 
sweet near the stem and yields slightly to a 
gentle squeeze, just like a peach or avocado.

Fresh
FOCUS
We’re shining a spotlight on some of the tastiest 
produce at its peak right now. Full of colour and 
flavour, add these to your shopping basket with 
helpful tips to guide you.

THE QUINTESSENTIAL 
SNACK 
You can’t beat a handful of berries as a delicious 
summer snack, so take advantage of the bumper 
season and pick up a punnet. Whether you love 
raspberries, strawberries, blueberries or blackberries, 
all berries are deliciously versatile. Add them to 
smoothie bowls, lunchboxes, muffins or pavlovas.

How to choose: look for the brightest berries with a 
sweet aroma. The bolder the colours and fragrance, 
the better the taste! 
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Health and

WELLBEING

PMS HACK:  
A SMARTER  

SNACK 

From pregnancy to diabetes, 
and a PMS hack that’ll help you 
live your best life, these are the 
foods you need to know about 
that come loaded with benefits 
according to science.

Reaching for chocolate when PMS hits is tempting, but 
recent research has revealed eating a handful of nuts 
could be a better choice. 

Polish research, published in the journal Nutrition, found 
eating a serving of nuts a day (about a handful), reduced 
the risk of PMS symptoms by 41 per cent. This included 
symptoms such as anxiety, fatigue, and pain. The results 
were similar for seeds and legumes. 
 
On the flip side, giving in to sugar cravings was shown to 
increase the risk of moderate to severe PMS symptoms 
by 33 per cent.

So, if you experience problematic periods, try swapping 
sugary treats for a handful of nuts for some relief. 

Reference: Granda, D, et al. Nutrition, 2025.

Pineapple Nachos
Lean into this sweet and salty combo for your next nachos night - 
they will be the talk of the town! Add shredded BBQ chicken to the 
tomato and bean mixture to turn it into dinner with extra protein.

1. Preheat the oven to 180°C

2. In a small saucepan, simmer tinned tomatoes, beans,  
taco seasoning, water and garlic over medium heat for  
5-10 minutes.

3. Place half the corn chips on an ovenproof plate or tray, add 
half the tomato mixture, half the cheese, and repeat adding 
the remaining chips, tomato mixture and top with cheese.

4. Place in the oven and cook for 5 minutes, until the cheese  
is melted.

5. Remove nachos from the oven. Top with avocado, 
pineapple, tomato and red onion. 

6. Garnish with coriander leaves and jalapeños.

Recipe credit: Australian Pineapples

Prep 15 minutes
Cook 45 minutes
Serves 4 

Ingredients
• 400g diced tinned 

tomatoes

• 400g tin black beans, 
rinsed and drained

• 30g packet taco 
seasoning

• ¼ cup of water 

• 1 garlic clove, finely 
grated

• 200g corn chips

• 1 cup cheddar cheese, 
grated

• 1 avocado, roughly 
chopped

• ½ fresh pineapple, 
skin and core 
removed and roughly 
chopped

• 1 tomato, roughly 
chopped

• ½ red onion, finely 
chopped 

• Coriander leaves and 
jalapeños to garnish 
(optional)
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CLICK HERE
FOR MORE

TIPS & RECIPES
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Will and Connie Mussett set up their 
original, small Southern Highlands 
farm, Mussett Holdings, in 2016, 
with one simple goal, “to raise a few 
chickens and show their kids where 
real food comes from”. 

Wanting to create a sustainable farm, 
the Mussetts decided to pasteurise 
leftover straw from the chickens 
which led to their first crop of oyster 
mushrooms.

From these humble beginnings 
MH Gourmet literally sprouted. 
Now situated on a larger, off-grid 
property, the Mussett’s grows some of 
Australia’s most exceptional gourmet 
and exotic varieties. This includes 
meaty shiitake, trending lion’s mane, 
delicate enoki and the rare orange-
capped nameko. Each is grown 
without chemicals or fertilisers, using 
processes that loop neatly back into 
the land.

“It was a steep learning curve,” says 
Will. “We had to learn how to farm, 
and how to do it off grid. It was a 
challenge but so rewarding.” 
Will explains how varied the 
mushroom growing process is. 

“Some exotic varieties of mushrooms, 
maitake or shiitake, can take just over 
three months to grow. For others like 
the yellow or pink oyster mushrooms 
it can be as quick as two to three days 
before they are harvested,” says Will. 

“It’s what makes growing them 
a delicate task, things can go 
wrong fast and there’s a constant 
microadjustment of conditions to 
ensure everything grows as it should.”

The Mussetts have now set their 
sights on introducing people to lesser 
known varieties thanks to a providore 
partnership with premium Sydney 
wholesaler Parisi. Anthony Parisi, Head 
of Relations at Parisi Sydney, is an 

avid supporter of the Mussetts and is 
excited about the exceptional quality 
mushrooms Will and Connie are 
bringing to the table. 

“They control the entire process 
of gourmet and exotic mushroom 
growing, creating their own substrates 
with Australian materials and doing it 
all on site. Picking mushrooms daily 
means it’s a super efficient supply 
chain and the traceability is second  
to none,” says Anthony. 

If you’re wondering how to cook these 
exotic mushroom varieties, Will’s 
suggestion is to keep it simple. 

“Let the mushroom shine! Try the 
chestnut mushrooms, king browns  
or what about black pearl for a  
melt-in-your-mouth calamari-like 
texture. Sauté them in a pan with a 
little butter or oil, and enjoy them on 
some fresh sourdough bread, there’s 
nothing better.” 

OFF-GRID MUSHROOMS

These are the people behind the produce, with  
stories as rich and diverse as their harvests.

MEET THE
GROWER

Grower 
Profiles
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CLICK HERE
FOR MORE

TIPS & RECIPES
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Ready to grow your own snack?

You will need: 
• A cup, yoghurt pot or a clean eggshell (and carton if using the eggshell)

• Cotton wool

• Watercress seeds

Steps: 
1. Place cotton wool inside the cup, shell or pot.  

Add water to make it damp.

2. Sprinkle your seeds on top and place in a sunny spot.

3. Water the seeds every 1-2 days.

4. Wait and watch it grow for one week.

5. Wash it and add it to your next sandwich!

WATERCRESS IN A CUP

   Sow
&

       G R O W

YUM!
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Avocado and Coconut Icy Poles
Who knew green could taste this good? These avocado icy poles are creamy, 
dreamy, and perfect for cooling off on a sunny day.

1. Scoop the Delcado flesh into a blender along with the coconut 
cream, maple syrup, lime zest and juice. Blend to a smooth puree 
then pour into your moulds, insert wooden paddle pop sticks and 
freeze for at least 4 hours or overnight. 

2. For the “ice magic” layer: In separate bowls, melt and mix the white 
chocolate and coconut oil, and in another bowl, the dark chocolate and 
coconut oil. Then pour these chocolate mixes into two separate glasses, 
that are wide enough to dip the icy poles in. 

3. Line a baking tray and place in the freezer for an hour to chill, this helps to 
unmould and dip. 

4. Unmould the icy poles and place onto the lined tray then return to the 
freezer for 5 minutes to make sure they are solid. 

5. Have your pistachio and coconut toppings ready. Then one at a time, dip 
the icy poles in the chocolate and place back onto the tray, sprinkling with 
either pistachio or coconut. 

6. Press the toppings on gently and straight away, as the chocolate will set 
quickly. If it sets too fast, before you add the extra toppings, simply re-dip 
and go again. 

7. Repeat with all icy poles, alternating between the white and dark chocolate 
topping. 

8. Return the tray to the freezer until ready to serve the icy poles, or transfer  
to a container stacked between baking paper, for longer storage. 

Recipe credit: created by Chef Tom Walton for Delcado Avocados

Prep 30 mins plus overnight 
freezing  
Cook 5 mins
Serves 7

Ingredients
• 2 ripe Delcado avocados

• 400ml coconut cream

• ⅓ cup maple syrup 

• Zest and juice of 1 lime  

• 200g white chocolate 

• ¼ cup coconut oil 

• 200g dark choc

• ¼ cup coconut oil

• ⅓ cup chopped pistachio

• ⅓ cup shredded coconut,  
lightly toasted

Food & 
Recipes

Health, 
Wellbeing 
& Lifestyle

Fresh, 
Seasonal 
Produce

Kids 
Corner

Shopping/ 
What We’re 
Loving

http://www.abetterchoice.com.au


‘A better choice!’ is 
a national program 
backed by Australia’s 
central markets and 
wholesale chambers 
- the very backbone 
of the country’s fresh-
produce supply chain. 
The magazine is one 
of the most-trusted 
touchpoints due to 
its unique position as 
a not-for-profit and 
its clear mission: to 
inspire Australians 
to enjoy more fresh 
fruit and veg and 
support their local 
independent retailers.

 

With outstanding 
organic demand, 
the ‘A better 
choice!’ magazine 
offers advertisers 
something money 
can’t usually buy: a 
trusted environment, 
in the hands of highly 
motivated shoppers 
seeking inspiration, and 
a life cycle of at least 

five to six months, 
providing long-
term brand 
awareness 
and customer 
retention.

 

BRANDS WE’VE 
WORKED WITH
Join our archive of 
trusted advertising 
partners, including 
Zespri, Kanzi Apples, 
Queen Garnet 
(Nutrafruit), SupaGarlic, 
Mitolo and more.

 

Partner

WITH US

www.abetterchoice.com.au
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Join our

COMMUNITY

CONNECT WITH US
Contact Bailey Edgley-Fletcher for all 
advertising & partnership enquiries:

E partnerships@freshmarkets.com.au

P 0461 567 871 

abetterchoiceaus

abetterchoiceaus

a.better.choice

@abetterchoice1739

www.abetterchoice.com.au

www.abetterchoice.com.au
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THANK YOU
‘A better choice!’ ITF Fresh Markets Australia

Office 23 - A better choice/FMA office,  
Melbourne Markets, 53 Produce Dr 
Epping 3076 Victoria 


