
Free-From 
trade Magazine

THE ONLY DEDICATED TRADE MAGAZINE 
FOR THE FREE-FROM FOOD INDUSTRY

The Free-From Trade Magazine is the first 
and only trade magazine for the Free-From food

industry that is to be sent to over 4375 food retailers 
including; supermarkets (chain andindependent), 

farm shops, delicatessens, food distributors 
and food halls on a monthly basis.

MEDIA PACK 2017



ABOUT

2

From the publishers of monthly food industry 
magazine, ‘The Delicatessen Magazine’ comes 
a new publication – Free- From Trade Magazine.

This publication started due to the 
overwhelming feeling from many free- from food 
consumers that there isn’t enough free from 
foods being stocked within many food retailers. 
This publication therefore aims to showcase 
‘Free-From’ foods and drinks to retailers 
on a monthly basis, with reviews, industry 
news, as well seasonal features to highlight 
and promote free- from products and their 
importance to retailers.

The Delicatessen Magazine started a Free- From 
guide back in August. Since then the feedback 
has been great from the readers, however we 
felt that there is a lot more retailers who need 
to be better informed on the latest Free- From 
products, education and trends, so we decided 
to launch Free- From Trade Magazine so that 
we can send the title out to a wider spread 
circulation (4375) of food retailers across the UK 
including Supermarkets (Independent and chain), 
Delicatessens, Farm Shops and food halls.

CHRIS MCNEILL
Chris comes from a sales and marketing 
background, spending the early part of his career 
in international events and publishing and is now 
better known for being the editor and owner of 
the Delicatessen Magazine. 

From his rural upbringing and international 
travel, Chris has a real love of different foods 
and spends a great deal of time finding new and 
exciting products to feature in the magazine.

CHRIS KEIGHTLEY
Chris also comes from a sales and marketing 
background throughout his career, which has 
seen him successfuly launch and run a plethora 
of popular magazine titles over the years. Chris 
currently runs a trade title in the hospitality sector 
as well as part being the commercial director and 
co-owner of the Delicatessen Magazine. 

Chris also shares a real love for fine food, 
stemming from his background as a trained chef 

from the early part of his career. Chris has a real love of French foods, and 
even makes his own pretty good potted escargot! 
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FORMAT
EACH ISSUE WILL CONTAIN:

• SEASONAL FEATURES AND TOPICS so that retailers can stay on 
trend with Free-From products

• REVIEWS A Free-From writer as well as a non Free-From writer 
will review different products to ensure retailers see a non bias 
review of a product, helping them see the benefits

• INDUSTRY NEWS This will assist in retailers understanding 
what’s coming up and what’s happened within the Free-From 
food industry 

• EDUCATIONAL ARTICLES This will assist retailers in understanding 
more about allergy control, regulations and good practice

• REGULAR AND GUEST COLUMNISTS We will use a mix of 
columnists to ensure fresh and interesting content

• BRAND FEATURES We will review brands and conduct 
interviews, a very successful format within The Delicatessen 
Magazine, whereby retailers can really see the people behind the 
brands which is very important 

• RETAILER PROFILE A way of us showing our readers what 
other retailers are doing about Free-From within their outlets
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Free from guide
CELIA ORGANIC LAGER – A TRUE PILSNERTHIS MONTH WE MET THE CELIA ORGANIC CZECH LAGER BRAND AND 

WANTED TO FEATURE THEIR BEERS IN OUR NEW FREE FROM SECTION.F irstly, CELIA is gluten-free, however 
this isn’t their only or their biggest 
USP – this is just one of the many 

great things about their beers. To be a ‘true beer’ the Reinheitsgebot 
(German beer purity law) states: The 
only ingredients that can be used in the 
production of beer are water, barley 
and hops. If you remove the barley you 
become a carbonated alcoholic drink, 
not a beer. 

CELIA is proud to be de-glutenised, 
batch-brewed using 100% Saaz hops (The 
only hops to have a protected status!), 

Moravian malt, and locally sourced 
sand-filtered water to create a naturally carbonated lager – meaning 

is doesn’t cause the bloated feeling 
often associated with most lagers.CELIA Lager, which is batch brewed 
in the cellars of a 14th century castle in the Zatec Foothills, is the 
only Czech lager to batch-brew their 
beer. This means that every batch 
is hand monitored with very limited 
automation in the brewing process.CELIA Organic Lager is a product 
that was originally brewed with one specific goal in mind – to complement quality food. They already had the finest hops 

in the world - Saaz hops - whose aromatic, spicy flavour is the ideal 
companion to food; specifically earthy flavours.They also had the advantage of being the only Czech brewery to still 

traditionally batch brew meaning 

they open ferment the beer for 14 days 
giving CELIA its natural carbonation. 
Most breweries speed up this process 
to reduce costs by adding CO2 giving an 
uncomfortable bloating feeling when 
enjoying your food.The missing piece of the puzzle was 

removing gluten so they could create a 
truly light lager. After years of research the CELIA team 

identified an enzyme to bond with the 
gluten, which works its magic during the 
lagering process in the castle cellars.

When run through their innovative 
silicone filtration system CELIA retains 
<5 ppm of gluten; crafted to remove 
gluten and vegan friendly. The patented de-glutenisation process 

enables the brewery to use only the 
finest local organic ingredients and 
ensures no substitutions are required 
to remove the gluten from CELIA. This 
ensures a great tasting pilsner that 
doesn’t compromise on flavour.
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Free from guide Free from guide
CELIA BEERS REVIEWED! 

VICTORIA, AS A COELIAC WHO CAN’T 
HAVE ANY GLUTEN AT ALL, HOW DID YOU 
FIND CELIA LAGER?I thought the Organic CELIA (white 

label) had a pleasant light flavour that 
was nice to drink on it’s own or as an 
accompaniment to food. As a non-beer 
drinker, I was pleasantly surprised by 
how much I liked it. I found the Dark 
CELIA (black label) tasted more bitter 
with strong malted notes. 

HOW DO THESE BEERS COMPARE TO OTHER 
GLUTEN FREE BEERS YOU’VE HAD BEFORE?
I don’t remember the gluten free 
beer I’ve had before too well, as it was so long ago. I wasn’t impressed enough by those I tried 

to make them a regular occurrence. 
I remember them being very gassy 
and not worth the price. Things have come along a huge amount since then, however I would normally stick to ciders.

WHAT FOOD ACCOMPANIED THE BEERS?
Home made spaghetti bolognaise, 
and lots of it, and true to the nature of the beer – I happily quaffed the lagers down with my meal and didn’t experience any extra bloat, which was unusual but fantastic.

I HEAR YOU TESTED THE GF LAGERS ON YOUR HUSBAND, WHAT WAS HIS FEEDBACK? HOW DO THEY COMPARE TO ‘NORMAL’ BEERS?There was nothing about them that made me think they were not the same as beers with the gluten still in that I drink, 

and in fact, I really enjoyed the taste, they have a real premium Czech lager taste – shame we ran out so fast! This differs from my opinion of beers that were specifically made GF that I tried a long time a go.

WOULD YOU BUY THESE BEERS IF YOU SAW THEM IN A DELI?
Yes. Firstly I would be very happy to be seeing GF beers in my local delicatessens, and I would definitely buy the Organic CELIA as this was delicious and went down a treat with dinner. I feel that many other gluten free consumers would be quaffing CELIA given half a chance.

THE DELICATESSEN’S DEPUTY EDITOR VICTORIA MCCORMICK, WHO IS A SUFFERER OF COELIAC DISEASE, 

TESTS CELIA LAGERS AS WE CELEBRATE LAUNCHING THE NEW FREE-FROM SECTION EACH MONTH. THE 

BEER BEING REVIEWED WAS THE CELIA ORGANIC AND THE DARK CELIA.
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GOING APE..  FOR COCONUT CURLS

Free from guide
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Currently coming in either lightly 
salted or lightly peppered – these 
little bags of goodness are a great was 
to have a tasty but healthy snack. VICTORIA SAID:“I tried both flavours currently available, and found that they were very tasty. They lack the greasy feel of some crisp type products, and leave a pleasant aftertaste.I found that both flavours to be very moreish, but with just enough in the packet. Another nice feature is that they are low in calories, 

meaning I can add these into my day 
without the guilty feeling I sometimes 
get if I go for a packet of crisps.”THE APE TEAM SAID:“We’ve created our crispy coconut curls to get people eating better - none of that tasteless, cardboard, superfood, wafer stuff or the sugar laden, chemically pumped, processed nonsense either. Snacks should be naturally scrumptious and naturally healthy. Boom! We just want our consumers to feel amazing. And that’s how we chose the name ape! It’s about feeling human 

again, going back to where we come 
from and eating and smiling!”

To find out more about Ape Snacks visit 
their website www.apesnacks.com or 
get in touch via phone or email. 
Tel: +447768528352 Email: hello@apesnacks.com

THIS MONTH, DEPUTY EDITOR VICTORIA MCCORMICK 

FOUND A LITTLE GEM WHILST LOOKING FOR A HEALTHY 

AND GLUTEN FREE SNACK – APE COCONUT CURLS.  
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GranGusto Onion Cream is a new 
addition to the range of pasta sauces 
and creams produced by Finagricola 
one of Italy’s premium producers of 
fruit and vegetables. Prepared using lots of white onions with extra virgin olive oil and 

white wine vinegar and seasoned to 
taste saving not only time but tears 
as well! The onion cream is suitable 
for vegan, gluten free and dairy free 
diets and a perfect low calorie swap 
for dairy cream in any number of 
savoury dishes.This aromatic puree is extremely 

versatile; an instant addition to 

soups and sauces or whipped into 
mash potatoes. Swap it for butter 
in a risotto or add to pasta with 
fresh herbs for a healthier, brighter 
but still decadent tasting dish. Still 
on the Italian theme, it is a perfect 
alternative to tomato sauce covered 
pizzas and crostini, and of course 
many Indian curry recipes will call 
for “Onion Puree” as an ingredient. 

Onion cream is not a straight swap for cream, you will never mistake one for the other but it is 
the perfect, convenient tool to cut 
calories without reducing flavour in 
savoury dishes. 

Onion Cream takes the range of 
GranGusto premium stir in pasta 
sauces and creams to a total of 9 
that are ready to buy in the UK with 
all the range suitable for gluten free 
vegetarian and vegan diets.

GranGusto sauces and creams are distributed in the UK through 
Specialist Foods  Ltd.

NO MORE TEARS - Introducing GRANGUSTO ONION CREAM
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HEADERGET INVOLVED
PRINT
DISPLAY ADVERTISING

Outside Back Cover £875

Inside Front Cover  £875

Inside Back Cover £765

Full Page £655

Half Page £435

Quarter Page £270

1/8th of a Page £180 

Inserts (per thousand) £340

DIGITAL
EMAIL AND NEWSLETTER

Exclusive email campaign £440

Main banner on Newsletter  £330

Side Button on Newsletter £220

FREQUENCY   
MONTHLY

FREE FROM 
WRITERS WITHIN 
EDITORIAL TEAM

CIRCULATION

4375
Supermarkets (Independent 
and Chain), Delicatessens, 

Farm Shops and Food Halls

STATS

*Editorial can be written about brands who advertise, please get in touch to find out more
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CONTACT 
Free-From Trade Magazine is published 
by Chris Keightely and Chris McNeill, 
publishers of the Delicatessen Magazine and 
Housekeeping Management Magazine and 
Directors of Finesse Fine Foods Ltd. 

Chris Keightely 
Email: chris.yesknowmedia@gmail.com 
Tel: 07715 671908

Chris McNeill 
Email: chris@cjm-media.co.uk 
Tel: 01206 240 798
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SPECIFICATIONS
DIMENSIONS
DISPLAY  DIMENSIONS (WxH)

Full page* 216mm x 303mm

Inside Front/Back Cover*  216mm x 303mm

Double Page Spread** 426mm x 303mm

Half Page Vertical 93mm x 268mm

Half Page Horizontal 190mm x 130mm

Quarter Page 93mm x 130mm

Classified Column 45mm wide 

Main web banner 541px x 89x

Side Buttons 79px x 70px

* includes 3mm bleed on all sides. Trim size 210mm x 297mm
** includes 3mm bleed on all sides. Trim Size: 420mm x 297mm
Keep all important elements, text and logos within the safe margin (5mm in from 
the trim edge.)

FORMAT
ARTWORK SHOULD BE PROVIDED IN THE 
FOLLOWING FORMATS:

•  Export all PDFs at Press Quality at 300dpi.

•  Save all Illustrator files as .eps  files. 

•  Outline all fonts and provide artwork in CMYK mode.

IMAGES: 
•  .jpeg .tiff or .eps formats. 

•  Type saved in .eps format must be ‘vectored’. 

•  Images must be high resolution (300 dpi) and   
 saved in CMYK mode.

•  Pictures provided at low resolution will not be   
 publishable quality.


