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MIKI KAWASAKI Brand campaigns: Skip the Store, Not the Game



FreshDirect
Sponsored

Fall flavors are calling: Shop groceries on FreshDirect
to get pumpkin spice & everything nice delivered.

freshdirect.com
Get $50 off your 1st order
Groceries made easier

Learn more

FreshDirect
Sponsored

We’ll make you a local food expert. Shop the best groceries from 
around here, delivered up to 7 days fresher than the store.

freshdirect.com
Get $50 off your 1st order
Groceries made easier

Shop now

FreshDirect
Sponsored

Shop from the comfort of anywhere for custom-cut, 
responsibly-raised meat and all of the freshest and best 
groceries.

freshdirect.com
Get $50 off your 1st order
Groceries made easier

Learn more

FreshDirect
Sponsored

Lugging heavy groceries? You’ve gotta be out of your gourd. 
We’ll bring peak-season produce straight to your door.

freshdirect.com
Antibiotic and hassle free
Groceries made easier

Learn more

MIKI KAWASAKI Paid digital: Fall Flavors Are Calling



MIKI KAWASAKI Email: Icemar producer story



MIKI KAWASAKI Email: Women’s History Month spotlight



MIKI KAWASAKI Email: Product features



This just tin: Portuguese
tinned fish 

Even if you barely follow social 
media food trends, you probably 
know that tinned seafood is the hot 
new ingredient. And we’ve got tinned 
fish that we think will break the 
internet: ABC+ conservas are made 
with incredible-quality Portuguese 
fish packed in delicious sauces, ranging from the traditional to the 
innovative. They’re perfect for adding protein to salads, grains, and 
appetizers, or even rounding out your desk lunch. 

Love local: 
Adirondack Creamery
 
Paul Nasrani, the ice cream 
genius behind this much-
loved brand, is a firm believer 
that local products taste 
better. So from his facility 
in upstate New York, he 
sources milk and cream from 
nearby farms, which contain a higher-than-average butter fat content 
(meaning it’s extra creamy and delicious). From unique specialty 
flavors to a vanilla that critics adore, each of these pints has got that 
“only in New York” swagger.

Celebrate Black-
owned businesses 

FreshDirect has always been 
committed to supporting 
small, emerging, and local 
brands. This includes 
investing in BIPOC-led 
businesses that are working 
toward a more sustainable, 
inclusive, and just food 
system. The products on 
this list represent Black-
owned enterprises that are not only driving some of the most exciting 
innovations in food, but also are dedicated to positive social and 
economic change.

Flavors by Bhumi sweet  
kumquats
 
Out of all the kumquat varieties 
out there, these are the sweetest 
you’ll find. You can pop these grape-
sized citrus fruits directly into your 
mouth (the rind is edible) and enjoy 
their candy-like taste. They’re also 
great for slicing up to use in salads, 
sauces, or marinades and rubs for 
roast meats.
 
Flavors by Bhumi began with a quest to grow some of the most incredible 
citrus from around the world locally in New Jersey. Nowadays, this 
grower is known among chefs and food artisans for fresh and superior 
quality produce. They take their name from the Hindi word for “Mother 
Earth,” to whom they entrust the care of their fruit trees.

MIKI KAWASAKI Web: Product descriptions



MIKI KAWASAKI Print:  New customer brochure



Farmer’s Eggs Are Small But Mighty  
 
“Good things come in small packages,” as the saying goes. We’d 
say that when it comes to eggs, that applies doubly. Farmer’s 
eggs (also known as pullet eggs) are just a little over half the 
size of a standard large egg. But their taste is substantial, with 
creamier, firm yolks and fluffy, airy whites. This has made them a 
favorite among chefs, but they remain relatively scarce in grocery 
stores. That deserves to change.

Farmer’s eggs are exceptional not just because of their quality, 
but also because they are making 
use of a food source that often 
goes to waste. These eggs are 
produced by young chickens, called 
pullets, that are typically less than 
a year old and not more than a 
few weeks into their laying career. 
During this period, the birds are 
still growing and likewise their eggs 
are smaller too. Because most 
supermarkets are only willing to sell 
standard-size eggs, farmer’s eggs 
usually get separated out, although 
they can represent up to 10% of a 
farm’s stock. They’re sometimes 

used to make various egg products, but it’s not uncommon for 
them to simply get tossed.

A few years back, FreshDirect’s dairy team was paying a visit 
to Alderfer Eggs, one of our long-time partners. They saw the 
smaller eggs being picked out of that day’s load and asked why

this was happening. The Alderfer team explained that they were 
being removed because of their size and lamented that they 
would not be sold because they were the tastiest eggs of all. This 
sparked the conversation to sell the eggs at FreshDirect, and now, 
we await the return of farmer’s egg season each year.

Because the eggs are laid by young chickens, they have a more 
robust character to them, with dense, deeply pigmented yolks 
and whites that hold together beautifully—this makes them 
especially great for poaching and frying. Since they are produced 
during a limited period in a hen’s life, they usually arrive seasonally. 
Depending on the farm’s practices, they may come around for just 
a few weeks, although with planning the season can be extended 
(we’ve got our hopes up for an especially good season this year).

Eggs from Alderfer come with extra credentials that make them 
stand out even more. All of their birds are given optimal care 
because happy chickens lay better eggs. Alderfer farmer’s eggs 
are raised on 100% organic, vegetarian feed and are never given 
hormones, GMOs, or added byproducts. They have space to roam, 
roost, and nest amidst the farmlands of eastern Pennsylvania 
(yup, they’re local too). This natural environment makes it possible 
for the birds to stay healthy without the use of medication or 
antibiotics.

You can use these eggs in all the same ways as standard eggs, 
although you will want to adjust for size. An approximate rule of 
thumb is to use three farmer’s eggs for every two standard large 
eggs that a recipe calls for. Just make sure to keep an eye on them 
when boiling, poaching, or frying—they’ll cook a bit quicker since 
they’re small. Add a carton to your next FreshDirect order and 
discover just why farmer’s eggs are small but mighty.

MIKI KAWASAKI Blog editorial: bit.ly/3DqnwTw  

https://www.freshdirect.com/blog/farmers-eggs-pullet-eggs/

