
2019 SERIES



ABOUT
At the EatingWell & Health Fit Foodie Festival & 5K, runners eat their way to the finish line, then celebrate post-run 
with bites from local purveyors, a beer garden, mini workout classes, and so much more.

The 2019 series held in Austin, TX (Round Rock), Fairfax, VA, Denver, CO (Westminster), and San Diego, CA 
brings together those who love fitness and love food. This healthy lifestyle balance is celebrated over two days 
beginning with Bib Pick Up on Friday followed by the 5K and Food and Fitness Festival on Saturday.

San Diego, CA



5K/10K RUN/WALK

Fit Foodies unite at the most delicious run ever for an amped up 

tasting experience that is best enjoyed in running shoes! At the 

Fit Foodie Run, a love of  food and fitness collide through a run 

and/or walk with bites at each mile.

The Friday Night Bib Pick Up is hosted at a local favorite 

restaurant where runners snag their bib, see a sneak preview of  

the post-race Food and Fitness Festival, and cash in on the host 

restaurant’s Fit Foodie Happy Hour specials. 

Austin, TX (Round Rock) » Saturday, June 1

Fairfax, VA » Saturday, June 22

Denver, CO (Westminster) » Saturday, August 3 (5K + 10K)

San Diego, CA » Saturday, October 12



FOOD AND FITNESS FESTIVAL

At the post-run Food and Fitness Festival, runners and guests 

alike indulge their foodie side. No running required! This Food 

and Fitness Festival celebrates the Fit Foodie lifestyle with bites 

from local purveyors and sips in the beer garden, plus culinary 

demonstrations and mini workout classes from talented chefs 

and professional trainers. 

Previous culinary and fitness demonstrations include:

• 10 Minutes to Gut Health with Cooking Light editor,   

 Brierely Horton

• Power Yoga + Planks with CorePower Yoga

• Two Simple Smoothies with PlantFusion



Attracting over 6,700 health and wellness enthusiasts*, 

the Fit Foodie Festival & 5K/10K appeals to a plethora of  

health-minded consumers.

Income

• Under $50,000 | 30%

• $50,000 - $100,000 | 26%

• Over $100,000 | 44% 

Family Size

• 1 - 2 | 51%

• 3 - 5 | 43%

• 6+ | 6%

Gender

• Female | 76%

• Male | 24%

Ages

• Under 24 | 5%

• 18-29 | 15%

• 30-39 | 28%

• 40-49 | 26%

• 50-59 | 17%

• 60+ | 9%

AUDIENCE
DEMOGRAPHICS

* Statistics from 2018 series



OVER 800 MILLION MARKETING IMPRESSIONS
* Statistics from 2018 series



2018 MARKETING CAMPAIGN

Electronic Broadcast to Cooking Light and Health 
opt-in subscribers

A D V E R T I S E M E N T

RUN. EAT.
DRINK. 
END HUNGER.

REGISTRATION INCLUDES 
• Run registration and bib
• Bites along the course
• Finisher’s medal
• Access to the post-run  

Food and Fitness Festival 
• Delicious tasting stations
• Celebration drinks in  

the beer garden
• Goody bag with gifts from  

health and wellness brands
• Cash reward for top finishers
• Cayman Islands Prize Package  

for top male and female winners
• Happy Hour Bib Pickup 
• Automatic donation to Fit Foodie  

charity partner No Kid Hungry

Eat your way to the finish line and celebrate at the post-run 
Food and Fitness Festival with mouthwatering bites, a beer garden, 
culinary and fitness demonstrations, and so much more!

FAIRFAX, VA 
JUNE 2, 2018

AUSTIN, TX 
JUNE 23, 2018

DENVER METRO, CO 
JULY 28, 2018

SAN DIEGO, CA 
OCTOBER 20, 2018 

FITFOODIERUN.COM 
for location info, running courses, celebrity participants and more! 

SAVE 20% 
with promo code  

FITFOODIE

Photo Credits: Valdamir Bukalo

Fit Foodie Poster

RUN.
EAT.
DRINK. 
END 
HUNGER.

SAN DIEGO, CA 
OCTOBER 20, 2018

Fit Foodie San Diego Postcard

RUN.
EAT.
DRINK. 
END 
HUNGER.

SAN DIEGO, CA 
OCTOBER 20, 2018

Over 6 million web hits



EATINGWELL & HEALTH PARTNERSHIP
      

Fit Foodie’s partnership with EatingWell and Health magazines 

garners considerable national exposure through a variety of  

outreach strategies including:

• Editor involvement including meet & greet appearances,   

 race participation, and culinary and fitness demos

• Social media integration in pre-event lead up and onsite   

 with editors

• Access to the EatingWell & Health pavillion featuring   

 delicious bites from EatingWell recipes, meet & greets 

 with editors, and the opportunity to connect with featured 

 health and wellness brands

• Full page ads featured in EatingWell & Health magazines  

 leading up to events

• Digital ad campaigns and geo-targeted e-blasts to    

 EatingWell & Health subscribers

• Special section Native Ad spread in both EatingWell &   

 Health magazines featuring select Fit Foodie sponsors

A D V E R T I S E M E N T

WILL  
RUN  
FOR  
FOOD

When it comes to living a healthy lifestyle, “balance is key.”  
We hear it over and over again, but what does balance  
really mean? 

Admittedly, I’d call myself a “Fit Foodie.” I strive to eat well,  
work out, and make healthy choices, but I also make time for  
happy hour with my friends, and don’t deprive myself. 

Recently, I was given a chance to participate in the Cooking Light  
& Health Fit Foodie Festival & 5K, which celebrates a healthy  
balance of food and fitness. The motto is “a calorie burned is  
a calorie earned”—this is a language I understand. I couldn’t  
resist giving it a try. 

Here was a 5K run that had food along the course, a beer and wine 
garden, cooking demos with a ton of food and even mini-fitness  
classes. Did I go back for seconds of the mac and cheese at the  
Cooking Light and Health tent? Yep. Did I have three vegan protein 
brownies from PlantFusion? Guilty as charged. 

I ran, I ate, I worked out, and then I ate again. Guess what? I didn’t  
feel guilty about any of it. Here are a few tips to navigate the physically 
challenging but equally delicious weekend (plus, a few of my favorite 
recipes that I snagged from participating brands)! 

THE MOST DELICIOUS RUN EVER SHOWS US THAT  
BALANCE CAN BE EQUALLY FUN AND APPETIZING.  
BY HALEY MESSNER 
SELF-PROCLAIMED FIT FOODIE

 DIARY OF A FIT FOODIE

A D V E R T I S E M E N T

OFFICIAL 
BEEF

OFFICIAL VACATION 
DESTINATION

OFFICIAL PLANT 
PROTEIN

OFFICIAL 
NONPROFIT

EVENT PRODUCTIONOFFICIAL 
VEGETABLE 
PRODUCE

SUPPORTING SPONSORS

FRIDAY 
It’s the day before the Fit Foodie Run, and I’m looking 
forward to the weekend. To get in the spirit, I started 
my day with a protein smoothie. Lately, my favorite  
recipe is the tropical protein smoothie made with 
PLANTFUSION COMPLETE PROTEIN.
 

During the afternoon, I took a break from the office 
work grind, laced up my sneakers, and went for a  
quick run. Afterwards, I refueled with a super easy 
snack—veggies from Mann Packing—they’re fresh  
and easy to use and great alone or in a dip like the  
BEET HUMMUS WITH BLUE CHEESE AND WALNUTS.

That evening I met my girlfriends at the Fit Foodie  
Run Bib Pick Up Party, held at a local restaurant  
which just happens to be one of our favorite watering 
holes. We grabbed our race bibs and enjoyed a glass  
of wine. 

SATURDAY
It’s race day! I packed my gym bag and made sure  
to grab my ID (there’s a beer and wine garden at the 
end of the race). I more or less took my time during  
the run, stopping along the course to grab a fresh 
watermelon juice from the Watermelon Board!  

After crossing the finish line, I grabbed a PlantFusion 
goodie bag, and headed towards the post-run Food  
and Fitness Festival—this is what I’ve been waiting  
for! There are mini-workout classes, cooking classes, 
food and drink samples, and so many bites to taste.  

I munched on so much delicious food—one of my  
favorites was the grilled steak bites from Pre Brands.  
At the Culinary Stage, I watched a demonstration  
from Cooking Light, then found my way over to the 
beer and wine garden to celebrate a successful  
workout— I could get used to this!

BEET HUMMUS WITH BLUE  
CHEESE AND WALNUTS
 1 (15 ounces) container chickpeas, drained
 4 (8 ounces) container small beets, boiled and peeled
¼  cup crumbled blue cheese
 ½  cup chopped, toasted walnuts
 2  tablespoons tahini
 1  garlic clove, peeled  
  ½  lemon juiced
 2  tablespoons white white vinegar
 1  tablespoon extra-virgin olive oil
 3  tablespoons water
 1  teaspoon salt
 ½  teaspoon black pepper

Add all ingredients to a food processor and blend until nearly smooth. 
Serve with Mann’s Stringless Sugar Snap Peas or other crudités.

TROPICAL PROTEIN  
SMOOTHIE 
 12 ounces of water or milk alternative
 1  scoop of PlantFusion Complete Protein  
  Creamy Vanilla Bean
 ½  cup frozen strawberries
 ½ cup frozen pineapple
 ½  cup frozen mango
1-2  tablespoons shredded coconut 

Blend all ingredients until smooth.  
Sprinkle extra shredded coconut on top.
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OVER 100 MILLION PR IMPRESSIONS
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WHAT THEY’RE SAYING



6,712
Fit Foodie Attendees

803,087,106
Advertising & Marketing Collateral Impressions

100,921,214
PR Impressions

904,015,032
Total Impressions

OVERALL
IMPRESSIONS*

* Statistics from 2018 series



CONTACT US
Michelle Metter
Partner
metter@fastforwardevents.com
619-312-1212 ext. 101

Produced by:


