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Introduction

Food blogging. Five years ago those words carried little weight
in both the culinary and digital worlds. There were plenty of
food writers, and even more bloggers, but there were very few
who actually combined the two crafts. What began as a handful
of tastemakers who took their ideas to the web has since
evolved into an epicurean explosion whereby food enthusiasts
of every age and every skill set can lend their voice in text and
visuals (or should I say victuals?) to a community growing at an
unforeseen pace.

Where would anyone be without the invention of food blogs? A
few things are certain: You’'d never have witnessed the
proliferation of cake pops. You'd never have read the first blog-
to-book cookbook. You'd never have experienced food porn in
all its hi-res digital glory.

This book is for anyone who has a love of food, and an even
bigger love of sharing their food experiences with others. |
designed this book as a resource that’s hopefully entertaining.
After all, you’re blogging about food, not nuclear fission. I'll
warn you that I'm not afraid of a good food pun to help convey a
point (and luckily — or unluckily — for you, I'm not short on
them either).

About Food Blogging For
Dummies

I'm the type of person who eats breakfast while daydreaming
about lunch, and who digs in at dinner while strategizing about



dessert. If you love food as much as I do, chances are you also
love sharing that passion with others.

Food Blogging For Dummies is the ultimate recipe for taking your
passion from your kitchen to the World Wide Web. From
strategizing your blog’s name and designing an effective home
page to editing your photos and making the most of social
media, this book addresses all of the essential ingredients for
creating and maintaining a successful food blog.

[ begin by whetting your appetite with a look at the current
state of the food blogosphere, which provides an insider’s
perspective of the robust online food blogging community
bubbling with complementary and contrasting voices, visuals,
opinions, and passions. Discover your place in the greater food
blogosphere as you get your creative juices flowing.

Here’s a sample of the tools and information included in the
book, which will help you

¥ Set up the technical elements of your blog.

¥ Find your food niche while making the most of your
layout and design.

¥ Determine your mix of content by evaluating a variety of
post topics.

¥ Join the food community through online and offline
interactions.

L Master the ins and outs of social media, marketing, and
earning an income.

¥ Style, prop, and photograph food using resources you
own already.



Foolish Assumptions

Everyone knows making assumptions is a bad idea. But because
I’'m writing a book on a topic as expansive as food blogging, |
inevitably have to assume a few things about you, dear reader:

¥ You are interested in not only creating food-centric
content, but also sharing that content with an online
audience.

¥ You know what a blog is, but not how it is set up or
maintained.

» You have access to the Internet and know how to surf
the web.

¥ You like to eat (a lot).

Conventions Used in This
Book

Conventions are a fancy way of saying that information
presented to you in this book is done so consistently. When you
see a term italicized, for example, look for its definition, which is
provided so you can understand the meaning of the term in the
context of food blogging. If step-by-step instructions are
required to complete a process, they appear numbered with the
actionable items designated in bold. And finally, all references
to website addresses (or URLs) and e-mail addresses are in
monofont so they’re easily distinguished from plain text.



What You Don’t Have to
Read

[ have written this book so that each chapter stands
independent of the others, meaning you can scan and flip
through to whichever topics interest you the most. You can also
skip over any sidebars and stick to the main material, which
provides insight for completing the task at hand or points you
toward the next steps in a process.

How This Book Is
Organized

Food Blogging For Dummies is divided into six parts. Although
you don’t have to read the chapters, or even the individual
sections, in order, I advise you to stick to the chronological
layout if you're really looking to build the ultimate food blog
from the ground up.

Use the Table of Contents and the index for quick references to
locate information about specific topics, and make sure you
spend some time studying (or drooling over) all the colorful
visuals in the book. In this section, I provide you with an
appetizer-size version of each of the main parts.

Part I: Whetting Your Appetite

From preserving your family’s food legacy on the web to kick-
starting your culinary empire online, the motivations and goals
for launching a food blog are vast and varied. Although some



may be in search of fame, fortune, or even a cookbook deal,
others strive to simply establish their voice and create an
online community of food-loving enthusiasts. Regardless of your
aspirations, knowing who already dominates the digital space,
finding your niche, and strategically setting up the backend of
your blog are all critical aspects that should be thought about
well before your first post ever goes from private to public.

Part II: Finding Your Voice

Just because photography plays such a critical role in the
digital culinary scene doesn’t mean good old, plain text should
be pushed to the back-burner. Establishing your voice and fine-
tuning the tone of your blog is an evolving process that includes
setting your content menu while paying particular attention to
consistency and frequency. Discover the power of going public
with your content, plus get a primer in food blog legalese as you
discover the sticky world of recipe copyright law.

Part lll: The Soup to Nuts of
Design

Where is the search bar? Who is this person? Why can’t I leave a
comment? If you want to lose readers, just leave them asking
any of those questions. Although the content you publish is
undoubtedly an important aspect of your food blog, the bottom
line is this: The superficial stuff matters. Enter the fabulous
world of layout and design, from polishing your blog’s first
impression to crafting a confusion-free roadmap for your
readers. Get ready to get your garnish on.

Part IV: Eating with Your Eyes



One of the biggest draws to any popular food blog is the
photographs. Although a recipe for a sour cream chocolate chip
bundt cake can make a reader reach for the Preheat button,
what’s really going to lead them from his couch to his kitchen is
the drool-worthy photo of a cake that looks so moist he can
almost taste the half-melted chunks of bittersweet chocolate
and tender morsels of cake while scrolling down the page. But
not everyone has the resources, space, or time to splurge on a
professional photography setup. Find out about the power of
the point-and-shoot, the insider’s guide to Food Styling 101, and
how you can create your very own in-home studio without
blowing your budget.

Part V: Marketing &
Monetization

After the creative stuff is under control, focus on promoting and
distributing your content while entertaining the options for
making bank from your blog. Discover the strategic steps for
maximizing your blog’s rank in search engines, extending your
brand, tracking your progress, and diversifying your sources of
online income.

Part VI: The Part of Tens

It wouldn’t be an iconic For Dummies book without the inclusion
of the Part of Tens. In this part, [ serve up two essential ten-tip
guides. Chapter 15 discusses the ten things I wish I had known
before starting my food blog (with the eleventh tip obviously
being that someone had written a guide to prevent me from
making those mistakes). Don’t miss that chapter! Chapter 16
introduces you to ten of the hardest foods to photograph. Go
face-to-face with the divas of the food world and figure out how



