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Discovery Week Continued 
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In June, the Board partnered with StarChefs on a two week foodservice promotion. StarChefs 
serves as a community, resource and platform for restaurant professionals who have an 
intense passion for food, beverage, and industry trends as well as a backstage pass for food-
savvy consumers. Spanning across the country and utilizing market level scan data, eight 
markets were chosen across the country with one restaurateur in each market: 

       Continued on page 2 
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Watermelon Discovery Week Wows          
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• Atlanta - Kimball House with a 
Watermelon Spritz (Navy Strength 
Gin, Watermelon, Aperol, Lime, and 
Mineral Water) 

• Austin - L’Oca D’Oro with a Grilled 
Watermelon (Burrata, Toasted 
Almonds, Italian Vinaigrette, and Basil) 

• Chicago, IL - Bar Sotano with a Shrimp 
and Scallop Aguachile (Watermelon, 
Pickled Watermelon Rind, Coconut 
Granita, and Avocado) 

• Los Angeles, CA - Bar Restaurant with 
a Watermelon Carpaccio (Heirloom 
Tomatoes, Watermelon Leche de Tigre, 
Red Onion, Cucumber, and Feta) 

• New York - Leyenda with a Slow Jams 
(White Rhum Agricole, Amontillado 
Sherry, Watermelon, Jalapeño, Lemon) 

• Portland, ME - REGARDS with a 
Watermelon Ceviche (Leche de Tigre, 
Swordfish Lardo, Scallop Garum, and Meyer Lemon) 

• Portland, OR - St. Jack with a Watermelon and Veal Tartare 
(Watermelon Vinaigrette, Whipped Chèvre, Toasted Hazelnuts, 
and Herbs) 

• Richmond, VA - Alewife with a Nixtamalized Watermelon (Salsa 
Macha, Pickled Watermelon Rind, and Crushed Peanuts) 

 
Four of the eight participating 
restaurants plan to keep the 
watermelon dish or cocktail 
on the menu following the 
campaign and all the partners 
stated they are more likely to 
put watermelon dishes or 
cocktails on their menu in the 
future following this campaign. 
They always offer interesting 
insights, “I always try to promote watermelon in the restaurant as a 
childhood taste memory.” The Board receives images, recipes and the rights to utilize the 
menu items with foodservice media and for events.  

Discovery Week Continued  

“Watermelon is a very 
versatile fruit. I think 

continued marketing 
promoting its versatility 

would be helpful!” – 
StarChefs Participating 

Chef 
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StarChefs provides each restaurant with digital and on-premise promotional cards featuring 
the chefs and dishes. StarChefs and the restaurants promote the dishes through social media 
and promote a social media contest to further support restaurants and engage diners.  Any diner 
who orders the dish and posts it on Instagram is entered to win a $100 restaurant gift card.  

 

 

 

 

 

 

 

 

 

 

 

Bianca Dottin Use the Watermelon Series  

Discovery Week Continued  

For several years now, Orlando-based mom-fluencer, 
lifestyle and homeschool blogger Bianca Dottin has 
brought her own spin on watermelon resources and 
usage ideas to her audiences on social media. Last 
year Bianca brought to life several of our teacher 
toolkit worksheets, demonstrating NWPB’s educator 
resources in action. This summer season, aligning with 
our overall Use the Whole Watermelon campaign, 
Bianca has created a video series of several recipes 
from one watermelon and an additional Sunday 
family dinner showcase of watermelon on the table. 
Recipes included a mocktail, a watermelon barbeque 
sauce and a watermelon salsa appetizer. The videos 
launched live on her Instagram Reels starting July 11, 
coinciding with National BBQ Week. You can enjoy 
Bianca’s watermelon reels and more at  
www.instagram.com/biancadottin.  

 

 

https://www.instagram.com/biancadottin/
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Earlier this summer, the Adventure Aquarium reached out to the NWPB to share the news of an 
upcoming promotion with watermelon – to celebrate one of their Nile Hippos’ 22nd birthday 
party, the Aquarium would be hosting a watermelon-themed weekend and would 
Watermelon like to join the party?  

“Genny’s Super Sweet Birthday Bash” has special appearances 
by National Watermelon Queen Bethany Barfield, a wild 
watermelon cake and carving by Chef Joe Poon, and 
celebratory birthday treats like watermelon ICEEs, 
watermelon cupcakes and special watermelon birthday cards 
for Genny throughout July 9th and 10th. Stephanie Barlow and 
Juliemar Rosado were on hand to assist and help families take 
photos, play a game of hungry, hungry hippos, and actually watch 
Queen Bethany throw pieces of watermelon to Genny and her 
friend Button during the twice daily feedings. Local Philadelphia 
ABC News affiliate showed up Sunday to capture footage that 
was included on 30 television news clip mentions over the 
weekend and 11 online news mentions of the event. The Aquarium 
is in its 30th year in Camden, NJ and their target demographic is 
families with children ages 2-5. Both days 
had a sold-out audience and pictures with 
the Queen and free watermelon from Chef 
Joe were received with sweet delight.  

If you have any questions or would like to 
connect with NWPB on how to support a 
family event in your community, please 
contact Stephanie Barlow at 
sbarlow@watermelon.org.  

Aquarium Hippo Birthday Party 
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Fourth of July remains the most voluminous time of year for watermelon movement. Data 
from the AMS Market News Portal shows from 2017 to 2021, the two weeks leading into the 
holiday and the week following averaged roughly 758 million pounds shipped. In 2022, 
movement was 9% higher at nearly 824 million pounds. Seedless FOB prices have 
averaged 18.1 cents per pound during the prior five years with 2022 coming in a penny higher at 
19.1. This year’s pricing was 13.7% above last year and 5.6% above average.  

Ad-tracking service Numerator Promotions 
Intel shows ad activity in 2022 was similar to 
2020, but a step behind last year for whole 
watermelon. The number of ads for mini 
watermelon was in between the past two 
years. Looking at average promotional pricing, 
minis were 17.7% higher than last year at 
$3.32 per each and wholes showed an 
increase of 5.2% at $4.25. 

IRI retail scan data provides insight on sales at 
retail. Breaking it down by category, wholes 
were down roughly three 
million pounds from 
average, but this shortfall 
was offset by customers 
purchasing an additional 
three million pounds of 
minis. The fresh cut 
category continued to 
grow coming in 13 
million pounds above 
average, pushing the total 
overage to the same level. 

View the full report here 
to find regional 
breakdowns for each of the 
primary shipping regions, 
as well as market-level 
comparisons for ads and 
sales at retail. 

July 4th Recap  

https://www.watermelon.org/wp-content/uploads/2022/07/2022-July-4-Recap.pdf
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The national watermelon retail merchandising contest is underway! Encourage retailers to 
submit their entries for a chance to win more than $10,000 in prizes! Additional incentives if 
Tajin is included in the entry! Details can be found at http://www.watermelon.org/retailers. 

With rind top of mind for the Use the Whole Watermelon summertime campaign, new 
watermelon recipe content was created to keep the calendars fresh and help extend rind 
versatility visualization through recipe inspiration throughout the whole year. In our 2nd 
year working with Tag WorldWide photographers, NWPB shot 12 recipe photos and 10 recipe 
videos virtually, with finals delivered in late July. Recipes shot include:  

• Spicy Watermelon Rind Cocktail
• Watermelon Rind Basil Lime Relish
• Watermelon Rind Curry
• Strawberry Watermelon Mint Salsa
• Watermelon Granita Filled Lime

Cups
• Watermelon Rind Cake (imagine a

carrot cake without the carrots!)
• Watermelon Rind Caprese Pasta

Salad
• Spiced Watermelon Rind Pie
• Watermelon Rind Apple Hand Pies
• Watermelon Rind Lentil Chili
• Watermelon Rind Orzo Salad
• Shrimp Crudite with Pickled Watermelon Rind
• Reshoots of the Watermelon Sangria, Coconut Margarita, Watermelon Tarts and Grilled

Pineapple and Watermelon Skewers

 

Retail Merchandising Contest 

National Watermelon Retail
Merchandising CONTEST!

Enter the $10K+ in cash & prizes!

Click for details
IT!

Virtual Photo Shoot with Tag – Rind Recipes 

Videos include a new How to Pick a Watermelon and several of the new recipes above. 

https://www.watermelon.org/audiences/retailers/retail-contest/
https://www.watermelon.org/audiences/retailers/


7 

AUGUST 2022 

The Center for the Advancement of 
Foodservice Educators’ Annual 
Conference in Portland, ME took place 
June 22nd-24th, reaching foodservice 
educators. This is the conference to 
reach foodservice educators from 
high school through college and 
university institutions with our 
culinary curriculum accredited by the 
American Culinary Federation. It was a 
great success with a watermelon 
cocktail and salad at the 
opening reception, a busy 
booth at the InfoFair and a 
great co-sponsored panel on 
the Future of Food. The panel 
featured Cathy Holley of Flavor 
& the Menu Magazine, Maeve 
Webster of Menu Matters and 
three local foodservice 
operators. They discussed 
produce on the menu, topics such as sustainability and, 
speaking directly to the audience, what they expect from culinarians coming out of culinary 
programs. There were 62 schools from 28 states in attendance.  

NWPB Reach Foodservice Educators During 
CAFÉ’s Annual Conference 

 Market News App Update 
USDA AMS Specialty Crops announced an update to the Market News App. The latest updated 
version of the app includes market reports for conventional and organic dairy, cotton, and 
specialty crop commodities. The upgrade provides the ability to search for markets based on 
your location, by state, or by commodity. Learn more here.  

https://www.ams.usda.gov/press-release/usda-introduces-first-market-news-mobile-app-providing-instant-access-market
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NWPB’s Juliemar Rosado attended the 42nd 
Annual Attaché Seminar hosted by the United 
States Agricultural Export Development Council 
(USAEDC) on July 13th-14th in McLean, Virginia. 
The program included high-level panels 
concerning Global Agricultural Outlook and 
Food Security among other topics. The seminar 
also included FAS Administrator Daniel Whitley 
discussing insights on a the new normal of the 
Agency. The seminar concluded with breakout sessions that discussed diversifying ag 
markets, markets, marketing and taking overseas promotion to the next level. 

Individuals with disabilities who require reasonable accommodations and or alternative means 
of communication for program information (e.g., Braille, large print, audiotape, American Sign 
Language, LEP, etc.) should contact: Juliemar Rosado at jrosado@watermelon.org within three 
days of event. The National Watermelon Promotion Board is an equal opportunity provider and 
employer. 

The first Pollock Communications Watermelon Wellness eblast this fiscal year 
was released in early July and the results are in!  

2-Week Open Rate: 43.8% (July 2021 digest was 36.42%)

2-Week Clicks per Unique Opens: 8.8% (July 2021 was 6.8%)

2-Week Click Rate: 3.9% (July 2021 digest was 2.7%)

July Attaché Seminar 

First Dietitian Digest Results 
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Restaurant Business, a leading foodservice publication, tracks consumer behavior at foodservice and 
published an interesting article on the realities of today’s foodservice environment and consumer 
demand. Here are some stats published July 18th:  

• Consumer price index data showed inflation was up 9.1% year over year in June, a 40-year high.
• Restaurant menu prices rose 7.7%, also a 40-year high.
• The previous week, sales data showed a 1% increase in restaurant and bar spending in June, 

which was up approximately the same rate of inflation - consumers absorbed the increase.
• Some of the consumer willingness to dine out is related to sky-high grocery prices (up 12.2% year 

over year).

Concerning variables: 

• Mounting concerns about traffic
• The impact of inflation on lower-income consumers
• Lingering likelihood of a recession

Ultimately, the article shared, consumers love restaurants and prefer dining out. The pandemic revealed 
that through long lines, multiple variants, storages and poor service due to labor issues. Through 
pandemics, inflation and whatever else the world delivers, consumers still love foodservice!  

Chart House, which has more than 20 locations across the U.S., is currently 
serving a Watermelon Carpaccio with shrimp ceviche, Boursin croutons, 
jalapeno vinaigrette and yellow pepper crema.  

NWPB Connections 

Watermelon on the Menu 

Consumers Love Foodservice 

The Flavor Experience – August 15-18 – San Diego, CA 

New England Produce Council – August24-25 – Boston, MA 

Mise Conference – August 28-30 – Atlanta, GA 

https://mkto-sj240021.com/dc/6ff0hHVUr28r902GjNQVzxivY5fqlvYDv8jX5uCMOwyduUIQQnkBphL1NCqvrYR0DVIdzz4gBZLUv1YqJQFrTqeoGYu7mJsrpU7SXpv0M0quQDtyq-0Fu5j884utLMun_v9M6Ji6PfzfgNrVjulrLImff_XqeVvn0NauJY-dRLM-61WsOG4xLIdchqfVFIVIv7lQfl2zQD3C9zv7x93SM4jUDIAt09IV3S3Mx_gR_NWheSEBvKhiIa2n4mRwPdR3ynsGPqy44zclUwRw-IJ7Dg==/NTYxLVpOUC04OTcAAAGFr_MvIL4BaNuvWcuTCMilG1Xoo_xj_iph1E9K2xI2XNFPRKaho3j10zRR2hZOAPXbr9n7n2I=



