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In the past three months, I have been leading a double life. By day I write about pharmaceutical stocks, but in the evening I turn into the Intrepid Gourmet.

I am a food blogger. As with all addictions, it started rather casually. Now I have readers in Singapore who check out my instructions for risotto, and English housewives asking me how to cook curly kale.

Luckily, I am not alone in feeding the soaring popularity of online culinary journals, where authors interact with readers, swap ideas and share their kitchen experiences.

Like political blogging, food blogging started as a predominantly U.S. phenomenon, but has quickly caught up in Europe, where bloggers of different nationalities increasingly use English to share rich culinary traditions with a broader readership of food enthusiasts.

"I think cooking is one of those universal things that bind all cultures together," says Jarrett Byrnes, an avid food blog reader who set up the Food Porn Watch Web site, so called because "some of the best food writing out there really is delightfully pornographic." The site (foodpornwatch.arrr.net)lists active food blogs from all over the world, and receives solicitations for new entries at the rate of about three a day.
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Esoteric recipes, insiders' advice, opinionated musings and instant interaction with other food lovers remain the key ingredients of successful food blogging. It's not a coincidence that these are the topics mainstream food publications tend to overlook, bloggers say.

"I don't think the print media have the faintest idea what's coming," says Tim Hayward, a 42-year-old London househusband who writes a food blog called Fire & Knives (www.fireandknives.com).

Asked their reasons for starting food blogs, most authors agree it's the need to share their experiences with a wider audience.

"Blogging was a good complement to my love of cooking. I spend hours shopping, cooking and preparing food -- then it's gone in 20 minutes," says Clotilde Dusoulier, a 26-year-old Parisian who writes the popular Chocolate & Zucchini blog (www.chocolateandzucchini.com). The French-flavored, English-language blog gets 12,000 visitors a day and has 4,000 subscribers to its free monthly newsletter.

Despite growing up in a country with a rich culinary tradition, Ms. Dusoulier discovered her passion for food only five years ago, when she moved to California to work as a software engineer. She writes delectable prose about purchasing ham at a farm store in the Pays Basque, posts recipes for pear gâteau and has even penned an ode to a newly acquired potato masher, titled "What Did I Ever Do Without You?"

In turn, food lovers around the world write back to tell about their attempts to replicate her recipes or to ask for advice.

"Foodies live to turn people on to the good stuff," says California-based Web designer Tana Butler, the author of a world food-blog map where bloggers can pinpoint their sites (www.mapservices.org/myguestmap/showguestmap.do?id=foodbloggers). So far, Ms. Butler's site has linked up 265 food blogs on five continents.

To Jeanne Horak, a 36-year-old South African lawyer who lives in London, blogging became an extension of her letters home about the challenges of cooking as an expatriate and the discovery of new culinary experiences.

She calls her blog Cook Sister! (cooksister.typepad.com), a play on the name of a typical Afrikaner fried pastry, koeksister. "I wanted to keep a South African identity for the blog and wanted something that was instantly recognizable to South Africans," she says. Soon, the quirkiness of her content began attracting a wider readership.

A recent entry included a list of Ms. Horak's "culinary confessions," such as "I will happily eat salted butter on its own, in slices," and "I would not eat reduced-fat croissants, even if my survival depended on it."

About 60% of visitors to Cook Sister! are U.S. readers, who click on the site to look up Ms. Horak's recipes for traditional dishes such as biltong -- cured, air-dried beef -- and fusion dishes such as risotto with boerewors, a type of sausage popular in South Africa.

Setting up a blog has become easier than boiling an egg, with several Internet sites offering basic facilities free of charge. More advanced features, like slicker Web designs and visitors' statistics, can be had for as little as $5 a month.

"Obviously, if anyone can do it, there is going to be a lot of rubbish," says John Whiting, a London-based American food writer.

Getting outstanding food blogs noticed among the bland fare has become a mission for some bloggers. Mr. Hayward used skills from his previous career in advertising to raise the profile of his blog, Fire & Knives. He had stacks of postcards printed and began handing them out at up-and-coming restaurants and at Borough Market, where London's gourmets shop every weekend. His site has attracted about 2,500 regular subscribers in two years. (A subscription is free.)

Mr. Hayward eschews recipes and slick photographs to focus on personal essays. One, titled "Kitchen graveyard," lists those must-have gadgets -- like sandwich toasters, juicers and pasta machines -- that inevitably end up at the back of kitchen cupboards.[a bakery college in San Francisco]

Unlike most other bloggers, who offer a forum section, Mr. Hayward doesn't invite comments from readers, because he crafts each entry as a stand-alone piece. He is also hoping he can use his blog as a springboard toward a food-writing career.

Ms. Dusoulier, of Chocolate & Zucchini, would also like to launch a writing career; she is working on a book of recipes and culinary stories, to be published late this year.

In one blog success story, Julie Powell, a former New York office temp, wrote "Julie & Julia," (Little, Brown & Co., 2005, 309 pages, $23.95) a book based on her blog chronicling her tragicomic attempts to reproduce in a year the 524 recipes featured in Julia Child's "Mastering the Art of French Cooking."

But for Anne Skoogh, a 29-year-old who lives in Stockholm, food blogging is just a refreshing change from her day job as a political secretary and her hobby as a cat breeder. "I don't think it would be fun cooking and writing full time," she says.

Ms. Skogh began writing Anne's Food (annesfood.blogspot.com) a year ago. "I mostly write about home cooking, especially Swedish specialties," she says. She estimates only 20% to 30% of her readers are from Sweden. Her blog introduces them to Swedish specialities, such as pastries whose name literally translates as "Love Yummies."

"That's what they're called in Swedish," she writes. "Kärleksmums. Isn't that a cute name? They go by many other names too, but needless to say, Love Yummies is my favorite."



Elena Berton's blog can be found at www.intrepidgourmet.com.


