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Merchandising for a Client Choice Food Pantry
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What is merchandising and why is it important?

Merchandising is the activity of promoting goods, especially by their presentation in retail
outlets. Merchandising your pantry product allows individuals to notice things they may
not have before. You can use this technique to promote healthier items available in your
pantry.

Follow these tips to successfully merchandise healthy foods in your pantry:

Present a clean and organized pantry
Create the appearance of abundance
Be thoughtful with placement of product
Use signage to help guide individuals
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These small changes to your pantry can make the healthy choice the easy
choice!



Cleanliness and Organization

Make it a priority! First impressions count. Create a welcoming space by keeping your
pantry neat, clean and organized.

Create a master cleaning schedule. Routine cleaning will help you keep aisles clear and
maintain a clear path for people to enter through. Keep dust off shelves and product,
which makes the product more enticing to clients.

Be accommodating to the Client Choice process by organizing your pantry according to
the 5 food groups: Vegetables, Fruit, Grains, Protein and Dairy.

PROTEIN ...

r w ®Legumes (like beans and peas) ®Eggs  ®Soy products
®lean meatsand poultry ®Nuts ®Seafood  ®Seeds

VEGETABLES| [\ =-° DAIRY iz

; in fat and sugar
Vary your veggies e canned with low sodium @ fresh @ Froze:

efortified soy beverages ®Yogurt ®Cheese ®Milk
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GR AIN Make half of your Focus on whole fruits
h . . ®Fresh ®Frozen ®Dried ®100% Juice
grains whole grains @ Packaged in water or 100% juice
®Bread ®Pasta ®Cereal ®Tortillas ®Quinoa ®Barley ®Rice ®Qats
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Abundance

Pile it high! Create and maintain displays that appear full and abundant, even if stock is
running low. A fuller or taller display is more noticeable and conveys freshness.

Tilt baskets forward to make them look fuller.

Consolidate items to make the display appear fuller and attractive. You can consolidate
one item into a smaller display, or consolidate 2 different items into the same display as
shown in the picture below.




Fronting or “facing” product is the practice of aligning product on the outer edge of the
shelf. Displays that are fronted help make the shelves look tidier and create a greater
sense of abundance, encouraging customers to select an item.

All products can and should be fronted, as this practice assists in stock rotation. Always
“front” older products and stock newer items behind. For can goods, you can purchase can
dispensers, as pictured below, to achieve this practice with ease.




Placement

Promote healthier foods by placing them at eye level, so that they are more likely to be

noticed and chosen.

Step back and think about the general layout of your food shelf and how you can set up

the flow of shelving and displays to promote healthy and fresh foods in high-traffic areas.

For example, try placing healthier items at the front entry of the pantry. This encourages
clients to fill up their shopping cart with healthy foods first.
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Ask about
our fresh
produce!
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Beans, a great source

of lean protein!




