GARDEN INFUZIONS

Handcrafted Infused Olive Oil Blends

MEDIA CONTACT & BOOKING « March 2026

Tom and Kim Chilton are available for interviews, product features, and demonstrations. They are
real people with a genuine story — approachable, articulate, and deeply passionate about what
they’ve built. If you’re writing about food, wellness, entrepreneurship, or small business, Garden
Infuzions is a story worth telling.

Primary Media Contact

Name Tom Chilton — Founder, Garden Infuzions

Title Co-Founder & Head of Product Development

Email press@gardeninfuzions.com

Phone 610-781-6204

Website gardeninfuzions.com

Location Berks County, Pennsylvania

Farmer's Market Fairgrounds Farmer’s Market, Reading, PA — 2934 N 5th Street Hwy

Market Hours Open Thursday — Saturday — check gardeninfuzions.com for current
schedule

Response Time Tom personally responds to all media inquiries within 24 hours

What We’re Available For

Media & Press Retail & Events
* Print, digital, and broadcast interviews » Tasting demonstrations and pop-up
 Podcast guest appearances events
« Food and lifestyle feature stories * Farmers market and craft show
. . appearances
» Small business and entrepreneurship -
profiles + Corporate gifting and bulk orders
« Wellness and functional food coverage * Gourmet food show and expo
participation

* Product reviews and taste-test features



Suggested Story Angles for Media

The following angles represent the most compelling entry points into the Garden Infuzions story:

From Candy to Olive Oil: A freeze-dried candy business pivots into a nationally shipping culinary
brand after a single visit to a tasting shop. A classic American small business origin story.

The Philly Cheesesteak in a Bottle: The product that started it all — and the philosophy behind it.
A bold, unexpected idea that works, made with nothing but real ingredients.

200+ Original Recipes, Two People: How Tom and Kim Chilton built one of the most original
infused olive oil collections in the country from a home kitchen in Pennsylvania.

Functional Food Meets Gourmet Flavor: Garden Infuzions’ Wellness Blend line bridges the gap
between culinary oil and functional ingredients — with hemp versions, day/evening formulations,
and blends targeting inflammation, immunity, sleep, and more.

The Perfect 5.0: 24 Google reviews. Every single one has a perfect 5 stars. What does it take to
build that kind of customer loyalty from a farmer’s market table?

A Pennsylvania Story: Born and raised in Pennsylvania, Tom and Kim built Garden Infuzions
without outside investors, formal culinary training, or a background in food manufacturing. Just
curiosity, hard work, and an obsession with getting the flavor exactly right.

Media Sample Request Policy

Garden Infuzions welcomes sample requests from working journalists, food writers,
editors, bloggers, podcast hosts, and retail buyers. We are happy to provide
complimentary product samples to support genuine editorial coverage, product reviews,
and retail evaluation.

To qualify for a complimentary sample, requestors should be able to provide:

* Name, title, and the publication, outlet, platform, or organization you represent

* A brief description of the story, review, feature, or purpose you are working on

» A link to your publication, website, social platform, or recent published work

Sample requests are reviewed individually and fulfilled at Garden Infuzions’ discretion. Tom
Chilton personally reviews every request and responds within 24 hours. Samples are not
available for general public requests.

To submit a sample request, contact Tom Chilton directly:
press@gardeninfuzions.com
610-781-6204

Please use subject line: “Media Sample Request — [Your Name / Publication]”

Quick Facts for Journalists

Founded 2024, Berks County, Pennsylvania
Public Debut Fairgrounds Farmer’s Market, August 2025
Ships Nationwide January 2026



Products
Original Recipes
Ingredients
Price Range
Google Rating

Founders

200+ handcrafted infused olive oil blends

More than 95% are completely original formulations

Real herbs and spices only — no artificial flavorings, ever
$7 — $30 per bottle

5.0 stars * 24 reviews * perfect score

Tom & Kim Chilton

Garden Infuzions < gardeninfuzions.com ¢ press@gardeninfuzions.com ¢« 610-781-6204



