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FOREWORD
by Adam Sachs

Did someone break it to The Food Gays? Has word reached My Darling Lemon Thyme in 
New Zealand? Surely Christine at No Gojis, No Glory and the entire Wok of Life crew—
Bill, Judy, Sarah and Kaitlin—have all been apprised of the news? 

Blogging’s dead, didn’t you hear? Especially food blogging—that benign blip of a 
media moment, that sweet and outmoded thing where suddenly you didn’t need to 
have a big book deal or a column at a glossy magazine to share your recipes and tell 
your food story. Food blogging’s been eclipsed by the over-sharing onslaught of the 
Instagram age. Nobody needs a blog when you can post everything you eat in real 
time. So the bloggers moved on and so did their loyal readers.

Except, of course, they didn’t really and neither did we. 
At SAVEUR we just finished tallying the nominations for our 7th annual Blog 

Awards—30,000 nominations to be exact. Last year we welcomed finalists and win-
ners from across the US as well as Ireland, Australia—and one from Slovenia focused 
entirely on sourdough bread. This year, in addition to the usual nods for new and 
established compelling voices across travel, recipe, drink, video, health and style cat-
egories, we’ll be giving out our first-ever Golden Biscuit Award which recognizes a blog 
that’s been in business for ten or more years. 

Think about that for a moment: A running, intimate, food-fueled conversation that 
spans a decade. It’s an impressive feat for any form and one for which conversa-
tions about what and how and why and where we eat is uniquely well suited since 
it’s a topic that keeps us curious and hungry, informed and inspired. Far from being 
out-moded by social sharing and the apps that encourage it, food blogging has estab-
lished itself as an enduring medium for people who really care and think about what 
they’re cooking—for family, for friends, for themselves—to reach a curious, engaged 
audience. Some authors go into it with a business model and a dream, while most are 
in it mainly for this connection. 

I like to think of Saveur, it’s staff and readers, as a community of culinary enthusi-
asts. Food bloggers are our tribe. 

We see their passion when we get them in a room to celebrate our Blog Awards. 
And we see their continued reach and impact in the way they help shape the culinary 
conversation and aesthetics of traditional food media. And we see it on our book-
shelves as members of this  largely self-trained army of writers, stylists, bakers and 
photographers and story-tellers publish their own cookbooks and make it into a love-
ly collection like the one you’re holding in your hands now. So here’s to the amateurs 
out there who make food writing less staid, homogenous and dull, who wisely ignored 
the premature notices of the untimely passing of a favorite form, who keep us hooked 
and cooking and amused with their tireless dispatches from their many kitchens. Long 
live the food blog!
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INTRODUCTION
by Daniela Galarza

Thousands of food blogs live on the web, from Alaska to Azerbaijan, Nairobi to North 
Ireland, and Vietnam to Venezuela. Voices with marked acumen in photography, food 
styling, and recipe development overflow with passion for food, travel, and the culture 
of cuisine. Sifting through hundreds of them was humbling, but also led to self-ques-
tioning: Why can’t I do this?! What have I been doing with my life? Like frosting a cake, 
running a successful food blog takes a steady hand. Like raising a child, it requires 
a full heart. It also demands an eye for design, web-specific aesthetics, and pleasing 
prose. With these guidelines in mind, we’ve chosen what we firmly believe are the 
best new food blogs from across the globe. These bloggers hail from countries far and 
wide, and many have lived in multiple cities and travel often. Some have won awards 
for their work, and at least half now blog full-time. Others are not as well-known but 
no less passionate. To be clear, these are not the best food blogs on the web. They are 
the most promising, and most are fewer than five years old.

The term blog was invented in the late 1990s, and though they were once often 
mundane accounts of daily life, cultural niches emerged. Recipe blogs were one of 
many categories to find an audience right away, booming in the early 2000s. The tech-
nology sector faced unprecedented boons and everyone scrambled to find a way to 
monetize their work. After the tech bubble burst, everyone went back to basic—and 
there is nothing more basic than the daily meal. Soon we were graced with blogs like 
Smitten Kitchen, in which Deb Perelman learned to cook out of a tiny New York City 
kitchen; Orangette, which gave Molly Wizenberg a platform for her winding, dreamy 
prose; and Chocolate and Zucchini, where Clotilde Dusoulier found a voice for her 
Parisian and internationally inspired cookery. 

Today’s top bloggers have their own TV shows, and an endless stream of cook-
books was born out of the Internet. Here’s the next class of food bloggers. We trust 
they’ll go on to do great things and create tantalizing recipes for years to come.
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ANETT VELSBERG     15

Q+A

Anett Velsberg
Cape Town, South Africa
www.anettvelsberg.com

What is the most treasured item in your 
kitchen? 
My grandmother’s blue and white linen 
kitchen towel.

What is your ultimate comfort food? 
A brioche lobster roll.

Name a utensil you can’t live without.
My Santoku knife.

What is your go-to breakfast? 
Savory almond milk oatmeal with avocado 
and toasted nuts.

What is your go-to cocktail? 
Tom Collins, extra lemon juice!

Who is your culinary idol? 
René Redzepi and Massimo Bottura.

Anett Velsberg’s eponymous blog highlights her life as a 
food photographer, stylist, and recipe developer. Though 
she currently lives in Cape Town, South Africa, she’s 
originally from Estonia. Every week—sometimes more 
often—Velsberg shares a recipe inspired by home or by her 
travels. The recipes lean on health-forward ingredients, 
including tofu, green tea, miso, chia seeds, and kimchi, 
though Velsberg often indulges in recipes for sweets like 
Cinnamon, Maple & Blueberry Rolls, Roasted Strawberry 
Doughnuts with Tellicherry Pepper, and Miso Caramel Dark 
Chocolate Cups (a mouthful in text and mouth!). Velsberg 
experiments with alternative flours, grains, and milks. Her 
recipe introductions are brief and to-the-point; recipes 
themselves include clear instructions and useful tips. But 
it’s Velsberg’s photography, with its vibrant colors, intense 
sharpness, and depth of field that make reading her 
blog akin to reading a magazine or book. Immersive and 
exploratory, she has a knack for capturing a food’s best 
side, be it a grilled cheese sandwich, a just-cut brownie, or 
a stack of spinach pancakes. The photograph of a Peach 
& Thyme Galette on a Rye Flour Base makes the peaches 
look like they’re dancing atop a ribboned petticoat. Mango 
& Berry Layered Smoothies look like sand art in a jar, and 
a Kimchi Rice Bowl contains every color of the rainbow. 
Behind the glossy images Velsberg reveals herself to be that 
cool girl everyone wants as their best friend.

ANETT 
VELSBERG
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16     ANETT VELSBERG

SERVES  
3 TO 4 

READER FAVORITE

THAI RED CURRY 
NOODLE SOUP
METHOD

In a medium pot, heat 2 tablespoons of the vegetable oil over medium 
high heat. Add the garlic, shallot, ginger, lemon grass, coriander, and 
cumin and sauté for 3 minutes or until fragrant. Add the vegetable 
stock and bring to a boil. Reduce the heat and simmer for 15 minutes. 
Add the coconut cream and curry paste, stir well, and simmer for 
another 5 to 10 minutes or until the broth is well infused with the 
flavors. Season to taste with lime juice, soy sauce, salt, and pepper.

While the broth is simmering, cook the vegetables: In a medium pan, 
heat the remaining 2 tbsp vegetable oil over medium-high heat. Add 
the shiitakes and sauté for 3 to 5 minutes or until golden then stir in 
a tablespoon of water to soften and season to taste with lime juice 
and soy sauce. Transfer the shiitakes to a bowl and set aside. Place 
the pan back over medium heat, add the broccolini or broccoli, and 
sauté for 3 to 5 minutes or until tender but still a bit crunchy, adding 
a splash of water to speed up the process if you like. Season to taste 
with salt and pepper.

Place the rice noodles in a large bowl. Add enough boiling water to 
completely submerge the noodles. Let sit, stirring every few minutes, 
for 5 to 7 minutes or until the noodles are softened.

To serve, divide the rice noodles among bowls, add the shiitakes 
and broccolini or broccoli, and top with the broth. Garnish with fresh 
cilantro and sesame seeds and serve immediately. 

INGREDIENTS

4 tablespoons vegetable oil

2 large cloves garlic, finely 
chopped

1 shallot, finely chopped

1 inch (2.5 cm) piece of ginger, 
finely grated 

1 stalk lemongrass, finely 
chopped with tough outer 
layer removed 

½ teaspoon ground coriander

½ teaspoon ground cumin

3¼ cups (750 ml) vegetable 
stock

1¾ cups (400 ml) coconut 
cream

4 tablespoons Thai red curry 
paste

Juice of ½ to 1 lime 

Soy sauce

Salt

Ground pepper

3½ ounces (100 g) shiitake 
mushrooms, thinly sliced 
(about 4 mushrooms)

7 ounces (200 g) broccolini or 
broccoli, roughly chopped 

1 200 g package thin rice 
noodles

2 cups (500 ml) boiling water

1 small handful fresh cilantro 
leaves 

Sesame seeds

Rich and hot, spicy and sour, with springy noodles, crunchy broccoli, and 
meaty shiitakes, this recipe delivers everything you want from a bowl of 
soup. Plus, it takes just half an hour to pull together.
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ANETT VELSBERG     19

MAKES 
8 TO 10 
BUNS

NEW RECIPE

CHOCOLATE, 
PEAR, AND 
HAZELNUT BUNS
METHOD

For the dough, in a large bowl, whisk together the chickpea flour and 
water. Add the almond milk, sugar, vegetable oil, yeast, and salt. Add 
the cake flour, a little at a time, and stir with a wooden spoon to bring 
the dough together. If the dough is sticky, add more flour, 1 tablespoon 
at a time, then turn out on a lightly floured table or countertop. Knead 
for 5 minutes. Place the dough in a lightly oiled bowl, cover with plastic 
wrap, and let rise in a warm place for 1 hour or until doubled in size. 

When the dough is ready, start prepping the filling: In a large heat-
proof bowl set over a saucepan of barely simmering water, melt the 
chocolate and coconut oil. 

Preheat the oven to 400°F (200°C). Line a baking sheet with  
parchment paper.

Lightly flour a large table or countertop and use a rolling pin to 
roll out the dough into a roughly 8 x 16-inch (20 x 40 cm) rectangle. 
Carefully transfer the dough to an unlined baking sheet, spread the 
melted chocolate all over and sprinkle the hazelnuts and grated pear 
on top of the chocolate. Place in the fridge for 10 minutes to harden 
the chocolate.  Visually divide the dough lengthwise into thirds. Fold 
one third over the middle then fold the other third over the middle 
to meet the other side, as if you were folding a business letter. Use 
a rolling pin to carefully roll out the folded dough into a roughly 8 x 
12-inch (20 cm x 30 cm) rectangle. Cut the rectangle lengthwise into 8 
to 10 ¾-inch (2 cm) strips. Twist each strip of dough into an individual 
spiral. Then, to make the knots, wrap one strip around your hand twice, 
bringing the remaining length over the middle of the knot and tucking 
it underneath. Repeat with the remaining dough.

 Arrange the buns on the lined baking sheet and brush with warmed 
maple syrup. Bake for 20 to 25 minutes or until golden. Let cool for a 
few minutes and enjoy warm or at room temperature. 

INGREDIENTS

For the dough

¼ cup (20 g) chickpea flour 

3½ tablespoons water

¾ cup plus 2 tablespoons 
(200 ml) almond milk, 
lukewarm

4 tablespoons pure cane 
sugar

3½ tablespoons vegetable oil

2½ teaspoons instant yeast 

¼ teaspoon salt

3⅕ cups (350 g) unbleached 
cake flour, plus more for 
dusting

For the fillings

3 ounces (80 g) dark 
chocolate, finely chopped

1 tablespoon coconut oil

⅓ cup (50 g) hazelnuts, 
roughly chopped

2 medium unpeeled pears, 
cored, halved, and roughly 
grated with a medium-sized 
grater

Maple syrup

Chocolaty, moist, and crunchy—these buns are the ultimate blend of tradi-
tional Babka and Swedish cinnamon knots. The aroma that fills the kitchen 
as they bake is to die for!
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MAKES 
8 TO 10 
BUNS

NEW RECIPE

CHOCOLATE, 
PEAR, AND 
HAZELNUT BUNS
METHOD

For the dough, in a large bowl, whisk together the chickpea flour and 
water. Add the almond milk, sugar, vegetable oil, yeast, and salt. Add 
the cake flour, a little at a time, and stir with a wooden spoon to bring 
the dough together. If the dough is sticky, add more flour, 1 tablespoon 
at a time, then turn out on a lightly floured table or countertop. Knead 
for 5 minutes. Place the dough in a lightly oiled bowl, cover with plastic 
wrap, and let rise in a warm place for 1 hour or until doubled in size. 

When the dough is ready, start prepping the filling: In a large heat-
proof bowl set over a saucepan of barely simmering water, melt the 
chocolate and coconut oil. 

Preheat the oven to 400°F (200°C). Line a baking sheet with  
parchment paper.

Lightly flour a large table or countertop and use a rolling pin to 
roll out the dough into a roughly 8 x 16-inch (20 x 40 cm) rectangle. 
Carefully transfer the dough to an unlined baking sheet, spread the 
melted chocolate all over and sprinkle the hazelnuts and grated pear 
on top of the chocolate. Place in the fridge for 10 minutes to harden 
the chocolate.  Visually divide the dough lengthwise into thirds. Fold 
one third over the middle then fold the other third over the middle 
to meet the other side, as if you were folding a business letter. Use 
a rolling pin to carefully roll out the folded dough into a roughly 8 x 
12-inch (20 cm x 30 cm) rectangle. Cut the rectangle lengthwise into 8 
to 10 ¾-inch (2 cm) strips. Twist each strip of dough into an individual 
spiral. Then, to make the knots, wrap one strip around your hand twice, 
bringing the remaining length over the middle of the knot and tucking 
it underneath. Repeat with the remaining dough.

 Arrange the buns on the lined baking sheet and brush with warmed 
maple syrup. Bake for 20 to 25 minutes or until golden. Let cool for a 
few minutes and enjoy warm or at room temperature. 

INGREDIENTS

For the dough

¼ cup (20 g) chickpea flour 

3½ tablespoons water

¾ cup plus 2 tablespoons 
(200 ml) almond milk, 
lukewarm

4 tablespoons pure cane 
sugar

3½ tablespoons vegetable oil

2½ teaspoons instant yeast 

¼ teaspoon salt

3⅕ cups (350 g) unbleached 
cake flour, plus more for 
dusting

For the fillings

3 ounces (80 g) dark 
chocolate, finely chopped

1 tablespoon coconut oil

⅓ cup (50 g) hazelnuts, 
roughly chopped

2 medium unpeeled pears, 
cored, halved, and roughly 
grated with a medium-sized 
grater

Maple syrup

Chocolaty, moist, and crunchy—these buns are the ultimate blend of tradi-
tional Babka and Swedish cinnamon knots. The aroma that fills the kitchen 
as they bake is to die for!
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Q+A

Bottom of the Pot
Naz Deravian
Los Angeles, United States
www.bottomofthepot.com

What is the most treasured item in your 
kitchen?
My tiny jar for saffron.

What is your ultimate comfort food?
Iranian saffron steamed rice, with a side of 
plain yogurt, and crunchy tahdig.

What is your go-to breakfast? 
Green tea with almond butter toast or 
Persian black tea with feta cheese, barbari 
bread, and a side of watermelon.

What is your go-to cocktail? 
Campari and Soda—forever and always !

Who would you love to cook for? 
My children would really love me to cook 
for President Obama and his family. If 
Manu Chao and his band could also be 
attendance then it would be grand.

Name a utensil you can’t live without?
My Persian rice cooker.

A specialty of the casual or formal Persian dinner table is 
tahdig, a buttery, crisp layer of caramelized rice. Sometimes 
potatoes, peas, tomatoes, onions, or thin pieces of lavash 
bread are embedded in this lacy layer, adding texture to 
the crisp rice. And it is this gem of a dish that inspires the 
name of Naz Deravian’s blog, Bottom of the Pot. Deravian 
lives with her husband and two children in Los Angeles, 
but arrived by way of Tehran, Rome, and Vancouver. These 
varied climates and cultures inform her cooking style, 
which is heavily influenced by Persian spices and floral 
herbs but can be casual like Roman antipasti. The photos 
on Bottom of the Pot are lush, but it’s the poetic prose 
that brings this blog—and Deravian’s family story—to life. 
Recipe introductions are broken up by conversations with 
her mother, her children, or a memory of someone she 
knew long ago. These memories add spice to her clear, 
straightforward descriptions. A recipe for chocolate yogurt 
pots is preceded by a conversation between Deravian and 
her husband about their children growing up too fast. A 
recipe for Persian marzipan involves a playful exchange 
between Deravian and her daughters, an almost stream of 
consciousness poem in which they celebrate the New Year 
(Nowruz) with sugar and cardamom and vibrant greens. Not 
just a recipe developer or photographer, Deravian is a poet 
and reading her tales on a lazy weekend afternoon will fill 
your mind with dreams of jeweled rice and crisp—always 
crisp—crunchy rice from the bottom of the pot. 

BOTTOM  
OF THE  
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Continue adding alternating layers, about 2 spatulas of each 
depending on the size of your pot, gradually creating a pyramid shape 
and ending with a top layer of rice. Gently pour the chicken juices over 
the rice. Using the handle of a wooden spoon, poke a few holes in the 
pyramid of rice reaching to the bottom of the pot. Cover and raise the 
heat to medium-high. Cook covered for 10 minutes, watching closely, 
as tahdig can burn very quickly. Reduce the heat to medium, cover the 
bottom of the lid with a clean kitchen towel and place firmly back on 
the pot, cook for 10 minutes. Reduce the heat to low and cook for 40 
minutes.  

Scatter the rice mixture on a serving platter. Gently scoop out the 
tahdig, arrange on the side, and serve.

SERVES  
6

READER FAVORITE

ZERESHK POLO 
(BARBERRY RICE)
METHOD

In a large bowl, combine the rice with the cold water and 3 
tablespoons sea salt; soak for 1 hour. 

In a second small bowl, steep the saffron in the hot water for 5 
minutes.

In a medium pan, melt 3 tablespoons (45 g) of the butter over medium 
heat. Add ¾ of the sliced onion, raise the heat to medium-high and 
sauté, stirring often, for 10 minutes or until golden. Reduce the heat 
to medium-low, sprinkle with a pinch of sea salt, and sauté for 30 
minutes or until caramelized. Add the drained barberries, along with 
the sugar, stir to combine, and cook for 3 to 5 minutes or until the 
barberries are heated through and tender. Set aside.

While the onions caramelize, cook the chicken: Heat the oil in a large 
pot over medium heat. Scatter the remaining sliced onions in one 
layer on top of the oil. Place the chicken on top of the onion, season 
with 2 teaspoons sea salt, the pepper, and the saffron-infused water. 
Cover and bring to a simmer. Reduce the heat to low and simmer for 30 
minutes or until the chicken is cooked through and tender. Transfer the 
chicken to a cutting board, cut into ½ inch sized pieces length wise, 
then return to the pan to rest in the juices. 

In a large pot, combine 14 cups (3.3 l) water with the kosher salt and 
bring to a boil. Drain the rice, add it to the pot, and stir once. Return 
to a gentle boil, skimming off any foam, and cook the rice for 4 to 6 
minutes or until al dente. Drain the rice then quickly and gently rinse it 
under cold running water. Leave to drain completely.

In a large nonstick pot, melt the remaining 3 tablespoons (45 g) butter 
over low heat. Add a very small pinch of saffron and swirl the pan. Add 
enough of the cooked rice to fully cover the bottom of the pot. Add 
another layer of rice, followed by a layer of the barberry-onion 
mixture, another layer of rice, and a layer of chicken, reserving the 
juices in the pan.

INGREDIENTS

3 cups (550 g) white basmati 
rice, rinsed

2 cups (480 ml) cold water 

Fine sea salt 

¼ teaspoon ground saffron, 
plus a small pinch

2 tablespoons hot water

6 tablespoons (90 g) unsalted 
butter

2 large onions, finely sliced 

2 cups (140 g) dried 
barberries, soaked in cold 
water for 15 minutes, drained

1 tablespoon sugar

3 tablespoons olive oil, plus 
more as needed 

8 skinless, boneless chicken 
thighs

¼ teaspoon ground pepper

¼ cup kosher salt

Zereshk polo is quintessential Iranian home cooking—a feast for the senses 
and comfort food at its best. Enjoy this dish with a side of fresh green herbs, 
yogurt-cucumber dip, and of course, tahdig, the crispy rice at the bottom of 
the pot.
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