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Dish is a magazine for people who
enjoy cooking and reading about good food.

good enough  
to eat

Something for everyone
Published every two months, Dish offers inspiring yet 
achievable recipes using fresh, seasonal produce for 
every occasion – from entertaining friends to simple 
weeknight meal solutions. With a mixture of readers that 
includes experienced cooks and enthusiastic beginners, 
Dish offers a practical, down to earth approach in its 
recipes with useful glossary notes and explanations for 
techniques and ingredients.

deliciously inspiring
Dish is renowned for its design and presentation – 
beautifully photographed feature stories take readers 
behind the scenes with innovative and interesting 
food producers and showcase ingredients, techniques, 
the latest in kitchen products, trends, chefs and food 
destinations both in New Zealand and overseas. 

dish is designed to be:
• a magazine readers look forward to receiving
•  a magazine readers keep because it is too beautiful, 

interesting and useful to discard
•  a magazine kept close at hand in the kitchen that 

inspires them to cook and eat great food.



The dish Reader

Who are they?: Dish readers are predominantly female 
(77%) with an average age of 43. They enjoy cooking and 
entertaining at home and are happy to spend more on 
quality products. 

What do they earn?: Primary readers of Dish have an 
average household income of $149,522 – that’s 81% above 
the national average.

Dish readers also have higher average personal and 
household incomes ($48,480 and $119,722 respectively) 
when compared with competitor titles Cuisine, Home NZ,  
Kia Ora, NZ House & Garden, NZ Life & Leisure, Taste, 
Simply You Living and Your Home and Garden.

Where do they live?: 70% of Dish readers live in 
metropolitan areas (Auckland, Hamilton, Wellington, 
Christchurch, Dunedin). 

dish readers are more likely 
than the average  
New Zealander to agree that:

•  They put quality ahead of cost

•  They love reading and trying recipes – are avid cooks

•  They are food connoisseurs

•  Went to a dinner party with friend and hosted at home

•  Did some home baking 

The data is drawn from the early release Nielsen CMI Q2 12 – Q1 13 and 
the Nielsen CMI Q1 – Q4 12 databases

dish Numbers

dish readership is growing continuously, with a 5% 
increase in each of the last two quarterly readership 
releases. dish has also had steady growth in paid 
circulation over the last two years and is now selling 
more copies than ever before. 

Circulation: 24,428*

Readership: 151,000*

Subscribers: 14,600

E-Newsletter (monthly): 10,000+ subscribers

Frequency: Bi-monthly

Cover price: $9.90

*ANC to 30/06/2013, Nielsen CMI Q3 12-Q2 13



deadlines

Issues are published bi-monthly

issue Booking material On sale

aug/Sept 2013 21 Jun 28 Jun 22 Jul

Oct/Nov 2013 16 Aug 26 Aug 23 Sep

dec 2013/Jan 2014 03 Oct 11 Oct 11 Nov

Feb/mar 2014 22 Nov 02 Dec 06 Jan

apr/may 2014 14 Feb 24 Feb 24 March      

Jun/Jul 2014 18 April 25 April 26 May

aug/Sept 2014 20 June 27 June 28 July

Ratecard

Size  Frequency

   Casual 
Double page    $10,345

Single page     $5,445

1/2 page     $3,375 

1/3 page     $2,395

1/4 page  $1,851

Inside front cover, double page  $12,400

Outside back cover  $6,050 

The above rates are exclusive of GST.

It is the perfect magazine for those  
who love to cook, those who aspire  

to new heights in their cooking  
and those who simply love to  

read about good food.

Photography by Manja Wachsmuth

Chicken Puttanesca
[ recipe next page ]

 Spicy Sausage, Pepperdew  
and Silverbeet Penne 

[ recipe next page ]

buonappetio
         Pasta is the perfect pantry staple 
                     – just add sauce

dish  •  recipes
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Disregarded by many as a fad, the raw food movement 
     is increasingly making is way into the mainsream. 
Nicole Curin Birch visis Litle Bird Unbakery to 
               se what’s prouting in their kichen. 

Photography by Nicola Edmonds 
and Gareth Van Niekerk

rawappeal

Mushroom Risotto with  
Watercress and Fennel 

Tarts and cheesecakes are  
made with dairy-free ‘cheese’
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d i s h  •  f e at u r e  – l i t t l e  b i r d  u n b a k e ry
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There is a whole lot of love that goes into a Little Bird cracker. 
More than just the nutritious and scrumptious ingredients inside, there 
is the sheer amount of labour and time involved. That includes not only 
pre-spouting almonds for the crackers but also kneading by hand. 

“We hadn’t intended to always be hand-rolling the crackers,” laughs 
Megan May, owner of Little Bird Organics and the Little Bird Unbakery. 

“We did have a very flash machine that did it all for us but it broke down 
and we have been doing it all by hand since. I think it’s quite therapeutic, 
but some of the other chefs might disagree after they have been at it for 
a couple of hours,” she says.

This attention to detail and care when choosing ingredients is just one 
part of the Little Bird philosophy. The overriding belief is that while raw, 
organic, vegan food is better for you, it needn’t taste like cardboard. In 
fact, says Megan, it should taste so good that the eater will never ever 
think they are missing out. 

The crunch in the crackers comes from the dehydration process. 
Nothing is baked but rather dried to a temperature of no more than 46 
degrees. “Once things are heated above 46 degrees all the goodness 
begins to deteriorate,” says Megan. The dehydrator is the only special 
equipment they need to run their operation – that and sprouting trays. 
The trays are used to activate the almonds for the crackers (it’s thought 
this makes them easier to digest) which involves a 24-hour process of 
soaking, drying and rinsing them until a sprout begins to burst through 
the flesh. They are then ground and added to the other ingredients. 

d i s h  •  f e at u r e  – l i t t l e  b i r d  u n b a k e ry

Dish is focused on making food 
an enjoyable experience and 
something everyone can take 

pleasure in reading and  
learning about. 
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