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The Challenge

Let's talk turkey
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December at safefood @ e ]

Need turkey tips? Watch our last live chat with Dr. Linda Gordon on all things
food safety for Christmas!
® Safefood s Like Page  °*° For more, visit:

December 21, 2017 - € http://safefood.eu/.../Preparing,-stuffing-and-cooking-your-t....
A traditional Christmas honey glazed ham is hard to beat.

Here is our delicious recipe: N l w
http://safefood.eu/Recipes/Dinner/Honey-roast-ham.aspx ’ -

Safefood ol Like Page °°**
7Ssafefood December 15, 2017 - €

Christmas tip!

Defrosting a turkey takes longer than you think. Watch our video for Tips on
how to defrost a turkey safely

http://www.safefood.eu/.. /Buying,-storing-and-defrosting-you. ..

Safefood ife Like Page  °*°
December 20, 2017 - €

Christmas tip!

Our turkey infographic has all the turkey tips you need to make your
Christmas stress free!

r httpz//www.safefood.eu/.. /Christmas-.../Turkey-infographic.aspx

CHECK THE DATES '\“tf‘ s

YOUR sarercos
TURKEY TIPS!

HOW TO CALCULATE THE AMOUNT OF TIIIII(EY YOU NEED

e T DEFROSTING
D L A TURKEY SAFELY

W R dEEE REEE . dEE

LALBR IR LU R LR L o ———— o2t
- 3player | Ireland AM - Dr. Gary Kearney Safefood Tips - TV3

Dec 21, 2017

(7) safefood

id so to help you avoid feeling ...

https:/fwww.tv3.ief3player/show/809/136880/1/Ireland%20AM

=l|i A poorly-prepared Christmas dinner can be a prime candidate for fc
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Aims & objectives
Aim
« Support Christmas cooks to provide safe & healthy food for Christmas

Objectives

* Promote awareness of food safety and support for cooks for
Christmas throughout December via radio, PR and social media.

* Provide support using artificial intelligence ‘Chefbot’

* Increase visits to Christmas hub on safefood.eu
— Increase use of the turkey cooking time calculator
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essaging architecture

Crunchy toast potatoes (ink to
recipe on site)

Buy your turkey as close 1o Christmas as possible
and store itin you frkige or freezer when you can.
Ideally, it should be cooked within two days from
when it's purchased, Why not order it from your
local butcher and ask them 1o store it unti you can

Brussel sprouts with bacon
(WK 10 recipe on site)

Gravy (ink to recipe on site)

(take to fi

Sausage and sage stuffing
(nk to recipe on site)

Sage and breadcrumbs stuffing
(unk to recipe on site)

Sage and onion stufing
(knk to recipe on site)

Cranbeny fruit and nut upside down cake
(ink 1o recipe on site)

Yuletide iced muffins
(ink to recipe on site)

Chunky oatmeal drops
(Mnk to recipe on site)

More side dishes

Sides and stuffing

Ah yes, | was hoping we could talk recipes!
Whether its super sides or sweet treats, | bet
1 can help!

What kind of recipes are you looking for?

Christmas Recipes

Noneumese\
\ I'm ok thanks (link to closing

O, although none of these might message sequence)

have tickled your fancy, there are R
stil plenty more tasty fesiive recipes
over on safefood je.

Turkey curry (knk o recipe on site)

Leftovers

Turkey, ham and potato pie (lnk to recipe on site)

Turkey and bacon hash brown bake (ink to recipe on site)

More leftover dishes
(take to by atetoc

I'm not here to talk turkeys

Season’s greetings! Allow me to introduce
myself. I'm the safefood Chefbot and I'm here —
to help you make sure your Christmas menu
goes to plan! What can | help you with?

collect it closer to cooking it?

about defrosting a
turkey safely?

<ink to defrosting section>

Yes

Would you like to :
know more <link to closing message sequence>

No

Storing
I'm glad to see you're thinking ahead!
Is it storing the turkey that you're worried
about of defrosting it?
No problem, let us know what we
can help you with and someone will
19RpcHc! /you Soon. Storing and defrosting a turkey
Defrosting x
Turkey prep and
cooking The safest way to defrost a frozen

turkey is 10 place itin a dish of tray at
the bottom of your ridge. Give t 24
hours for every 4/5ibs/1.8-2.2kg - which
means it can take up to three days to
fully defrost a 15i/7.5kg turkey!
Don't stress, cooking the turkey for
everyone can be super safe as long as
ts done properly. What would you fike
10 know?

ving and
cooking a turkey
Yes

‘Want to know how much
ime it should take to

i
cooking for a 00k turke
ng“w? _\ o

Is it your first tme

You'll know t's fuly defrosted when:
The body is soft

The legs can move
There are no ice crystals inside the cavity
Once if's completely defrosted. It Cooks the

same way as a fresh turkey,
Need 10 know more about defrosting safely?

Yes <link to preparing and cooking a turkey>

Need 1o know anything about

cooking it safely and making sure
s

No <link to is

Great! We're guessing you dont want
anybody 10 go hungry. so here’s a handy

Ok great, you're a seasoned Christmas cook!
guide for how much turkey your quests will

Are you cooking for a few extra this year? Do
You want any tips on how much turkey you
need to feed everyone?

Yes <iink to previous

answer for how much
turkey 10 cook> & No

No

Yes <link to Christmas Recipes>
Nestany oo
tasty Christmas recipes?

No

super tasty?
No <link 1o s there anything else you need section>

there anything else

you need section>
Yes

Try out our turkey cooking time

calcl

Yes Great I you feel you're ready to make

<closing message sequence> C
Okde dokey,

Why did the turkey join the band?

Because i had the drumsticks! What a
Christmas cracker of a joke! Would you like
me 10 let you know some more turkey tips
between here and the big day?

an epic Christmas dinner, just message
STOP and Il leave you to it

No probiem, I'm stil here i you have any
more questions, of else you can visit our
Christmas tips page on our website:

v afefood.eu

calculator on safefood.ie!

slator
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Central structure

Sides and stuffing Storing
I'm glad to see you're thinking ahead!

lsnstaingmemrkeymatyzu‘remm;g
about or defrosting

Ah yes, | was hoping we could talk recipes! ?&ﬁ?ﬂbmfamﬁxwm

Whether its super sides or sweet treats, | bet respond to you soon

I can help! ' Storing and defrosting a turkey
What kind of recipes are you looking for?

I'm not here to talk turkeys Defrosting
. . x . : Turkey prep and
Christmas Recipes Season's greetings! Allow me to introduce y pcogking .
D S myself. I'm the safefood Chefbot and I'm here Y b e et
to help you make sure your Christmas menu the bottom of your fridge
goes to plan! What can | help you with? '””"’;::“:mn"ns'gsgz;ﬁ
fully defrost a 15ib/7.!
None of these Don't stress, cooking the turkey for
\ I'm ok thanks (link to closing everyone can be super safe as long as
Oh, although none of these might message sequence) it's done properly. What would you like
have tickled your fancy, there are 10 know?
still plenty more tasty festive recipes
over on safefood.ie.
hitp/Awwwe. safetood eu/recipes.asp
x?cd=27
and
cooking a turkey
Turkey curry (link to recipe on site) Yes

Leftovers
Turkey, ham and potato pie (link to recipe on site) Is it your first time
cooking for a big
crowd?

Turkey and bacon hash brown bake (link to recipe on site)
Great! We're guessing you
Ok great, you're a seasoned Christmas cook! anybody to go hungry, so here

) safefood www.safefood.eu
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Time-based
messaging

26th December:

15 it time for those tasty Stephen's day sambos?
We've got a whole host of recipes for you to try! Just
a little tip, make sure you only reheat lefiovers once.

Enjoy!

hnp:heevaw. safefood eufrecipes.aspx?cid=27)

Ok, just & few things. \When freezing lefiover
food. don't put lange amaunts of warm or hot

focd directly into the freezer. First, allow the Yes
food to cool. then cover it and put it in the
frisezer within 2 hours, When you have
difrosbed th lood. cook or eal it within 24
nours, Don'T refrseze

Mo

s <link 10 previous Chathol leliover
feCipe Section=

That's a good sign then, | just hops
you've enaugh ledt for some tasty

No sandwiches tomarnow! Or maybe
you'd ke some inspiration on what
10 do with thase lefovers?

Wo warmies, Happy Christmas!

15th December:

Link to previous Chatbot
section on storing and
defrosting a turkey.

Stoning and
What do elves learn at school? defrosting a furkey
The eflf-abet!

Sorry, couldn't help myself, I'm feeling Yes mﬁ;ﬂﬁmﬁﬁiﬂnﬂﬁfnﬁ I};I:ven
festive! After all, there are only ten ::!ays ] coaking your turkey safely. Check it out here:
go. How's all that prep going for Christimas hétp I Heally-Eating/Foed.-

day?Got any questions for me? — D
Pregaring and .
cooking a turkey o
No

22nd December:

Hey, it's the safefood Chefbot herel Just wanted to send you a

friendly reminder that if you're cooking a frozen 151b/7 Skg
Scheduled messages 22 wirkey, woday's the day 1o begin defrosting! If you need any

25th December:

Happy Christmas! How did dinner go? | bet it
turned out greal! In case your curious about
what to do with those leftovers, make sure you
store them in the fridge within two hours of
cooking. Once they're in the fridge, make sure
ewverything is all gobbled up within three days.

Are you thinking of freezing leftovers?

more tips on defrosting your twrkey you can find them here:
rw.safefood. eulHeall ting/Food,-Diet-and-

HealthfSeasonal-Features/Christmas-tips-and-advice/Buying, -
storing-and-defrosting-your-wirkey. aspx
24th December:

Only one day 1o go! Sorry if you're super busy, just wanted o
remind you that you don’t need to wash your turkey before cooking
it. In fact, try to handle it as litte as possible and wash your hands
and surfaces with soapy water when you do. Want 1o know a little
more about preparing your turkey safely? You can do so here:
hatp:fiwww. safefood euwHealthy-Eating/Food, -Diet-and-
Health/Seasonal-Features/Christmas-tips-and-advice/Preparing,-
stuffing-and-cooking-your-turkey aspx

/) safefood
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Swear words

Well, that wasn't very festive
Doesn't understand what is said:

Hmm, | didn't catch that. Can you try again?

Are you real? Are you a robot? Are you a bot? 1 Talss: el ey W avigingl sl

I'm as real as Santa himself!

What is your name? What is your real name?
What are you really called?

| prefer not to reveal my true identity, like Santa, or

BATMAN!
Automated Responses
I'm not Batman... or am |1?

STOP

No problem, I'm still here if you have any more
questions, or else you can visit our Christmas tips
page on our website:
http://iwww.safefood.eu/Healthy-Eating/Food,-Diet-
and-Health/Seasonal-Features/Christmas-tips-and-
advice.aspx

I love you

Somebody'’s full of Christmas cheer | see!

HilHello/Hey/What's up
<revert to opening menu>

Tell me a joke

Great, good, f. i llent, happy, delighted,
i e Fgos

Or if they respond with any of the happy emojis L)
sveouswen

I'm glad to hear it! Now what can | help you with? <revert to
opening menu>

1 Which of Santa's reindeer has bad manners?
Rude-olph

2 What's the best Christmas present you could get?
A broken drum — you just can't beat it!

How are you? How are you feeling?

I'm great, it is CHRISTMAS after all! How are you?
3 What says Oh-Oh-Oh?

Santa walking backwards. Sad, unhappy, crap, angry, cross, miserable, stressed.

Or if the respond with unhappy emojis = & & &0 &7
DR RPLRREEXx@
Uh oh, someone needs a little Christmas spirit! What do
snowmen have for breakfast?
5 What's a dog's favourite carol? f:;":;a";ez’ P

Bark, the herald angels sing. pemng

4 Who hides in the bakery at Christmas?
A mince spy!
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Socilal promo
p @ Sponsored - @ Db
Do you know how long your turkey is going to
take to defrost? The safefood Chefbot does and

® Safefood o is only a message away! Find out more about

Sponsored - §

preparing Christmas dinner safely from Chefbot

— just message us "Turkey time" to begin.
Don't panic about cooking Christmas dinner! J g Y g

Just send us a message in Facebook chat
saying "Turkey time", and our safefood Chefbot
will help with any questions you have about

cooking that tasty turkey. @ Safefood vee
Sponsored - @ Db

Not long to go! Who's feeling excited? Or are
you worried about getting that turkey right?
Message our safefood Chefbot for tips and
advice on how to prepare your turkey safely.
Just message us "Turkey time" to begin.

Connect in Messenger | SEN

o0

OO0 = . and 55

20 Commeni

Ask ){our Chrls_tmas SEND MESSAGE
cooking question

Connectin Messenger | SEND MESSAGE |

/) safefood www.safefood.eu
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« Social, organic search & paid search drove a high volume of traffic.

« Qver 1 million impressions on Facebook

« 790,000+ impressions on Twitter B Organic Search
M Social
B Paid Search
* 40,331 engagements on Facebook Direct
. M Referral
* 45,000+ on Twitter Display

(Other)

« 11% engagement rate on Facebook
* 4.6% on Twitter
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Web traffic — December 2017

& Lzers
= Turkey cooking time calculator
200 _ . _ Honey roas
Christmas tips and advice
20000 Buyin, storing and defrosting your turkey
o s
Decamber 3, 2018 [December 5, 2013 December 7, 2018 December @ 2018 December 11, 2018 December 13, 2018 December 15, 2013 December 17, 2018 December 18, 2018 December 21, 2018 December 23 2018 December 25 2018 December 27, 213 December 28, 2013 [ace
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Web traffic — Christmas Eve & Day

10000

5000

200AM  400AM BO0AM BOOAM DODAM  1200PM 200PM 400PM GOOPM  &OOPM Oecember 25,2018 200AM  400AM  GO0AM  BODAM  1000AM  1200PM 200PM 400PM BOOPM  &OOPM  1D:0OPM
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Chef Bot

356 users.

New users peaked on Dec 23rd - 56 new users.

The most clicked on button was defrosting.

Recipe link clicked 37 times

The Turkey Cooking Time Calculator clicked 109 times.

Most users came from Facebook Ads.

(7) safefood
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Highest level of traffic EVER in one day

® Users

150,000

2015 2016 2017 - 2018
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Key elements

Data driven approach
* Importance of trend data
« Being timely, useful and considering the context

« Buy-in and openness to technological solutions from science colleagues — strong
partnership

« Great collaboration with the agency — McCannBlue

|t worked!
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Thank you

M& C

Fiona Gilligan, Andrew Castles,
Dermot Moriarty, Colman Kelly,
Lillian Murphy, Julie Carroll

Food Science

Gary Kearney, Linda Gordon,
James Mclntosh, Mairead McCann,
Jadwiga O Brien

McCannBlue
Alison Cooke, Shannon Rushe,
Eamonn Rohan.
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