August 7, 2008

Out of This World! Papa John's Unveils Six-Acre Crop Circle to Tout New 100% Whole-
Wheat Pizza

600 hours and all-natural materials used to create design, visible to Denver International Airport-bound passengers and
Democratic National Convention travelers

LOUISVILLE, Ky.--(BUSINESS WIRE)--Aug. 7, 2008--Now through Denver's first snow fall, the thousands of passengers who
daily fly in and out of Denver International Airport (DIA) will be treated to an out-of-this-world sight, just outside their window.
There, in an unassuming wheat field of Commerce City, Colo., less than 30 miles from downtown Denver and a mile from DIA
runways, Papa John's (NASDAQ: PZZA) has crafted a six-acre crop circle promoting the company's 100 percent whole-wheat
pizza crust made with Ultragrain® flour.

A pizza topped with pepperonis (red mulch), green peppers (corn stalks), black olives (black mulch) and cheese (harvested
wheat) is the focal point of the crop circle, complemented by a Papa John's pizza box in the upper right-hand corner and the
words "New 100% Whole Wheat Crust Pizza" in the lower-right. The entire design is set underneath the term "America's
Choice," a nod to the country's growing focus on the importance of whole grains and the upcoming Democratic National
Convention in Denver later this month.

"We think the crop circle is a perfect visual for communicating Papa John's use of 100% whole grains to make our new whole
wheat crust pizza," said Bill Van Epps, Papa John's president, USA. "We're very proud to be the first pizza company to offer a
whole wheat crust pizza nationwide that combines great taste with the natural nutrition of whole grains. The benefits of whole
grains are many, and we hope this sends a positive message to kids heading back to school, people flying in to Denver for the
DNC and health-conscious consumers everywhere."

Papa John's - working with the Colorado Wheat Commission, the National Association of Wheat Growers, the Wheat Foods

Council and ConAgra Mills®, which produces Ultragrain for the whole wheat pizza crust - enlisted well-known earthworks artist
Stan Herd to create the all-natural masterpiece, requiring 600 hours of work to be completed in just over three weeks.

"This was an incredible opportunity for me to showcase the beauty of a Colorado wheat field through the style of art | enjoy
creating most," said Herd. "Fortunately, Papa John's was willing to allow me to lead the design of the image, which was
important to me. And after | got the opportunity to meet the folks involved, | knew this was going to be an amazing project.”

In 2001, when Papa John's founder John Schnatter was testing and researching wheat to support the company's "Better
Ingredients. Better Pizza." brand promise, he found a sweet, mild wheat in Colorado that worked well with the company's fresh
dough product. When the company developed its whole wheat crust earlier this year, Schnatter also turned to Colorado, this
time for hard white wheat, milled into Ultragrain®, to find the perfect blend.

In May, Papa John's became the first national pizza chain to add a 100 percent whole-wheat crust to its menu. As a way to
celebrate the completion of the crop circle, Papa John's will offer its whole-wheat crust pizza for just $8.88 when ordered online
at www.papajohns.com on August 7-8.

Some quick facts about Papa John's whole-wheat pizza:

. One large slice of cheese pizza on the whole-wheat crust contains fewer calories; two-and-a-half times the fiber and less
sodium when compared to one large slice of cheese on the original Papa John's pizza crust.

. Containing 40 grams of whole grains per serving - more than 80 percent of an entire day's recommended whole grains
intake - the Papa John's whole-wheat crust is delivered in a special pizza box featuring the official "100% Whole Grain
Stamp(a)" from the Whole Grains Council.



. According to the Council, 64 percent of Americans say they are trying to eat more whole grains. And for good reason.
Studies have proven whole grains provide a range of health benefits, including lower risk of heart disease, diabetes and
stroke.

The United States Department of Agriculture (USDA) recommends eating six servings of grains a day, three or more of which
should be whole grains. However, the majority of Americans are still consuming only one serving of whole grains each day.

"Consumption is now starting to rise as Americans discover a wide range of new whole grain choices that are quick and
delicious," said Cynthia Harriman, director of food and nutrition strategies, Oldways/The Whole Grains Council. "Our 100%
Whole Grain Stamp makes it easy to find products like the new Papa John's whole-wheat crust, and to see at a glance the
amount of whole grains they contain."”

Headquartered in Louisville, Kentucky, Papa John's International, Inc. (NASDAQ: PZZA) is the world's third largest pizza
company. For nine years running, consumers have rated Papa John's No. 1 in customer satisfaction among all national pizza
chains in the highly regarded American Customer Satisfaction Index (ACSI). Papa John's also ranks first among pizza
companies in the 2008 Brand Keys Customer Loyalty Engagement Index and was named 2007 Pizza Today Chain of the Year.
For more information about the company or to order pizza online, visit Papa John's at www.papajohns.com.

ConAgra Mills ® offers the most comprehensive selection of premium multi-use flours and whole grains in the industry -
including Ultragrain®, the 100% natural whole wheat flour with the taste, texture and appearance most like white flour,
Sustagrain®, and a new line of Ancient Grain flours, which are helping to meet growing consumer demand for healthier
ingredients. For more information, please visit www.conagramills.com.

(a) The Whole Grains Council "100% Stamp" is used to recognize products that guarantee a full serving or more of whole grain
and are made totally with whole grains. A "basic" Whole Grain Stamp is also available for products that may contain a mix of
whole and refined grains, but that guarantee a minimum of a half-serving of whole grain.
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