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OVERVIEW

Passed down from generation to generation, cast iron is a 
treasure beyond worth. An heirloom skillet bears the memories 

of a thousand meals and experiences, seasoned into its 
storied surface layer by layer. Southern Cast Iron celebrates 
those meals, the cooks who made them, and the makers and 

collectors who share our passion for this workhorse of the 
Southern kitchen.

Sources—Print: Publisher’s 2020 Statement of Ownership; Digital and Social: Google Analytics, based on Jan. 2020 to Nov. 2020 data.

Print
Total Distribution 150,000
Frequency 6x
 

Digital
Monthly Page Views 172,662
E-Newsletter Subscribers 7,304
 

Social
Followers 109,512

INSTAGRAM  
Followers 83,920   
Impressions 14,649,344
Engagements 616,138 
Engagement Rate 4.2% 
 

FACEBOOK  
Followers 22,775
Impressions 632,117 
Engagements 27,475 
Engagement Rate 4.3% 

https://www.facebook.com/southerncastiron/
https://www.instagram.com/southerncastiron/
https://www.pinterest.com/southerncastiro/_created/


AUDIENCE

Sources—Print: Publisher’s 2020 Statement of Ownership; Digital and Social: Google Analytics, based on Nov. 2020 data.

69%
FEMALE
31% MALE

• South: 42%

• West: 25%

• Midwest: 21%

• Northeast: 12%

Ages 65+ 18% 

Ages 18–24 6% 

Ages 25–34 22%

Ages 35–44 15%

Ages 45–54 17% 

Ages 55–64 22% 



READER STAT IST ICS

Sources—2018 reader survey

85% are active on social media

49% spend over 1 hour reading an issue

50% purchased a product written about  
or advertised in Southern Cast Iron

70% read 4 out of the last 4 issues

57% prepare 3 or more recipes  
from each issue

69% save entire issues



2021  EDITORIAL  CALENDAR

 

Editor, Southern Cast Iron

From the start, Southern Cast Iron has been guided 
by its love of cast iron and the relationships that 
are forged with our readers. Passed down from 

generation to generation, cast iron is a treasure beyond 
worth; an heirloom skillet bears the memories of a thousand 
meals and experiences, seasoned into its storied surface 
layer by layer. Fans of cast iron are immediately drawn to 
our brand and become loyal and devoted readers, using 
Southern Cast Iron as a resource for cooking, collecting, 
restoring, and learning about all things cast iron.

In every issue of Southern Cast Iron, readers can expect to find a healthy dose of Southern 
home cooking and baking using many different types of cast iron, from classic pieces 
including skillets and Dutch ovens to more unique vessels like wedge and loaf pans and 
antique cake and cookie molds. But no matter which cast-iron pan is used to cook and 
bake, delicious recipes are sure to follow. By taking stock of what’s in season, we fill our 
pages with tasty, seasonally appropriate recipes that are easy to follow and accompanied 
by beautiful photography. From comforting, savory skillet suppers to simple, sweet treats, 
there’s something for everyone to enjoy.

We also take pride in giving our readers technique-based columns to help solve 
dinnertime dilemmas, featuring both established and upcoming chefs who are present 
in the cast iron community, showcasing products that we use in our very own kitchens, 
sharing tips for how to care for favorite pans, as well as providing in-depth stories of 
collectors and foundries. 

We hope to bring joy to our readers through our love of cast iron, providing inspiration to 
discover new and unexpected recipes while also finding comfort in the beloved flavors of 
classic home cooking. We recognize the ways in which cast iron can bring people together, 
and we’re proud to celebrate the cast iron community and the traditions, both in and out 
of the kitchen, that come along with it. We strive to make Southern Cast Iron the go-to 
guide each time our readers pull their favorite skillet out of the cupboard. Join us on the 
adventure!

March | April 
Materials Due 12/22 | On Sale 2/23

May | June 
Materials Due 2/2 | On Sale 4/13

July | Aug 
Materials Due 4/6 | On Sale 6/15

Sept | Oct 
Materials Due 6/23 | On Sale 8/31

Nov | Dec 
Materials Due 8/19 | On Sale 10/26

Jan | Feb 2022 
Materials Due 10/13 | On Sale 12/21

In addition to regular issues, 
Southern Cast Iron offers 
special-issue publications, 
including Easy Chicken Dinners, 
Holiday Breads and Baking, and 
Slow Cooker Meals.



PRINT  MARKETING

Frequency pricing and custom-program proposals available upon request. All rates are net.

Southern Cast Iron was crafted to allow readers to slow down, 
unplug, and escape without distraction. Turning the pages is an 
experience readers can feel in the weight and texture of the paper 
in their hands, taste in the mouthwatering recipes, and see in the 
compelling images and clean design. 

Success is due to a trusting readership eager to dig into the next 
issue. Combined with a commitment to a 30/70 ad-to-edit ratio, it 
creates a targeted, expected environment for advertising.

Advertising Rates
Cover 2, Page 1 $9,450 
Spread  $7,800 
Full Page $4,500  
2/3 Page $8,640 
1/2 Page $7,020
1/3 Page $5,400
1/4 Page $4,185
Cover 4 $6,140
 
Ad Specs
Trim Size 9.0" x 10.875"
Full Page 9.25" x 11.125"  
(bleed only)
2/3 Page 5.25" x 9.875"
1/2 Page (H) 8" x 4.875"
1/3 Page (SQ) 5.25" x 4.875"
1/3 Page (V) 2.5" x 9.875"
1/4 Page 3.875" x 4.875"

Digital Editions
All advertisements run on digital 
editions at no additional charge. 
Option to include a hyperlink 
to direct readers to advertiser 
website.

Business Reply Card, 
Polybag, and Inserts
Pricing available upon request; 
all business reply cards must 
accompany a minimum of a  
full-page advertisement. 



DIGITAL  MARKETING

Digital Marketing continued >

Written by the editors of Southern 
Cast Iron, digital placements allow 
content to travel to meet readers in 
the right place, and through the right 
platform, at the right moment on 
their journey. 
 
Leverage our deep expertise in 
engaging content creation, and get 
to know our passionate audience 
through custom digital and social 
placements timed to complement 
your internal marketing campaigns 
and drive web traffic. 

ADVERTISING PLACEMENTS

Blog Post 
•  Advertiser logo 
•  3+ images
•  Links to advertiser website
•  300–500 words
•  Option to embed video

E-Newsletter Ad
•  300x250 px ad 
•  Link to advertiser website
•  GIF or JPEG accepted[ BLOG POST VIA HOME PAGE ] [ E-NEWSLETTER AD ]

From: Southern Cast Iron southerncastiron@mailer.hoffmanmedia.com
Subject: 5 Delicious Ways to Enjoy Grits This Fall 

Date: September 15, 2020 at 7:45 PM
To: gnorris@hoffmanmedia.com

Recipes   |   Subscribe   |   Shop    |   Digital Edition

To Grits Be the Glory
When you’re craving Southern comfort food, there are few dishes more

delicious than a big bowl of creamy grits. For these recipes we took classic
grits a step further with the addition of a few fantastic ingredients. Grits work

double duty in our Fried Catfish and Grits. In addition to serving the catfish on
a bed of buttery grits, we coated the catfish in grits to give it extra crunch. You

may have never thought of incorporating grits into a cheesy starter, but our
Grits and Bacon Dip will change your mind forever. With football season

beginning, this hearty dip is the perfect snack for an at-home tailgate party.
We also explored the sweet side of grits in our Sweet Grits with Spiced Apples.

Similar to oatmeal or porridge, this oh-so-cozy breakfast is filled with all your
favorite fall flavors.

SEE THE RECIPE »

Sweet Grits
with Spiced Apples

Parmesan Grits Cakes
with Tomato Gravy

Sweet Potato Grits Spoon Bread Grits and Bacon Dip

Growing Up Cajun
$24.95

View

September/October 2020
$12.99

View

Football
Feast

How To Reseason Your
Cast-Iron Cookware

Copyright ©2020 Hoffman Media, LLC. All rights reserved.
You are receiving this newsletter because you opted in to receive emails from Southern Cast Iron

magazine.

Contact Customer Service about your order
at SCTcustserv@cdsfulfillment.com or call (800) 361-8059.

 
Our mailing address is:

Hoffman Media, LLC
1900 International Park Drive, Suite 50

Birmingham, AL 35243

Add us to your address book

Want to change how you receive these emails?
You can update your preferences or unsubscribe from this list.



DIGITAL  MARKETING

ADVERTISING PLACEMENTS

Sponsored E-Newsletter 
•  Advertiser logo 
•  3+ images
•  Links to advertiser website
•  Up to 300 words 
•  GIF accepted

Facebook
•   Single image, series of 2–5 

images, or short video 
•  Link to advertiser website 
•  Advertiser handle and hashtags
•  Paid promotion included

Instagram
•   Single image, series of 2–5 

images, or short video 
•  Link to advertiser website in bio
•  Advertiser handle and hashtags

Additional Opportunities
Social Media Platform Takeover
Influencer Network Program
Reader Sweepstakes

We accept third-party impression and 
click tracking pixels on digital placements. 
Sponsorship verbiage included in compliance 
with the Federal Trade Commission.

[ SPONSORED E-NEWSLETTER ]
[ FACEBOOK ]

[ INSTAGRAM ]

From: Southern Cast Iron southerncastiron@mailer.hoffmanmedia.com
Subject: Taste Your Way through Louisiana with Its Culinary Trails 

!

Date: November 2, 2020 at 6:00 PM
To: gnorris@hoffmanmedia.com

View this email in your browser

From Louisiana Office of Tourism, Partners of Southern Cast Iron

Undiscovered Louisiana

In a state known for big, bold flavors, visitors will find memorable meals in the
most unexpected places. Country market plate lunches, golden fried po' boys at
seafood shacks and hole-in-the-wall barbecue joint briskets offer a glimpse into

the Bayou State's most cherished local secrets.

Browse the State's Unique Eateries

Artigue's Abita Market
Chef Trey Herty brought Louisiana classics
like dark roux chicken and sausage gumbo

and creamy red beans and rice to the stellar
plate lunch rotation at Artigue's Abita

Market. A few more of Trey’s notable dishes
include New Orleans-style barbecue catfish
and a tender pork shoulder he smokes for 12
hours with locally sourced wild cherrywood.

Get there: 22069 Hwy. 59 • Abita Springs, LA
Explore: Abita Mystery House Museum • Abita

Springs, LA 

Catfish Charlie's
Louisiana is catfish country. Prioritizing

freshness and flavor, the owner of Catfish
Charlie's, Doug Wood, has made the

restaurant into a Monroe fixture. Baskets
with cornmeal-crusted American catfish

fillets are the most popular item, but creative
dishes like Catfish D'Arbonne served over
rice with crawfish sauce are a real treat.

Get there: 2329 Louisville Ave. • Monroe, LA
Explore: Black Bayou Lake National Wildlife

Refuge • Monroe, LA 

Rum and the Lash
From a tiny kitchen tucked inside Mick's

Irish Pub, Chef Aloysius Schroth-Nichols is
serving inspired grub at Rum and the Lash.

The menu includes a selection of burgers and
sandwiches, but the Cheesy Boudin

Chimichangas—stuffed with spicy boudin
and triple-pepper Cheddar and served with a

chipotle mustard—are an incredibly
satisfying menu staple. Also, don't miss the

chicken wings, notably the Fermented
Buffalo Crispy Chicken Wings and Asian-

inspired MoPho Style Ginger Crispy Chicken
Wings from chef-partner Michael Gulotta.

Get there: 4801 Bienville St. • New Orleans, LA
Explore: Canal Streetcar • New Orleans, LA  

Champagne's Marché
At its heart, Champagne's Marché is a classic
neighborhood grocery store. It boasts a full-

service meat department and offers fresh
boudin, daily special plate lunches and 16
different types of house-smoked sausages.

During Carnival season, the store can hardly
keep king cakes on the shelves. These award-
winning king cakes don't ship, so those who
want to try them out need to visit Leonville.

Bavarian cream-filled and pecan-praline are
the most popular flavors, but it's hard to go

wrong.

Get there: 3802 Hwy. 31 • Leonville, LA
Explore: Zydeco Cajun Prairie Byway •

byways.louisianatravel.com

Shank Cat's Bar-B-
Que

One may not expect to find perfectly tender
brisket and exceptional ribs in a nondescript

building set a few minutes' drive from
Interstate 49, but those visitors will be
rewarded. From its sign that reads "No
Teeth Required" to its delectable potato

salad, Shank Cat's Bar-B-Que delivers at
every turn. This former one-room

schoolhouse is filled with memorabilia of
owner Edwin "Bobo" Scott's family and is
just the kind of joint road trips were made

for.

Get there: 6455 Hwy. 175 • Frierson, LA
Explore: Lake Bistineau State Park • Doyline, LA

 

Kitchen Shop
For nearly 40 years, Nancy Brewer and
Jesse Poimboeuf have run the delightful

Kitchen Shop in Grand Coteau. Visitors will
find a melange of kitchen gadgets, linens,

and pantry staples, but Nancy's baked goods
are reason enough to make the trip. In

addition to a rotating collection of scones,
cookies, and Cajun sweet dough pies, her

Gateau Na-Na is the star. This buttery torte
has a pecan praline filling between two
decadent layers of tender sweet dough.

Get there: 296 E. M.L.K. Dr. • Grand Coteau, LA
Explore: Grand Coteau Historic District  

Us Up North
Louisiana is not all dark roux gumbos and

crawfish boils. The menu in north Louisiana
follows a more traditional Southern bent,
and Chef Hardette Harris loves exposing

people to those flavors and dishes at her Us
Up North culinary experiences. Small groups

can book an interactive lunch or dinner at
her dining room in Shreveport's historic

Allendale neighborhood. The family-style
experience is tailored to each group but

typically includes cornmeal fried catfish,
purple hull peas, and her famous hot water

cornbread.

Get there: 300 North Allen Ave • Shreveport, LA
Explore: Shreveport Municipal Auditorium •

Shreveport, LA  

Twins Burgers  &
Sweets

About 60 years after their grandfather
opened Lafayette's popular Southside

Bakery, Denny and Billy Guilbeaux launched
Twins Burgers & Sweets. Now with two

locations in the area, Twins is known for its
cakes, cookies, and juicy hamburgers. The

Evil Twin combines two quarter-pound
patties, sauteed onions, jalapenos, and
Monterey Jack cheese. A few years ago,

Twins also received notoriety for inventing
the savory Boudin King Cake.

Get there: 2801 Johnston St. • Lafayette, LA
Explore: Parish Brewing Company • Broussard,

LA  

Hi-Do Bakery
After arriving in Louisiana from Vietnam,

Ha Do opened Hi-Do Bakery in 1989. In the
decades that followed, the bakeshop earned
throngs of dedicated fans for its breads and

confections. During Carnival season, the
bakery's king cake (with its fluffy crumb and

crunchy sugar reminiscent of the popular
McKenzie's bakery style) is a must-try. While

Hi-Do does not ship king cakes, the bakery
offers seasonal cakes in the same style for

visitors throughout the year. 

Get there: 439 Terry Pkwy. • Terrytown, LA
Explore: Barataria Preserve • Marrero, LA  

Randy Montalbano's
Seafood & Catering
Near the eastern edge of Baton Rouge,

Randy Montalbano's Seafood & Catering has
carved out a place for itself among boiled
shrimp and crawfish aficionados. Since

2006, the Montalbano family has grown this
seafood oasis and added items including

fried seafood po' boys, locally made tamales,
and the Baton Rouge Sensation Salad (try

theirs with boiled shrimp). Don't leave
without sampling their delightful sweets.

Get there: 12740 Florida Blvd. • Baton Rouge, LA
Explore: Old Louisiana State Capitol • Baton

Rouge, LA  

Acadian Slice
In 2016, self-taught baker Korey Champagne

launched Acadian Slice at the weekly
Lafayette Farmers & Artisans Market with a
rotating slate of seasonal pies. Throughout

Carnival season, he offers a King Cake
Galette with a creamy cinnamon and pecan

filling and topped with candied pecans,
almond glaze and Steen’s cane syrup. This

rustic pie pays homage to the original but is
delightful in its own right. Customers can

now preorder his pies for pickup throughout
the week.

Get there: 2913 Johnston St. • Lafayette, LA
(Saturdays)

Explore: Cajun Corridor Scenic Byway •
byways.louisianatravel.com  

Wayne Jacob's
Smokehouse

Wayne Jacob's Smokehouse is a superlative
example of smoked meats done right. While

customers can peruse the selection of
andouille, tasso and smoked sausages, they

can also sit down in the dining room to enjoy
a bowl of gumbo (packed with smoked

chicken and andouille), hog's head cheese or
the crunchy and addictive Andouille Chips.

Wayne Jacob's ships its smoky treats across
the country (and to some international

destinations).

Get there: 769 W. 5th St. • Laplace, LA
Explore: Cajun Pride Swamp Tours • Laplace,

LA 

Copyright ©2020 Hoffman Media, LLC. All rights reserved.
You are receiving this newsletter because you opted in to receive emails from Southern Cast Iron

magazine.

Our mailing address is:
Hoffman Media, LLC

1900 International Park Drive, Suite 50
Birmingham, AL 35243

Add us to your address book

Want to change how you receive these emails?
You can update your preferences or unsubscribe from this list.

PLAN YOUR TRIP TODAY

START PLANNING A GETAWAY TODAY!



SOUTHERN CAST  IRON  PRODUCT MARKETPLACE

The editors of Southern Cast Iron have launched a special 
marketplace section to answer the most common question  
asked by readers: What are your favorite products?
 
It’s no secret readers are constantly on the hunt for hidden gems 
and new finds. This new section will appear in each issue and 
feature up to two pages of beautiful, must-have products perfect  
for Southern Cast Iron enthusiasts. This special section provides 
higher impact to our product partners.

Space in each issue is limited, guaranteeing your latest 
product is front and center for a targeted, engaged 

audience in your ideal demographic.

RATE $675      SIZE 1/4 page 
RATE $1,215      SIZE 1/2 page

Extend your reach with digital and social media placements

Discounts available with purchase of a full year



BRANDED CONTENT

Pricing and custom program proposal available upon request. 

OPPORTUNITIES
Advertorial Content

Co-Op Partnership

Tipped Cover

Test Kitchen Partnership

Recipe Development

 
Food and Prop Styling

Photography

Videography

Custom Book Publishing

Catalog Development       

    and Production

Hoffman Media’s branded content division, StoryMaker, offers 
advertisers access to an in-house team of writers, designers, 
photographers, videographers, event planners, and content creators 
to help tell their story. 
 
Promoting your custom program across multiple platforms provides 
for a complete, well-rounded opportunity to generate dynamic 
conversations with current and new customers in an editorial style.



SUBMITT ING ARTWORK

For submitting Print Advertising:  
For print ad creative 10MB or less, send directly to Kimberly Lewis, 
klewis@hoffmanmedia.com. We accept any size file via Dropbox  
or WeTransfer.

For submitting Digital Advertising:  
Creative for custom content and digital placements should be 
directed to Gretchen Norris, gnorris@hoffmanmedia.com.



ADVERTIS ING CONTACTS

Mary-Evelyn Dalton 
 KY, MD, VA, DC, WV, NY publishing houses
maryeveholder@comcast.net | 615.481.2595

Katie Hagan 
 Direct Response
ck-hagan@hotmail.com | 251.802.4994

Kathy Gross  
 GA, FL, NC, SC, TN, NY 
kgross@hoffmanmedia.com | 203.505.8405

Katie Guasco
 AL, AR, LA, MS, TX
kguasco@hoffmanmedia.com | 225.485.8830

Christy Chachere Lohmann
 AL, AR, LA, MS, TX
christy.chachere@gmail.com | 985.705.1378

Kevin Masse 
 CT, ME, MA, NH, RI, VT, CA, NY, OR, TX 
kmasse@hoffmanmedia.com | 716.860.8280



HOLIDAY G IFT  GUIDES

Readers are on the hunt for holiday gifts, 
recipes, and entertaining inspiration. 
Capitalize on this busy season with holiday 
offerings specifically geared to  
Southern Cast Iron. 
 

OPPORTUNITIES
•  Print advertising in Holiday Gift Guide 

special section for the Nov/Dec issue (also 
available for digital audience as a blog post) 

•  Cooperative marketing campaigns with 
complementary product partners, such as 
12 Days of Cookies and Holiday How-To 
IGTV cooking classes 

• Social sweepstakes and gift giveaways  
•  Q4 Digital bundles, including editorial 

e-newsletter ads and social posts 


