
Guest Post Outreach Template for Food
You want a guest post on a food or recipe site, but editors there dread untested recipes and thinly veiled promotion more than anything. These seven pitches open with the things they actually screen for: kitchen-tested recipes, original photography, and honest disclosure.
Food Media Site or Publisher
When to use: Pitch an established food or recipe brand where an editor gates every post for tested recipes, original photos, and real cooking authority.
Subject: Contributor idea for [Publication Name], kitchen-tested with original photos
Hi [First Name],
I made your recent [Recent Recipe] and noticed you only run recipes someone clearly cooked and shot themselves, which is exactly why I am reaching out instead of pitching everywhere.
I would like to contribute an original piece on [Proposed Recipe or Topic]. Here is how I would meet your bar: it is developed and tested in my own kitchen by [Author Name, Title], a working [Recipe Developer / Chef]; it comes with original photography I own the rights to; and every measurement, timing, and doneness cue is exact enough to reproduce on the first try.
No affiliate links slipped in, no thinly veiled brand promotion, and I will disclose any sponsorship up front. If it helps, I can send a full outline plus a test photo of [The Finished Dish] so your team can vet the quality before I develop the final version.
Would an outline be welcome?
Best,
[Your Name]
[Title, Company]
[Email / Phone]
 
Restaurant or Hospitality Brand Blog
When to use: Approach a restaurant or hospitality content team where brand voice and marketing sign-off shape what gets published.
Subject: A cook-at-home piece for the [Restaurant / Brand Name] blog
Hi [First Name],
Your blog does a rare thing well: it shares recipes and kitchen stories without turning every post into a menu ad, and your [Section, e.g. seasonal specials] content is a good example.
I would like to propose a guest article on [Proposed Topic] that fits that same tone. It is authored by [Author Name, Credentials] and framed as something a reader can actually make at home, not a promo for the dining room. The technique is tested, the photos are original, and I am happy to route the draft through your marketing and brand review before anything goes live.
I know a restaurant name carries brand risk, so I have kept the angle useful and on-brand: a technique your kitchen is known for - [e.g. getting a proper sear] - made approachable for home cooks. No competitor mentions, no unverified health claims, and nothing your chefs would have to walk back later.
If it is useful, I can share the outline, the recipe, and sample photos first so your editorial and brand reviewers can weigh in before I write the draft. That usually saves a round of edits later.
Open to a short call to see if the topic and process work for your team?
Best,
[Your Name]
[Title, Company]
[Email / Phone]
 
Chef or Culinary Professional Community
When to use: Pitch a peer-facing site read by chefs, recipe developers, and culinary pros who spot an untested recipe instantly.
Subject: Practical piece for your [Discipline, e.g. pastry] readers
Hi [First Name],
Your community skews professional, so I will skip the fluff: your recent thread on [Technique or Topic] is exactly the kind of depth I want to write toward.
I am proposing a guest article on [Proposed Topic] aimed at working [Role, e.g. line cooks and pastry chefs], written by [Author Name, Credentials]. It leans on tested ratios and technique - [e.g. hydration percentages, tempering curves] - and shows the actual method rather than hand-waving it.
I want it to survive a pro's scrutiny, so I am glad to give measurements by weight, flag where results shift with equipment or altitude, and note where technique varies by kitchen. No sponsored-gear plugs dressed up as advice, no borrowed recipes without credit, and I will disclose any brand relationship honestly.
If it helps your review, I can share the outline and the tested recipe up front so a chef on your side can sanity-check the method before I write.
Would your readers find [Proposed Topic] useful? I can send that outline with the recipe this week.
Best,
[Your Name]
[Title, Company]
[Email / Phone]
 
Home-Cook Recipe Site
When to use: Reach a beginner-friendly recipe site where approachability and reliability both have to hold for a nervous home cook.
Subject: Beginner-friendly guest recipe for [Proposed Dish]
Hi [First Name],
I like how your site teaches [Skill or Dish Area, e.g. weeknight dinners] without intimidating people or dumbing it down, which is harder than it looks.
I would like to contribute a recipe for [Proposed Dish] in that same voice: written for someone who gets nervous in the kitchen, but developed and tested by [Author Name, Credentials] so it works the first time. It would cover the shopping list, the steps in plain language, the mistakes people usually make, and how to tell when it is done, with original photos of each stage.
I will keep it free of hard-to-source ingredients, guilt-tripping, and any "this will transform your health" claims. The goal is to help a beginner finish a dish they are proud of, not to sell them anything.
If it fits your guidelines, I can add simple swaps for common allergies and a clear note on safe handling - [e.g. cooking chicken to a safe internal temperature]. And I am happy to retest to your standards before it runs.
Can I send an outline with the ingredient list and a test photo?
Best,
[Your Name]
[Title, Company]
[Email / Phone]
 
Food Nonprofit or Culinary Association
When to use: Pitch a food-focused nonprofit or culinary association that guards its mission and quality standards closely.
Subject: Contributed article supporting your [Mission Area, e.g. food-access] work
Hi [First Name],
Your work around [Mission Area, e.g. reducing food waste] reaches people at a moment when practical, trustworthy guidance really matters, and your resource library reflects that care.
I would like to contribute a guest article on [Proposed Topic] that supports that mission. It is authored by [Author Name, Credentials] and grounded in tested methods and, where relevant, your own published guidance so it stays aligned with your positions.
I understand an association name is an endorsement, so I have kept the piece practical and honest: no product placements, no brand angle, and no nutrition or health claims that outrun the evidence. Where a claim touches food safety, I will cite a recognized authority - [e.g. USDA safe-handling guidance] - rather than overstate it. I am also happy to have the draft reviewed by your program or culinary team before it runs, and to fold in any positions or disclaimers you require.
Would a proposal that fits your editorial and quality standards be welcome? I can send an outline with sources first.
Best,
[Your Name]
[Title, Company]
[Email / Phone]
 
Three Topic Ideas
When to use: Send three tailored, tested recipe angles when an editor asks what you would actually write for their readers.
Subject: Three guest-post angles for [Publication Name]
Hi [First Name],
Thanks for the reply. Here are three angles, each kitchen-tested, shot with original photos, and free of thinly veiled promotion:
1. What actually makes [Dish] work, tested three ways: a plain-language breakdown with exact, weight-based measurements, so readers nail it the first time.
2. Smart swaps for [Ingredient or Diet, e.g. gluten-free baking]: a reader-first piece with tested substitutions and honest notes on what changes, not a plug for any brand.
3. Myths about [Topic, e.g. cast-iron care], and what the kitchen actually shows: each myth paired with a tested result, no hype, no overclaiming.
Each one is developed by [Author Name, Credentials] and comes with original photography. Happy to flesh any of them into a full outline.
Which fits your calendar best?
Best,
[Your Name]
[Title, Company]
[Email / Phone]
 
Soft Follow-Up
When to use: Nudge a busy food editor once, reassuring them on testing, photos, and disclosure without adding any pressure.
Subject: Re: guest recipe on [Proposed Topic]
Hi [First Name],
Circling back gently on my note about a tested, originally photographed piece on [Proposed Topic]. I know recipe content means extra testing and photo checks on your end, so there is genuinely no rush.
To make a yes easier: the piece is developed and tested by [Author Name, Credentials], shot with original photos I own, and I am happy to retest to your standards and meet any accuracy, allergen, or disclosure requirements you have. No affiliate links slipped in, no undisclosed sponsorship, no unverified health claims, and nothing your team would have to correct later.
If it helps, I can send the outline and a sample photo of [The Finished Dish] first so an editor can vet the framing before I develop the final recipe. And if a different dish or angle serves your readers better, I am glad to write toward that instead.
If it is not a fit for your calendar or standards right now, just say the word and I will stop following up. Either way, thanks for the care you put into what runs.
Best,
[Your Name]
[Title, Company]
[Email / Phone]
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