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O ur readers include North Carolina Farm Bureau 
members comprised of rural residents, suburbanites 

and city dwellers seeking information to enhance their way 
of living. Through this quarterly magazine, harness the 
buying power of our diverse readership in lucrative markets 
such as food, travel, agriculture, home and garden, and local 
lifestyle. North Carolina Field and Family strives to connect 
all consumers, from the Mountains to the Piedmont to the 
Coast, with the food they eat and the North Carolina  
farmers who grow it. Reach a desirable market of active 
consumers through the beautiful pages of this award-
winning publication.

Our readers’ interests are propelled by:

Food & Recipes | Travel & Events | Home & Garden    
Farms & Agritourism | North Carolina Living

ADVERTISE YOUR BRAND TO THE LIVING ROOMS, KITCHENS, 

FIELDS, GARDENS, COMPUTERS AND SMARTPHONES OF MORE 

THAN 560,000 NORTH CAROLINA RESIDENTS.

“I have to tell you that I 

really love the magazine. My 

wife and I can’t wait for each 

edition. My family has been 

members of Farm Bureau for 

generations and in several 

different states. We are proud 

of our continuing affiliation.”

“I wanted to write and say 

how much I enjoy reading 

your magazine when I 

receive it. I have car 

insurance with Farm 

Bureau, which is why I’m 

on your mail list, and this 

is a great benefit.”

“I just finished 
reading the N.C. 

Field and Family 
magazine. I was 
impressed with 

how nicely it  
was presented  
and the family 

articles.”
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MEMBERS IN THE  
MOUNTAIN REGION

AUDIENCE PROFILE

NORTH CAROLINA FARM BUREAU MEMBERSHIP

Nearly all recipients at 

least skim a typical issue.

More than two-thirds  

read about half or more  

of a typical issue.

95%

67%

The typical recipient has read or looked 
through all four of the last four issues.

Three in five pass their issues along  
to at least one other person, greatly  
expanding the publication’s reach.

70% of readers support an advertiser, discuss the magazine with others, visit a  

destination, make a recipe or use a product as a result of reading the publication.

MOUNTAINS 
100,850

MEMBERS IN THE  
PIEDMONT REGION

PIEDMONT 
344,365

MEMBERS IN THE  
COAST REGION

COAST 
118,212

Reader Study 2018

The audience encompasses more 
than 36,000 farmer members 
and more than 527,000 urban, 
suburban and rural readers 
who are Farm Bureau members 
through their insurance.
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Age 
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MEMBERS TOTAL  
IN NORTH CAROLINA

563,247



Digital Fast Facts 
130K unique visitors 
per year and growing

380K pageviews per year

Engaged audience 
visits 3 pages per visit

Organic search drives 
more than 67% of traffic

60% of web visitors are female 
 

Based on 2018-19 traffic

A lthough both Kaci and  
Amos Nidiffer, the husband-
and-wife team who own  

and operate Trosly Farm in Elk  
Park, have strong familial ties to 
agriculture, it wasn’t until the pair 
attended college that they decided  
to give farming a try.

The couple met while attending 
Milligan College in northeastern 
Tennessee in the early 2000s,  
and Amos says they felt inspired  
by the local food movement that  
was starting to gain ground.

Neither Kaci nor Amos were 
pursuing ag-related majors, but  
they helped create a garden club  
with their peers and grew crops  
on campus, and eventually added 
egg-laying chickens to the mix. In 
addition, they worked at a nearby 
farm with dairy cattle and goats 
where they learned to make cheese, 
and Amos soon took over his  
father’s backyard garden in  
Western North Carolina.

“We wanted to learn as  

much about production agriculture 
as we could, and we absolutely fell  
in love with it,” Amos says.

Shortly after graduating from 
college, Kaci and Amos began 
seeking out a place to establish  
a farm of their own – and the rest,  
as they say, is history.

TROSLY FARM IS BORN
In 2009, the Avery County Farm 

Bureau members purchased what is 
now known as Trosly Farm, which  
is named after a small village in 
northern France that is home to one 
of their heroes, humanitarian and 
author Jean Vanier.

According to Amos, Vanier 
believes in and demonstrates  
many of the things he and Kaci  
want their farm to embody – 
belonging, celebration and peace,  
for example – and the name “Trosly” 
serves as a daily reminder of their 
ultimate goals.

“Trosly is where Jean Vanier 
started L’Arche [a global network of 
communities for the intellectually 
disabled],” Amos says. “It’s not an 
institution; it’s a place where people  
of all abilities share life together. 
Kaci and I love his mission, and  
he continues to inspire us today.”

As they were launching their 
operation, Kaci and Amos started 

BIG DREAM
Young farmers turn hobby into full-time venture that grows produce year round

Story by Jessica Walker Boehm
Photography by Michael D. Tedesco

SMALL FARM,

Amos and Kaci Nidiffer and their children, Charlotte and Gil, run Trosly Farm in Elk Park. Leading up to Christmas, they open a Holiday 
Farm Store and Market selling handmade chocolates, local honey, meats, baked goods, infused vinegars and more. 

ncfieldfamily.org  76  ncfb.org

Print Magazine
North Carolina Field and 
Family connects members 
of the North Carolina Farm 
Bureau Federation to North 
Carolina’s rural lifestyle, 
gardening tips, travel, events, 
farm-fresh recipes and more.

Digital Magazine
Viewable on both Apple and 
Android devices, the digital 
version is perfect for readers 
on the go, with the same high-
quality content as the print 
version. Share with anyone, 
anywhere.

Website
Reach an audience of  
engaged online readers who  
seek interesting stories,  
photo galleries, videos and 
a digital magazine centered 
around North Carolina and 
country living.

Donate to the  N.C. Farm Bureau Hurricane Relief FundText “FARM”  to 91999
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Ways to Help With 
Hurricane Recovery

6 Festivals & Events 
This December

Vivian Howard Updates 
a Family-Favorite Recipe

Let There Be  
LIGHTS

Must-see holiday light shows from  
Asheville to Christmas Town USA

Page 5

Page 28

Page 33

 Food & Recipes

 Farms & Agritourism

 Travel & Events

 North Carolina Living

 Home & Garden
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Ways to Help With 
Hurricane Recovery

6 Festivals & Events 
This December

Vivian Howard Updates 
a Family-Favorite Recipe

Let There Be  
LIGHTS

Must-see holiday light shows from  
Asheville to Christmas Town USA

Page 5

Page 28

Page 33

Shelling It Out 
Oyster farming brings local food, 

sustainability to North Carolina 

One Pan, No Fuss 
Sheet-pan recipes offer  

easy, delicious meals

Dogged  
Determination

How Boykin spaniels teach children 

about science and the environment 

Plus
A fall recipe 

from Vivian 

Howard

 THE MAGAZINE FOR NORTH CAROLINA FARM BUREAU MEMBERS
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SUMMER Sweets

Summer Camp on the Farm

Dairy Farm  Goes Local

Page 8

Soda Fountains of Our Youth
Page 12

3
Page 22

Content 
Breakdown

25%

25%

25%

15% 10%
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MELON CAKES WITH ROSEMARY-LAVENDER SYRUP
Makes: 8 servings   Prep Time: 15 minutesCook Time: 20 minutes   Steep Time: 8 hours

	 1⁄2	 cup	water	
	 1⁄2	 cup	sugar
	 4	 sprigs	rosemary	and/or	lavender,	plus	more	for	garnish	 3	 medium-size	melons	(canary,	watermelon,	honeydew,		muskmelon,	etc.)

Place water, sugar and herbs  in a small saucepan. Stir often  over low heat until thick. Set  aside to steep overnight. 

Slice melons into 1/2-inch slices. Using a cookie cutter, biscuit cutter or drinking glass, cut melons into circles. Stack any way you like, and garnish with fresh herbs. Drizzle herb syrup on top.Per serving: Calories 151, Fat 0.5g, Protein 2g, Fiber 2.5g, Calcium 21mg, Carbs 38g, Sodium 50mg. Excellent source of Vitamins A and C.
NO-BAKE APRICOT  GOAT CHEESE TARTMakes: 8 servings   Prep Time: 10 minutes    

Cook Time: 20-25 minutes
Crust:
	1	½	 cups	graham	cracker	crumbs ½	 cup	butter,	melted

 ½	 cup	toasted	pecans	pieces	 2	 tablespoons	honey
Filling: 
	 6	 medium	apricots
 ½	 cup	sugar
	 1/4	 cup	water
	 6	 ounces	goat	cheese	 4	 ounces	cream	cheeseFor the crust, combine all ingredients well and press into a 9-inch spring-form pan. Refrigerate.

For the filling, slice apricots and place them in a saucepan with sugar and water. Stir over medium heat until fruit is very soft and thick, about  20 to 25 minutes. Cool completely.  

In a food processor, combine apricot mixture and cheeses. Process until very creamy.  Spoon onto prepared crust.  Chill until ready to serve.
Cook’s Note: For a tart that holds  its shape, freeze and serve chilled.  It will make a clean slice and still tastes lovely. 

Per serving: Calories 415, Fat 27g, Protein 7g, Fiber 1g, Calcium 56mg, Carbs 37g, Sodium 348mg. Good source of Vitamin A.

BALSAMIC BLACKBERRY  ICE CREAM
Makes: 8 servings    Prep Time: 15 minutesCook Time: 15 minutes    Freezer Time: 1 hour

	 1	 cup	balsamic	vinegar	 1	 cup	fresh	blackberries,		plus	more	for	garnish	 3	 cups	vanilla	ice	cream	2-4	 tablespoons	honey,	optional	 	 fresh	mint
Over low heat, stir the balsamic vinegar occasionally in a medium saucepan. Reduce it to 1/2 cup. It should be thick enough to coat a spoon. Set 1/4 cup reduced vinegar aside. Add berries to saucepan and cook until berries are softened and well combined to make a thick sauce. This takes about 10 minutes over medium-low heat. Stir it often.Cool thoroughly. Allow ice cream to soften slightly. Layer ice cream and berry/vinegar mixture alternately and stir until layered evenly, but not incorporated. Freeze for a minimum of 1 hour or until ready to serve. Taste reserved reduced vinegar for sweetness. If desired, stir in honey to amp it up. Just before serving, drizzle over ice cream. Garnish with fresh berries and mint.Per serving: Calories 163, Fat 6g, Protein 2g, Fiber 2g, Calcium 83mg, Carbs 23g, Sodium 49mg. 
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Only a full-page ad guarantees 
exclusivity on the page.
*Set your document up to the bleed size, 
keeping all images/text in live area.

BACK 
COVER

BACK COVER
*Bleed: 8”w x 8.125”h
Trimmed to: 7.75”w x 8”h
Live area: 7.25”w x 7.75”h

(doesn’t trim on top)
Special size to accommodate 

mailing address and indicia.

FULL PAGE
*Bleed: 8”w x 10.75”h
Trimmed to: 7.75”w x 10.5”h
Live area: 7.25”w x 10”h

FULL-PAGE
BLEED

TWO-PAGE SPREAD
*Bleed: 15.75”w x 10.75”h
Trimmed to: 15.5”w x 10.5”h
Live area: 15”w x 10”h
(.25” gutter on each side) 

TWO-PAGE SPREAD

1/2 HORIZONTAL
6.75”w x 4.5”h

1/2 
HORIZONTAL

2/3 VERTICAL BLEED
Bleed: 5.1875”w x 10.75”h
Trimmed to: 4.9375”w x 10.5”h
Live area: 4.1875”w x 9.75”h

2/3 
VERTICAL 

BLEED

FEATURE JUMP
*Bleed: 15.75”w x 5.25”h
Trimmed to: 15.5”w x 5.125”h (doesn’t trim on top)
Live area: 15”w x 4.875”h (.25” gutter on each side) 
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1/3 VERTICAL
2.125”w x 9.5”h
1/6 VERTICAL
2.125”w x 4.5”h

1/3 
HORIZONTAL

1/3 HORIZONTAL
4.4375”w x 4.5”h
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1/2 VERTICAL
4.4375”w x 6.5”h

1/6 
HORIZONTAL

1/6 HORIZONTAL
4.4375”w x 2.1875”h

PRINT AD SPECS



Online Display Ad Placement
 

Website Section Sponsorship
Exclusive branding in one of the following categories: 

Digital Magazine Sponsorship
(Not pictured) 
Exclusive branding for all digital magazines 
past and present 

SIZES AND PLACEMENT:

•  Super Leaderboard (970x90)

•  Bottom Floating Banner (970x90)

•  Tablet Leaderboard (728x90)

•  Mobile Leaderboard (320x50) 

For more info:  
email ads@jnlcom.com or visit  
the Ad Resource Center at:  
farmflavormedia.com/ads

SIZES AND PLACEMENT:

 Super Leaderboard (970x90) 
 Tablet Leaderboard (728x90) 
 Mobile Leaderboard (320x50) 
 

 Top Medium Rectangle (300x250)

 Bottom Medium Rectangle (300x250)

FARM 
• Farm Life 
• Animals & Livestock 
• Crops & Forestry
 
N.C. LIVING 
• On the Local Level 
• History 
• NCFB News 
• Jokes 

FOOD 
• Recipes 
• Made in N.C.
 
TRAVEL 
• Attractions 
• Events 
• Outdoors

SIZES AND PLACEMENT: 

 Super Leaderboard for desktop (970x90),  
 tablet (728x90) and mobile (320x50)

 Top Medium Rectangle (300x250)

 Bottom Medium Rectangle (300x250)

 
 Three Creatives Required

 
 Four Creatives Required

WEBSITE DISPLAY AD SPECS



Supplied Files Policy
  Farm Flavor Media is not responsible for enhancing advertisers’ 

digital files or resizing to match the ad space purchased.

    For aesthetic purposes, any ads submitted without a defined 

border [on a white background] will have a .25” rule added by 

the publisher to define the perimeter. A proof of the ad with 

the modification will be sent for reference. 

  If any additional work is necessary or if files deviate from the 

size or specifications on this form, the files will be rejected and 

must be resubmitted. Please proof your ad carefully before 

submission. Resubmitted files will be subject to a  

$50 processing fee.

  Any extra charges incurred by Farm Flavor Media due to 

problems with supplied files will be billed to the advertiser with 

a detailed explanation of the problem.

FTP
http://www.jnlcom.com/ftp

Username: ads

Password: client

  Upload files and complete the contact information form.  

Once files are uploaded, a message indicating a successful 

transfer will be posted. Detailed FTP instructions are available 

from your sales rep.

Proofing Policy
  We do not provide a proof for ads submitted digitally. It is 

understood that the files are set up as the advertiser intended, 

were approved prior to submission and will output as supplied.

  Please supply a color proof for content reference.

  SWOP preferred.

**Please note: The quality of materials is the responsibility  

of the supplier.**

Email
  Compress your files into a single compressed, self-extracting file. 

We can only accept file sizes less than 10 MB.

  Include business name, magazine name and ad size in your 

email message.

  Email to ads@farmflavormedia.com.

Submitted Print Ads
  Submit as a high-resolution PDF (PDF/X-1a).

Rich Media/Animated Online Ads
• Formats: HTML5 or animated GIF 

Visit https://www.farmflavormedia.com/html5 for 
information on how to set up your HTML5 ad. Note its html 
file must be named index.html

• 300 dpi resolution preferred

• GIF files: No larger than 200KB

• No Flash allowed

• Max Length: 15 sec

• Max Rotation: 3

• Linking URL provided separately

• 3rd-party click tracking: May include 1x1 counting pixel  
or code embedded in HTML5 script

Disks
  We accept Mac-formatted CDs/DVDs. Please email all 

PC-formatted files.

  We hold supplied disks until publication. If you would like your 

disk returned, submit a self-addressed stamped envelope. Allow 

6 to 8 weeks after publication for a returned disk.

** Please note: The accuracy and quality of materials is 
the responsibility of the supplier. Please proofread your 
ad before submission.**

SUBMISSION GUIDELINES

Static Online Ads
Formats: JPEG image, PNG image, static GIF image or agency script

300 dpi resolution preferred

Agency script must use https, not http

No larger than 200KB

3rd-party click tracking: May include 1x1 counting pixel

 



ISSUE EDITORIAL HIGHLIGHTS*

CLOSING DATE AND 
ADVERTISING  

MATERIALS DUE IN HOMES

FALL 2019 

• Hurricane Recovery

• Agritourism: Alpaca Farms

• Travel: Lexington

• Recipes: Apples for Breakfast

6/7/2019 9/7/2019

WINTER 2019-20

• Christmas Tree Farms

• Native American Art

• Travel: N.C. Transportation Museum

• Recipes: Coffee

9/6/2019 12/5/2019

SPRING 2020

• How Breweries Work With Farmers

• Farm-to-Table Restaurants

• Travel: Shelby

• Recipes: Cauliflower

12/6/2019 3/7/2020

SUMMER 2020

• Specialty Flower Crops

• Conservation in Farming

• Travel: Wilson

• Recipes: Peppers

3/6/2020 6/6/2020

*Editorial content is subject to change.

FARM FLAVOR
MEDIA

725 Cool Springs Blvd., Suite 400
Franklin, TN 37067 
(615) 771-0080 
Toll-free: (800) 333-8842 
Fax: (615) 296-0461
 
Advertising Contact:
Bob Midles
bmidles@farmflavormedia.com
(615) 771-5567

2020 PUBLISHING CALENDAR


