	

	


	

	


	

	



Blog in, don't wait

The Age, October 25, 2005

Food blogs are booming, as foodies across the globe share the good, the bad and the burnt, reports Liesl Rampono.

EVERY cook has limitations. I realise that I am unlikely to ever be asked to spend a summer at El Bulli or to plate up for a full house at a Michelin-starred restaurant in Paris. But thanks to the internet and the dedication of food bloggers, I can sample and savour these experiences second-hand. It's like reading someone's journal, with tasting notes, restaurant reviews and recipes included.

Technically, a weblog or "blog" is a web page with dated entries. Food blogging takes this one step further and is dedicated to food writing, food experimentation and yes, just plain food eating.

Louisa Chu publishes Moveable Feast: Diary of an Itinerant Chef at www.movable-feast.com. She has staged at El Bulli, cooked at Ducasse, dined with Anthony Bourdain, and she's prepared to share it all with anyone with a modem. You can dip into her diary and eavesdrop on a life half a world away.

Pim Techamuanvivit, a food-fanatical Thai woman who lives in San Francisco, draws about 10,000 people every week to her blog, http://chezpim.typepad.com. Want to know what it's like to eat your way through the top restaurants of Britain, France and Spain - clocking up a total of 23 Michelin stars - in six weeks? Check her out.

One of the great charms of food blogging is that it is inherently egalitarian. Anyone with internet access and a free blogger site can be on the World Wide Web before the cassoulet cools.

Your partner might not be interested in hearing about how you've adapted a classic Claudia Roden almond cake recipe - he probably just wants to eat the result. But post it on your food blog and people leave comments, link to your posts and email you photos of their versions. Firm friendships have sprung up across the world with nothing more in common than a love for cooking and words.

And the words don't even have to be spelt correctly. On the internet, no one can edit you (although it is a good idea to be aware of defamation law). The Food Whore, aka caterer Kris (www.thefoodwhore.com/), cheerfully admits that her grammar and spelling are not in the same league as her cooking. But her gossipy tales of obnoxious clients and greedy guests are as addictive as her famous lemon drop martinis.

The best bakery in Tokyo? A ramble through a chocolate box with accompanying pictures? Try www.shewhoeats.blogspot.com/. And there's inspiration a lot closer to home.

From Western Australia, Anthony writes spiceblog at www.manthatcooks.com/. His recent posts include "Scary Steak and Mash", fried green tea ravioli with red bean paste filling and a quick glance at dining experiences as diverse as a celebration dinner at the Loose Box and a bite at his favourite fish and chip shop.

Anthony was nominated for a 2005 Bloggie Award in the Best Australian or New Zealand Weblog category. The Bloggies featured a separate food weblog category for the first time in 2005, inspired perhaps by the separate 2004 Food Blog Awards, which sprang up within the foodblogging community.

Saffron, aka Deborah Rodrigo, a 25-year-old aspiring writer from Sydney, sings the joys of cookies-and-cream mint ice-cream for breakfast (photograph kindly provided) when she is not writing haikus to doughnuts or dinner plates. Saffron established a blog in mid-2004 but created a separate food blog, The Food Palate (www.thefoodpalate.com/), in January this year, when she found that she was focusing on food more and more often.

"It isn't just recipes or restaurant reviews," Saffron says. "Often there is a story behind the bowl of soup or loaf of bread pictured at the top of a post. I don't have the guts to work in a commercial kitchen like (my sister) has for the past five years, so finding an outlet such as blogging allowed for the writer and foodie in me to come together."

And her food blog has engendered friendships both in person and online. "It is most likely that I would never have met the people I have met overseas and locally if not for both of us subscribing to the blogging phenomenon."

Saffron is one of the early members of the Australian Food Bloggers Ring and recently established Omnivoribus Australis - a monthly collection of Australian foodblogging posts.

In Melbourne, "Kitchen Hand" documents his adventures in eating at his website, What I Cooked Last Night. Despite the recent birth of a son, he finds the time to share his edible experiences at www.verygoodcooking.blogspot.com several times a week. Shopping at the markets, meandering through Chinatown, as well as the spoils of his backyard, all feature. At Esurientes ​- The Comfort Zone (www.esurientes.blogspot.com - a good spot to find links to other Australian food blogs), Melbourne librarian Niki recounts a perfectionist's search for the ultimate chocolate cookie recipe, among other baking adventures.

Those who would hesitate to butt in on a conversation with Neil Perry should have no qualms about entering into the food blogging forums. True, there are professional chefs and writers who have their own sites. But the vast majority of food bloggers are home cooks with experience and aptitude of varying degrees.

As Santos from Guam, the writer of The Scent of Green Bananas, states proudly: "i am not a foodie, i am not a food writer, not a gourmand, nor a chef. i cook, i eat, i blog. foodblogistas, you hold no truck with me."

As far as I am aware, this is the first recorded instance of the word "foodblogistas". In years to come, will it be as commonplace as "fashionista" or "paparazzi"?

A few food bloggers have made the leap from amateur to author after their blogs became well known. Julie Powell, a frustrated New York secretary, landed a book deal following her online attempt to cook each of the recipes in Julia Child's Mastering the Art of French Cooking in one year. Her book, Julie and Julia : 365 Days, 524 Recipes, 1 Tiny Apartment Kitchen, has just been released in the United States.

Parisian Clotilde Dusoulier began writing Chocolate and Zucchini (www.chocolateandzucchini.com) two years ago. She won four categories in the 2004 Food Blog Awards, including Best Writing, Best Recipes and Best Overall Food Blog and was nominated for best European blog in the 2005 Bloggies.

Her musings on food and its delights have gained her a devoted following and Clotilde is currently discussing a book proposal with a New York publishing house. She has also been invited to write for various international publications.

Food Porn Watch (http://foodpornwatch.arrr.net) provides details of food blogs that have been recently updated. A slightly degenerate title, but a fantastic way to sample the huge range in the food blogging world. And these days the global economy means that the product a blogger in Canada or Munich describes is often available locally or by mail order.

After reading Debbie Koenig's description of fig balsamic vinegar in Words to Eat By (www.wordstoeatby.blogspot.com/), I rushed to David Jones to see if they stocked it. They do, and I am now as hopelessly addicted as Debbie in New York. But I only have myself to blame.

Participation in online foodie events offers instant connection to this world. Is My Blog Burning? (www.ismyblogburning.com/) began as a challenge from Alberto of the Il Forno site (www.ilforno.typepad.com) in February 2004 for bloggers to cook according to a set theme and then share their attempts.

The initial event attracted 14 entrants, who posted their various soup recipes along with photos and stories. Each new edition is hosted by a different food blogger, who chooses the theme, which have ranged from "Around the World in 30 Cakes" to "Lift Your Spirits High".

More specialised events have spun off from Is My Blog Burning, providing something for everyone. Sugar High Friday caters for the dessert lovers in an "International Sweet Tooth Blogging Extravaganza". But if you haven't baked since your high school home economics class, then perhaps Wine Blogging Wednesday is more to your taste. Simply select a wine from the nominated region and post your tasting notes. Rosés and Sicilian red wines got a recent run.

If you need help with the technical side of your food blogs, try Food Blog S'cool (www.foodblogscool.blogspot.com), a forum with tips about uploading photos, installing banners and so on. But it doesn't take much know-how to establish a basic site with links and archives. What counts in this community is the content.

Saffron firmly believes that anyone with a passion for food can be a food blogger. "The best advice I can give is to be adventurous with what you eat and not be afraid to be creative in the kitchen or at the keyboard!"

"On Saturday night (why don't we say 'Saturnight' instead of, illogically, Saturday night? I've always wondered) we had a simple meal of grilled sausages - some of the very best I've found, from a small butcher's shop in Victoria Street, Brunswick, run by a dear old smiling Greek man and his wife. All the signage in the shop was about fifty years old, it was like walking into the past. Why would anyone buy meat in plastic from Coles or Safeway?" - Kitchenhand, www.verygoodcooking.blogspot.com
"The scene was an unlikely storefront in a run-of-the-mill California strip mall, this particular one in the green Silicon Valley. I had been given a secret password to enter this special place, hidden in plain view, to partake in the sushi meal to end all sushi meals. Or so it was claimed. What ensued was not so much a meal but a fight to the death battle, ending with comatose diners staggering out the door in bewilderment, bloated in gut and ego, and with a void the size a month's worth of London rent in the pocketbook." - Pim Techamuanvivit, http://chezpim.typepad.com
"I'm the host,
I like toast.
I like eggs on eggs on toast.
Make them salty, make them sweet
Egg and toast's just up my street.
You can make them in a pie;
With some bacon you can fry.
Bake 'em in a custard tart,
Make 'em novel - that's the art.
Add some verse, add some rhyme
You'll be applauded every time!" - The Cooksister www.cooksister.typepad.com/cook_sister
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