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60 Food-Related Story Ideas to Use as Springboards for 
Articles of Your Own

1. What the city’s top chefs are teaching their kids

2. The life of a short-order cook

3. Five obscure kitchen gadgets and how to use them

4. $5 wines we love

5. Cheap ingredients just as good as the good stuff

6. Why ____ costs so much

7. What a sous chef does

8. Denver’s old Italian neighborhood

9. Modern family dinner: what does it look like now

10. Meals worth traveling for

11. How to have a salad in the fridge at all times

12. From farm to table: pick an ingredient

13. Weird farmer’s market finds

14. Quick, healthy lunches you can eat at your desk

15. Ten great lunches worth leaving your desk for

16. Mountaintop picnics 

17. The politics of milk

18. Grandmas who are still cooking, with recipes

19. 5 killer cookie recipes

20. Schools working to fix school lunch

21. Nutritious lunches kids will love

22. Spas and spa meals

23. Foods that make you feel thin

24. How to eat seasonally

25. Beyond guacamole: avocado ideas

26. So over it: Trends that should be dead (cupcakes!), and what’s hot now

27. Make it pretty: How to make your plates at home look like the pros’

28. Pull off a party fast: What to have on hand so folks can always stop by

29. Getting the other grains: there’s so much more than wheat

30. Vegetarian dishes people actually want to eat
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31. Mushroom foraging in the mountains

32. The one food you shouldn’t miss in each of 10 countries

33. A day in the life of dietary restrictions: gluten-free, no sugar, no salt, etc.

34. Starting a gourmet food business (profile)

35. Best food items in town, cheap and expensive (burgers, Italian food, pizza)

36. What we’re teaching our kids about obesity

37. New global culinary trends

38. The 10 oldest restaurants in the city

39. Food philanthropy

40. Follow a culinary student from Day 1 to getting a job at Johnson & Wales

41. The life of a private chef

42. The farming and cooking of the San Luis Valley 

43. Recipe development and beer in a microbrewery

44. Updates of Denver’s famous foods—the cheeseburger, the omelette, green chile

45. A tour of Aurora’s ethnic markets and restaurants

46. Denver’s winery, Balistreri

47. Wine tour of Palisade, the fall harvest and bike ride

48. The new urban chic trend in the restaurant industry

49. Economy, gas prices, plane costs, how will it affect industry?

50. What does the next generation of chefs/restaurateurs look like?

51. Plane-friendly fare

52. Snacks: Healthy and gourmet tidbits to put out for friends

53. Restaurant design: what goes into making you want to eat there, who are the folks in the 
city making the spaces happen

54. Neighborhood haunts: Restaurants that define their areas

55. Family meals: Once-a-month ideas for cooking with your kids 

56. Herbal remedies: Put a row of plants in the window for snipping

57. 10 terrific vinaigrettes from one easy flavored oil

58. Five ingredients you’ve probably never used, and how to

59. Worth the extra money: what to splurge on

60. Top restaurants in Colorado’s tiniest towns


