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70%
 of readers 

purchase products 
at Coles due to the 

magazine

Coles Magazine, produced by Medium Rare Content Agency for one of Australia’s 
largest supermarket chains,  is a monthly magazine that showcases and curates 
seasonal, trending, and business priority ingredients into recipes that can inspire 
shoppers and guide them in the execution of their weeknight meals. 

Coles Magazine

M
agazine

Case Study:

Objective:
Coles Magazine is intended to drive 
reach and engagement in an organic 
manner and to create a community of 
highly engaged customers. Coles aims 
to deliver inspiring recipe content that 
can be used across all of Cole’s channels 
to deliver a constant content program 
while driving ROI, advertising revenue, 
and in-store sales.   >>
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FOR MORE RECIPE 
INSPIRATION, GO TO 

COLES.COM.AUFestiveentertaining
 • Get-ahead gifts & baking • Easy finger food • Wow desserts • How to get involved in Movember 2021

Platter up
Best-Ever  

Seafood Platter,  
page 7
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Campaign name here

Case Study:

Coles Magazine 
is Australia’s  

most read  
magazine

64% of 
readers 

 use the magazine 
to plan their  
weekly shop

M
agazine

Method:
The team tailor creates relevant and 
useful content for customers by 
analysing organic search insights, taste.
com.au insights, and Cole’s research. 
Each issue contains recipes, tips 
and tricks and product information 
which are then repurposed efficiently 
across multiple channels to maximise 
consumer reach and engagement. All of 
the recipes are created with universal 
rights for Coles to use anywhere.  On 
social media, the team have created 
the ‘Coles Cooking Club’ Facebook 
group, reaching 57k members that 
have grown organically through the 
trading of recipes and tips. The Coles 
YouTube Channel has managed to 
become Australia’s top retailer channel, 
updated regularly with recipe videos for 
its 126k subscribers. Magazine recipes 
are optimised for SEO, and featured 
in EDMS and POS signage across 800 
stores, in addition to being uploaded to 
the Coles website. 

Results:
Coles Magazine bears the title of 
Australia’s most-read magazine, 
becoming the first Australian 
publication to reach 5 million monthly 
readers, according to Roy Morgan 
Research. Since Medium Rare Content 
Agency relaunched the magazine in 
2015, readership has grown by 102% 
and the magazine drives inspiration 
among customers, with 64% of readers 
using the magazine to plan their weekly 
shop. The magazine drives purchases, 
with 70% of readers purchasing 
products at Coles specifically due to 
their requirement for a Coles magazine 
recipe. Despite fierce competition 
from other large Supermarkets, Coles 
Magazine shines, with their 2021 
revenue 85% higher than Woolworths 
Fresh Ideas. 

38 coles.com.au 

CELEBRATE: DESSERTS
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Baked cheesecake tart with 
caramelised pineapple

Serves 18  Prep 20 mins  
(+ cooling & 1½ hours chilling time)    
Cooking 35 mins
 
250g Arnott’s Butternut Snap  

Cookie biscuits
1/4 cup (30g) almond meal
100g unsalted butter, melted
500g cream cheese, chopped, softened
1 cup (240g) fresh ricotta (from the deli)
½ cup (125ml) honey
1 tsp finely grated lemon rind
2 Coles Australian Free Range Eggs
½ small (450g) pineapple, peeled, 

thinly sliced
1/4 cup (85g) marmalade
1/4 cup (60ml) honey, extra
250g tub mascarpone
300ml Coles Thickened Cream
1 tsp vanilla bean paste

 
1. Preheat oven to 150°C. Grease  
a 24cm (base measurement) round  
tart tin with removable base. Line the 
base with baking paper. Place biscuits 
and almond meal in a food processor. 
Process until finely crushed. Add the 
butter and process until combined. 
Spoon the mixture into the prepared 
tin. Use a straight-sided glass to spread 
and press the biscuit mixture evenly 
over the base and side of the tin. Place 
in the fridge for 30 mins to chill.
2. Place the cream cheese and ricotta 
in a clean food processor and process 
until smooth. Add the honey and lemon 
rind and process until well combined. 
Add the eggs, 1 at a time, and process 
until well combined. Pour the cream 
cheese mixture into the biscuit base. 
Bake for 30-35 mins or until the filling 
is just set. Turn oven off. Leave the 
cheesecake in the oven with the door 
ajar for 20 mins to cool slightly. Place 
in the fridge for 1 hour to chill.
3. Meanwhile, heat a medium non-stick 
frying pan over medium heat. Add 
the pineapple and cook, turning, for 
2-3 mins. Add the marmalade and extra 
honey and cook, turning occasionally, 
for 4-6 mins or until caramelised. Set 
aside to cool slightly.
4. Whisk the mascarpone, cream and 
vanilla in a bowl until firm peaks form.
Transfer cheesecake to a serving plate. 
Top with the mascarpone mixture and 
pineapple mixture. 
PER SERVE
Energy 1719kJ/411 Cals (20%) Protein 7g (14%) 
Fat 31g (44%) Sat Fat 19g (79%) Sodium 209mg (10%) 
Carb 28g (9%) Sugar 23g (25%) Dietary Fibre 1g (3%) 

PER SERVE
Energy 1248kJ/299 Cals (14%) Protein 7g (14%) 
Fat 17g (24%) Sat Fat 9g (38%) Sodium 137mg (7%) 
Carb 29g (9%) Sugar 24g (27%) Dietary Fibre 1g (3%) 

 WATCH
For another cheesecake topped 
with seasonal fruit, try our mango 
cheesecake tart. Find the recipe at 
coles.com.au/mangocheesecake.

Choc-hazelnut & espresso 
cheesecake roulade

Serves 12  Prep 20 mins (+ cooling & 
45 mins chilling time)  Cooking 15 mins
 
½ cup (75g) plain flour
1 tsp baking powder
2 tbs cocoa powder
5 Coles Australian Free Range Eggs
½ cup (110g) caster sugar
50g unsalted butter, melted
2 tbs caster sugar, extra
1 tbs cocoa powder, extra
1 tbs Frangelico or hazelnut 

coffee syrup
1 tbs instant coffee powder
1/3 cup (80ml) milk
250g cream cheese, chopped, softened
1/4 cup (40g) icing sugar mixture
½ cup (165g) chocolate hazelnut spread
 
1. Preheat oven to 180°C. Grease a 
26cm x 40cm rimmed baking tray and 
line with baking paper. Combine flour, 
baking powder and cocoa powder in 
a medium bowl. Use an electric mixer 
to whisk eggs and sugar in a large bowl 
on high for 10-12 mins or until mixture 
doubles in size. Sift over half the flour 
mixture and gently fold to combine. 
Repeat with the remaining flour mixture.
2. Gently fold butter into egg mixture. 
Pour mixture onto prepared tray and 
smooth surface. Bake for 10 mins or until 
dry to touch. Combine extra sugar and 
cocoa powder in a small bowl. Place a 
large sheet of baking paper on a work 
surface. Sprinkle with cocoa mixture. 
Turn hot sponge onto paper. Remove 
baking paper from top of sponge. Using 
paper as a guide, starting at 1 long end, 
roll sponge into a log. Cover with a tea 
towel. Cool completely, seam-side down.
3. Meanwhile, combine liqueur or coffee 
syrup, coffee powder, milk, cream cheese 
and icing sugar in a small saucepan over 

low heat. Cook, stirring, until mixture is 
smooth. Stir in hazelnut spread. Transfer 
to a bowl. Chill for 30 mins. Use a clean 
electric mixer to whisk until fluffy.
4. Unroll the sponge. Spread the cream 
cheese mixture over the sponge, leaving 
a 2cm border at 1 long end. Starting at 
opposite end, roll up the sponge. Chill 
for 15 mins, then transfer to a plate.

 QUICK FIX
For a flavour twist, 
pick up Coles Lemon 
Roulade 450g. It’s got 
a rich, tangy filling.

T hese desserts are perfect for entertaining 
- they only require a bit of prep for top results.

 SERVE WITH... mixed berries, shaved 
chocolate and icing sugar
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Baked Cheesecake 
Tart with 

Caramelised 
Pineapple
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Tropical White 
Chocolate 

Rocky Road 
(see recipe p54)

CELEBRATE: EDIBLE GIFTS
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48 coles.com.au 

Retro Aussie 
Rocky Road 
(see recipe p54)

Topped with iconic treats,  
such as Iced Vovos, Jaffas and chips,  

this slice is the perfect combo  
of salty and sweet.
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