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========================================= 
The Writing Life: Getting Paid to Develop Recipes 
========================================= 
 
Want to get paid to develop recipes for companies and boards? I researched 
how it works by speaking with professional recipe developers who work for retail 
food manufacturers, growers, commodity boards, and commissions such as the 
California Walnut Commission.  
 
These culinary experts are not necessarily food writers. They have backgrounds 
in nutrition, are dieticians, or have a degree in home economics or food science. 
While they may not have been to culinary school, they are skilled cooks who 
suggest recipes showcasing a variety of techniques and styles. They might be 
members of IACP’s Test Kitchen Professionals Special Section. 
 
When it comes to coming up with recipe ideas, these developers study food 
trends and know whether it’s so yesterday, for example, to suggest green tea or 
pomegranate as an ingredient. They know what level of sophistication clients 
want, depending on their target audience, and they consider all the variables, 
such as pan size and substitutions.  
 
Recipe developers might work with chefs to rewrite recipes so they work in a 
home cook’s kitchen. Their clients might want them to produce recipes that 
conform to dietary specifications or require nutritional analysis. Sometimes 
clients ask recipe developers to create product concepts first, which means 
writing out ideas for recipes, such as five variations on a turkey sandwich. Oh, 
and don’t even bother with a pannini recipe or a sandwich with pesto or 
cranberries --- they already have those, thanks. 
 
Once clients select the recipes they like, the finished recipes could appear in 
several places such as: 

• In an magazine ad  
• On product packaging 
• On a company’s website, or 



• In a press release directed to newspaper and magazine editors who use 
free content. 

 
Recipe developers charge between $300 and $600 per recipe, depending on 
experience or on complexity of the recipes. Reimbursement for groceries is 
always separate. Typically, the recipes will belong to the company, not to you. 
And one last thing – the client might have a test kitchen, so the recipe better work 
flawlessly, be well written, conform to food safety standards, and taste great – 
just like every recipe you write.  
 
 
============= 
Keep in Touch 
============= 
 
Why wait for this quarterly newsletter to get tips and news on food writing? My 
blog, Will Write for Food, gives you a more immediate way to read about recipe 
writing, freelance writing, book proposals, and food blogging. Join my group of 
thoughtful and intelligent readers, who often make the comments section the best 
part of the post.  
 
Let my blog come to you, by email or in an RSS feed, so you don’t have to 
remember to visit. Go to the blog’s right-hand side column to sign up.  
 
You don’t have to wait to receive many of the useful links you’ll find further down. 
Follow me on Twitter; get my Facebook fan page, Will Write for Food, to find the 
many more links to useful food writing stories; or friend me on Facebook.  
 
========================= 
Upcoming Classes and Events 
========================= 
 
November 5-6, 2011  
Blogging for Food Lovers  
Feasting on Words, a Literature and Food Fair  
Vegas Valley Book Festival  
Las Vegas, NV    
I'll be teaching a one-hour class on food blogging at this big book festival that 
includes a section on food writing.    
 
November 8-29, 2011  
4 Tuesdays, 6:30 - 8 p.m.  
Blogs, Cookbooks and Writing for the Food Obsessed   
Book Passage Bookstore   
Corte Madera, CA 
$120   



Start a food blog, write for newspapers and magazines, or write a cookbook -- 
we'll discuss it all during this 4-week evening class.    
 
November 11-13, 2011  
Recipe Writing and Development Panel  
International Food Blogger Conference (IFBC)  
Santa Monica, CA  $350   
I'll be a speaker on an ethics panel Friday, and on a recipes panel on Saturday.   
 
January 7-14, 2012  
Is There a Book In You? 
Rancho La Puerta  
Tecate, Mexico    
Back again to teach a weeklong class on writing and books at this world-class 
spa.    
$2985-$4515 for the week 
 
Dec. 10, 2011 
Food Writing for Food Lovers 
Honolulu, HI 
8:30 a.m. – 3:30 p.m. 
$110/$126 with book (includes lunch) 
 
We’ll cover writing technique, restaurant reviewing, cookbooks, and of course – 
blogging in this one-day class.  
 
January 28, 2012  
Food Blogger Ethics  
Food Blog South  
Birmingham, AL  
$150    
I'll be a leading a session on ethics at this one-day event.    
 
March 26, 2012  
Creating and Selling Your Dream Cookbook  
SeeFood Media  
New York, NY  
$250   
Join me, cookbook author Denise Vivaldo, self-publishing pro Martha Hopkins, 
and food photographer Jamie Tiempo at this one day class on that gives you 
insider info from the experts. 
   
 
=============== 
News from Alumni 
=============== 



 
-- Jennifer Segal now writes the Serious Salad column for Serious Eats. 
 
-- Patricia Florio’s memoir, My Two Mothers, is available on Amazon. Three of 
her short stories are also for sale on the site. 
 
-- Les Dames D'Escoffier, San Francisco Chapter, named Sarah Henry as this 
year's recipient of its Karola Saekel Craib Excellence In Food Journalism 
Fellowship. 
 
-- Gisele Perez’s piece on gumbo appeared in the blog of the blog of the 
Southern Food and Beverage Museum. 
 
-- John Gutekanst’s piece on kohlrabi appeared in Edible Columbus magazine. 
 
-- Chef Nikki Shaw won best dessert in the Battle of Bay Area Chefs. 
 
-- Lynda Balslev won the Chronicle Books Scholarship to The Symposium for 
Professional Food Writers at the Greenbrier for an article she wrote for NPR on 
Danish open face sandwiches. Anna Mindess and Nancy Singleton Hashisu 
won Honrable Mentions for pieces they submitted. 
 
-- Stephanie Stiavetti teamed up with a reputable agent (and a co-author) and 
recently sold her first book to a major New York publishing house.  
 
-- Saveur magazine recommend Robyn Eckhardt’s blog, EatingAsia, with great 
affection in the current issue. 

 
Do you have news about an article you’ve sold, a blog you’ve begun, or a book 
deal? If you are a former student or client, please drop me a line at 
dj@diannej.com. I’d love to include your bragging rights in my next newsletter.  
 
 
=========================== 
What’s New in Food Writing 
=========================== 
 
-- Kinfolk magazine, published by Weldon Owen, is a new magazine about 
gatherings with a video element. 
 
 -- Looking for a way to build blog readership? Amanda Formaro started the 
Secret Recipe Club as a way of supporting other bloggers’ recipes and building 
relationships. Choose a recipe from a blog, blog about it, and a link to your post 
appears in other blogs. 
 
-- Here’s a provocative post on a subject dear to my heart: “Making money 



blogging: When and how should bloggers be compensated?” 
 
 
========== 
Just for Fun 
========== 
 
-- Funny quotes about food. A good list that will make you laugh. 
 
-- I tweeted: “Put a photo of my cat on Facebook. 41 Likes, 57 comments. More 
than anything else I've ever put on there. So what does that tell you?” Here are 
some of the answers I received: 
 

• That cats have a plan to dominate the world, starting with the Internet (and 
that your cat is well placed for the presidency)  

• That you should post more photos of your cat 
• That there are more cats with accounts on FB than I thought?  
• Yep, that’s an attention getter. You could find the cure for cancer and it 

would get fewer "Likes"  
• If you have no other pets, I guess you'll have to revert to food writing 

advice  
• The world is ending. 

 
========= 
Resources 
========= 
 
-- Eight Steps to More Concise Writing. I like these kinds of posts, just as 
reminders. 
 
-- Do you have to keep on top of food trends? If so, get this free newsletter from 
the Test Kitchen. 
 
-- Got a book coming out soon? You’ll want to read these Eight Steps to 
Successfully Market Your Book Online. 
 
-- Starting a blog? Here’s a good list of tutorials to prowl through that will answer 
many of your questions.  
 
-- A newspaper section editor and writer share their tips for breaking into 
mainstream media during this video at a Food Blog Forum event. 
 
 
Please forward this newsletter to anyone you think might be interested. All 
previous issues are archived on my website. There’s a place to sign up for this 
newsletter as well.  



To change your email address or unsubscribe, please email me: dj@diannej.com 

I will not rent, trade or sell your email address to anyone for any reason. 

Happy summer, 

Dianne 


