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Why do we need a brand guide?  PURPOSE  |  3

Elements such as color, typography, and photography 

are crucial in conveying the message and brand to 

an external audience. For a strong brand we need 

consistent visual communication. This document 

has been developed to provide clarity on that 

communication and the specific elements that are  

part of the Munsee Meats brand. 



OUR STORY HISTORY  |  4

Munsee Meats’ storied history began in 1957 as Tom’s 

Meats and has been guided by the “Appeal to the 

Great Spirit,” or as the locals know it, Chief Munsee, 

ever since. Originally located on South Walnut Street 

in Muncie, Indiana, in 1963 we moved to our current 

location with 25 employees and 6 delivery trucks. In 

1973 we became Munsee Meats, Inc. and have expanded 

and upgraded many times over the years and now 

house nearly 12,000 square feet of cooler and freezer 

space and are one of the few USDA Federally Inspected 

meat plants in Indiana.

In 2020, the management team of Jason Mauck, 

Jonathan Lamb, Sean Stetson and Nick Terry took 

the helm with the mission of continuing the proud 

legacy of Munsee Meats while folding in cutting edge 

technology for a true farm to table experience. If 

quality and service is what you are after, then Munsee 

Meats is your ONLY choice.



logo creative rationale  LOGO  |  5

A company that has been around since 1957, Munsee Meats 

has stood the test of time and continues to provide a wide 

variety of fresh meat to local businesses and consumers. The 

type treatment is a classic font with a modern twist, the letters 

have been broken apart creating more character and interest 

while utilizing ligatures (which add an element reminiscent of 

a lasso used by a cowboy) that give it that intricate and custom 

feel. This combination of old and new helps showcase the 

transition from the Munsee Meats people might remember to 

the more recent ownership and vision of the brand new Munsee 

Meats! Further inspection will reveal a custom mark created 

within the logo - the ‘M’ from “Meats” has been detailed with 

a knife rather than a standard leg that slices in rather than 

combining with the hairline. This ‘M’ mark can then be used as 

a standalone element that helps with branding such as profile 

icons etc.

The color palette chosen helps Munsee Meats stand apart from 

the other “meat” distributors out there while still providing 

the that earth/farm feel. The tagline is playful and impactful at 

the same time - showcasing Munsee Meats as the “local choice” 

no matter your location and also playing on the term “choice” 

being usedwithin the context of meat. Finally, it adds the 

significance of Munsee Meats being in business since 1957.



LOGO SPECIf ications LOGO  |  6

CONTROL AREA

Do not crowd the logo or place other elements inside of 

the control area. The control area measurement (“x”) is 

equal to the height of the ‘u’ in Munsee. This does not 

apply to the tagline which is found fixed to the bottom of 

the control area and centered under the main logo.

Minimum size

The logo should never be used at a size smaller than 

1.5 inches in order to maintain clarity. Any smaller 

and it’s suggested to drop the use of the tagline.

1.5 inches

VARIATIONS

Sometimes the logo needs adjusted for what it’s being used 

with. Such as placement on top of a photo, or used in only 

black and white. 

x

x



improper logo use LOGO  |  7

Please do not

	 1.	 Do NOT apply harsh effects.

	 2.	 Do NOT skew, stretch or attempt to make the logo 

		  3-Dimensional in any way.

	 3.	 Do NOT recolor the logo.

	 4.	 Do NOT rearrange the words.

	 5.	 Do NOT rotate the logo.

	 6.	 Do NOT outline the logo itself.

	 7.	 Do NOT crop the logo.

	 8.	 Do NOT make a pattern out of the logo.

1. 2.

3. 4.

5. 6.

7. 8.

NOT SHOWN

	 •	 Don’t combine the logo with any other  

		  elements, such as logos, words, graphics,  

		  photos, slogans or symbols that might seem  

		  to create a hybrid mark.

	 •	 Do not print the logo in a screen or texture.

	 •	 Do not layer content below the logo unless  

		  the logo can still be clearly seen and  

		  identified.



COLOR PALETTE  BRAND COLORS  |  8

WEB # CMYK RGB PANTONE

ORANGE BF5627 19• 77 • 100 • 7 191 • 86 • 39 7584C

68 • 54 • 53 439C60 • 66 • 62 • 54BROWN 443635

Primary BRAND colorS

0 • 0 • 0 BLACK 0 • 0 • 0 • 0BLACK 000000

PANTONE
7584C

PANTONE
480C

PANTONE
439C

BLACK
100%WEB # CMYK RGB PANTONE

greyscale BLACK
75% TINT

BLACK
50% TINT

BLACK
25% TINT

200• 167 • 145 480C22 • 34 • 42 • 0TAN C8A791



WHY DO WE NEED D IG ITAL ASSETS?  DIGITAL ASSETS  |  9

There are aesthetics of a brand that are not the logo 

or the main identity but are extensions that can be 

used to further develop a brand through a visual 

familiarity.  

SECONDARY LOGO MARKS

Sometimes the main logo doesn’t work for the 

application that it needs to be applied to. That’s 

when having secondary logo marks comes in handy. 

Examples of this are stickers, social media profile 

icons, and tight space where you might need the ‘M’ 

of the main Munsee Meats brand to stand out.

BLADES

Elements are pulled from the main logo in order to 

create other brand extensions that help showcase 

the brand in a more visual way. The blade from the 

‘M’ in the primary Munsee Meats logo is an element 

that is used below in a variety of different examples. 



fonts to use TYPOGRAPHY  |  10

munsee meats TYPOGRAPHY

All of the Munsee Meats documents and marketing 

materials utilize the font families from Areno Serif 

and/or Crimson Pro. If either font is unavialble to 

use, please defer to the standard system font Arial 

and/or Trajan.

ABCDEFGHIJKLMNOPQRSTUVWXYZ

abcdefghijklmnopqrstuvwxyz

1234567890!@#$%&

Areno Serif

preferred font:

A B C
D E F
G H I
J K L

A B C D E F G H I J K L M N O P Q RS T U V WXY Z

a b c d e fg h i j k l m n o p q rs t u v wxy z

1 2 3 4 5 67 89 0 ! @ # $ % ^ &*

C r i m s o n  P ro  ( Re g u l a r)

preferred font:

A B C D E F G H I J K L M N O P Q RS T U V WXY Z

a b c d e f g h i j k l m n o p q r s t u v wx y z

1 2 3 4 5 67 89 0 ! @ # $ % ^ &*

C r i m s o n  P ro  ( I t a l i c )

A B C D E FG H I J K L M N O P Q RST UV WXYZ

a b c d e f g h i j k l m n o p q rs t u v wxy z

1 2 3 4 5 6789 0 ! @ # $ % ^ &*

C r i m s o n  P ro  ( S e m i  B o l d )

A B C D E FG H I J K L M N O P Q RST UV WXYZ

a b c d e f g h i j k l m n o p q rs t u v wx y z

1 2 3 4 5 6789 0 ! @ # $ % ^ &*

Cr i m s o n  P ro  ( S e m i  B o l d  I t a l i c )

A B C D E FG H I J K L M N O P Q RST UV WXYZ

a b cd e fg h i j k l m n o p q rs t u v wxy z

1 2 3 45 6789 0 ! @ # $ % ^ &*

C r i m s o n  P ro  ( B l a ck )

A B C D E FG H I J K L M N O P Q RST UV WXYZ

a b c d e fg h i j k l m n o p q rs t u v wx y z

1 2 3 45 6789 0 ! @ # $ % ^ &*

Cr i m s o n  P ro  ( B l a ck  I t a l i c )



 TYPOGRAPHY  |  11WEB SAFE FONTS

A B C D E FG H I J K L M N O P Q R S T U V W X Y Z
a b c d e fg h i j k l m n o p q r s t u v w x y z
1 2 3 4 5 6 7 8 9 0 ! @ # $ % &

S TA AT L I T C H E S

WEB font:

ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijk lmnopqrstuvwxyz
1234567890!@#$%^&*

Poppins (Regular)

preferred font:

ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijk lmnopqrstuvwxyz
1234567890!@#$%^&*

Poppins ( Ital ic)

ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*

Poppins (Semi Bold)
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890!@#$%^&*

Poppins (Semi Bold Ital ic)

A B C D E F G H I J K L M N O P Q R S T U V W X Y Z
a b c d e f g h i j k l m n o p q r s t u v w x y z
1 2 3 4 5 6 7 8 9 0 ! @ # $ % ^ & *

P o p p i n s  ( R e g u l a r )
A B C D E F G H I J K L M N O P Q R S T U V W X Y Z
a b c d e f g h i j k l m n o p q r s t u v w x y z
1 2 3 4 5 6 7 8 9 0 ! @ # $ % ^ & *

P o p p i n s  ( I t a l i c )

ABCDEFGHIJKLMNOPQRSTUVWXYZ

abcdefghijklmnopqrstuvwxyz

1234567890!@#$%&

Special Elite

WEB font:

A B C
D E F
G H I
J K L



THe right photos  PHOTOGRAPHY  |  12

MUNSEE MEATS PHOTOGRAPHY

High-resolution, imagery that showcases both cooked 

and prepared food as well as shots of the product in it’s 

raw form. The idea is to show the product in an upscale 

light with a backdrop/background that utilizes textures 

of wood, cutting block, stone, or other raw materials to 

give the brand that “natural/organic” feel. 

STOCK PHOTOGRAPHY

Unless otherwise noted the use of stock photography 

is perfectly acceptable. Stock photography should 

have a clear focus on the subject, be provided in high-

resolution format, and meet all the requiements of the 

look and feel of the Munsee Meats brand.  

(each image to the right is from a stock photography website)



how you present yourself  STATIONERY  |  13

Brand templates that have been provided for the 

company letterhead and employee business cards as 

well as an e-mail signature.

Address:
1701 W. Kilgore Ave.  |  Muncie, IN 47304

Phone:
765.288.3645 

Website:
MUNSEEMEATS.COM

j a s o n  m a u c k ,  c E O

1701 W. Kilgore Ave.
Muncie, IN 47304

765.215.4528   (cell)

765.288.3645  (office)

JASON@MUNSEEMEATS.COM

MUNSEEMEATS.COM

y o u r l o c a l 
c h o i c e s i n c e 

1 9 5 7



e-commerce WEBSITE  |  14

Taking advantage of many of the brand assets provided 

within the brand guide - the website has been built and 

designed in WordPress and features a robust storefront 

that allows customers to purchase the Munsee Meats 

product as well as support local fundraisers.



External marketing MARKETING  |  15

munseemeats.com
Address:
1701 W. Kilgore Ave.  |  Muncie, IN 47304

Phone:
765.288.3645 

Beef
  
Local Ground Chuck  $5.99/lb
Local Ground Round   $6.99/lb
Local Ground Sirloin   $7.99/lb
Local Short Rib   $6.99/lb
Local New York Strip  $16.99/lb
Local Filet Mignon   $26.99/lb
Local Ribeye    $17.99/lb
Local T-Bone    $14.99/lb
Local Sirloin Steak   $11.99/lb
Local Sirloin Ball Tip Steak $10.99/lb
Filet Mignon    $21.99/lb
Filet Bites    $10.99/lb
BNLS Ribeye    $15.49/lb
New York Strip   $10.49/lb
Sirloin Steak    $8.99/lb
T-Bone Steak    $10.49/lb
Beef Brisket    $5.99/lb
Rump Roast    $4.79/lb
Boneless Rib Roast    $12.99/lb
Bone-In Rib Roast   $12.79/lb
Whole Beef Tenderloin $14.99/lb
10lb 73% Ground Beef $1.99/lb
10lb 81% Ground Beef $2.99/lb

PORK
  
Local Pork Chops   $3.79/lb
Local Pork Sausage    $2.49/lb
Local Pork Shoulder   $2.69/lb
Local Fresh Ham   $2.99/lb
Bacon     $4.69/lb
Smoked Pork Chops   $4.79/lb
BNLS Pork Tenderloin $2.99/lb
Baby Back Ribs   $4.99/lb
Cooked BBQ Baby Back Ribs $5.99/lb

CHICKEN
  
Local BNLS Breasts   $8.99/lb
Local Whole Chicken   $7.99/lb
Local Bone-In Thigh   $4.49/lb
Local Wings    $4.99 /lb
Local Drumstick   $3.99/lb
10lb BNLS Chicken Breast $19.90/ea

LAMB
  
Rack of Lamb    $16.00/ea
1lb Smoked Lamb Chops $24.00/ea
Leg of Lamb Roast   $9.99/lb
1.5lb Maple Lamb Links $5.99/ea
2lb Lamb Stew Meat   $26.00/ea
4.75lb Lamb Sausage Patties $64.00/ea

FRESH  
CUT  

MEAT

sales sheets

munseemeats.com

Address:1701 W. Kilgore Ave.  |  Muncie, IN 47304

Phone:765.288.3645 

Freezer
READY

bundlesGrill Master Kit $260

8oz Sirloin Steak  
4 pc. 

14oz. N.Y. Strip 
 

4 pc. 

20oz. T-Bone  
 

2 pc.

20oz. Bone-In Ribeye  
2 pc.

8oz. Filet Mignon  
4 pc.

Flank Steak  
 

2 lb.

81% Ground Beef  
5 lb. 

16oz Bone-In Pork Chop 4 pc. 

1” Smoked Chop  
4 pc. 

Hot Dogs  
 

10 lb. 

Butcher Cut Bacon  
3 lb. Piggy Pack  

$90 

Butcher Cut Bacon  
6 lb. 

Pork Shoulder Roast  
5 lb. 

16oz B/I Pork Chop  
4 pc. 

8oz BNLS Pork Chop  
4 pc. 

Pork Sausage  
 

5 lb. 

1” Smoked Chop  
4 pc. Cookout Box  

$35 

Hot Dogs  
 

2 lb. / 10 pc.

Burger Patties   
 

3 lb. / 9 pc. 

8oz Sirloin Steak  
4 pc. 

Beef box  
 

$75 

16oz. Ribeye  
 

2 pc.

14oz. N.Y. Strip 
 

2 pc.

8oz. Sirloin Steak  
2 pc.

73% Ground Beef  
5 lb.Deluxe Beef Box $145  

8oz Sirloin Steak  
2 pc.

14oz. N.Y. Strip 
 

2 pc.

16oz. Ribeye  
 

2 pc.

8oz. Filet Mignon  
4 pc.

Filet Bites  
 

1 lb.

80/20 Ground Beef  
10 lb. Royal Beef Box $225 

8oz Sirloin Steak  
2 pc.

14oz. N.Y. Strip 
 

2 pc.

16oz. Ribeye  
 

2 pc.

20oz. Bone-In Ribeye  
2 pc.

8oz. Filet Mignon  
2 pc.

12oz. Filet Mignon  
2 pc.

Filet Bites  
 

1 lb.

20oz T-Bone  
 

2 pc.

81% Ground Beef  
10 lb. 

C O U P O N
1 0 %  O F F  

O N  A N Y  R E T A I L  P U R C H A S E

1701 W. Kilgore Ave.
Muncie, IN 47304

Office: 765.288.3645  
orders@munseemeats.comm u n s e e m e a t s . c o m

Expires January 31, 2021

coupons

automated farmers market



your online presence  SOCIAL MEDIA  |  16

With an emphasis on local while maintaing a high 

level of professionalism - the social media presence for 

Munsee Meats showcases the product as well as the 

surrounding community.

INL INE GRAPHICS COVER GRAPHICS

PROFILE ICONS
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