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What Types of Articles Should
You Be Writing?¢



Today, we're going to
talk about...



1. Why magazine-first (or section-first)
beats idea-first every time

2. The main types of articles that
you're going to come across (in fravel

and travel-related magazines)

3. How the differences in these arficle
fypes are expressed on the page and
INn your pitches



s this really the answer 1o all of-&‘
your pitching problemse




“I'm going to Peru. Would you like an

arficle about my time there¢"” Those

messages get a swift and immediate
delete, Cosgrove warned.

“It needs to be a story, not a topic or an
idea. We have a very specific take on
travel, so really do your homework as a
writer and familiarize yourselt with what

makes us different. We get a lot of pitches
that might fit better in other magazines.”



Type of Arficle

News brief
Inferview
Business profile
Person profile

Round-up
— Multi-destination/activity (basket of kittens)
— Destination guide

Narrative feature
Postcard
Personal essay
Service/how-to




Harnessing the Hidden
Power of the FOB (or
why features rarely fly)



WOROS FLORENCE DERRICK

News Brief

IN THE JAPANESE fine-dining
restaurant Sake no Hana, astone’s
throw from London’s Piccadilly,
British floral installation artist
Rebecca Louise Law has twisted
24,000 tiny white flowers -
among them rhodanthe, limonium
and gypsophila, all imported from
Holland — into an art installation that pays homage to
Japan's cherry blossom season. But you won'tfind it
planted in the ground. Instead, itis suspended from
the restaurant’s ceiling, one of several impressive
aerial floral displays Law has created for the likes of
Art Basel, Denmark’s Skovgaard Museum and
Berlin’s Bikini shopping mall over the past 12 months.

Over their eight-week lifespan, the flowers
transform from bud to bloom, eventually wilting and
dying. For Law, demonstrating the full life cydle is
integral to appreciating her work, down to the smells
the flowers emit asthey decay. “They go through a bit
ofa dodgy stage between freshand dry,” Law admits
ofthe display, which will complement a menuinspired
by cherryblossoms. “The scent is not great for about
48 hours, but then they come into theirown.”

Indeed, flowers don't have to be a freshbunch in
their prime to be beautiful. “| want people to feel,
understand and cherish real nature,” she says.

Life might not always be a bed of roses, but at
least it can be cushioned by cherry blossom.

Until 11 June. sakanohana.com



Interview

poP-auiz TiME: which
musical act recorded the
fastest-selling debut album in
Icelandic history? Most of us
would take a punt on swan-
toting vocalist Bjdrk or perhaps
post-rock band Sigur Rés, but
the correct answer actually
comes in the form of a softly
spoken 24-year-old songwriter from Laugarbakki, a
one-horse town on Iceland’s northern coast. Country
boy Asgeir shot to fame when his 2012 album
reached number one in his home country, gamering
a host of awards and proving so popular that it was
reissued in English in 2014. “I'd only played four or
five live shows, then suddenly | was playing all over
theworld.” he tells us, still bewildered by his own
success. ‘It was so fast.”
There's something about Asgeir's soulful acoustic
tones, with a synthy hint of electro — the love child
of Ben Howard and James Blake ~ that echoes the
volcanoes and fjords of his rural roots. It's an intimacy
further underpinned by the fact that Asgeir's father,
the famed Icelandic poet Einar Georg Einarsson,
pensmany of his son’s lyrics. This month, the artist's
second album, Afterglow, hits the shelves, paired with
a European tour that promises to see Iceland's
acoustic darling erupt onto the international scene
with the ferocity of one of his native volcanoes.

“Ilive in Reykjavik now, but grew up in a really small
town of about 50 people, surrounded by mountains

and nature. There's really nothing there, just one gas
station. My friends lived in another town a 10-minute
drive away and | was kind of alone, so | always turned
to music. Sometimes | need to go back there now,
just to be able to think straight.”

“I'm always going back and forth, unhappy with a
song one day and loving it the next. So, when we
finished the album, | just wanted to like all the songs
at the same time. It took a while to get there.”

“Some people didn'tlike it. They thought the album
should be in Icelandic and nothing else. Idon't
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Business Profile

The English pub is still kicking

THE PUB IS FIGHTING BACK. With
therise of the Cut price pub chain,
local communitks have been fighting
hard Inthe 1sst e wyears toTeclaim
theIndependent local boozeT. Take
theGearge & Dragon pub in Hudswell,
Nonh Yorkshire, which closedin
2008, was bought and Te took«d by the
local community, and this year won
the CAMRA pub of the year.

But few pubs have gone as far as
thePlicTow, In ManchesteT, which the
PunteTs Iiterally bufltwith their bare
hands. Step Inslde and e veTything
you See, touch, siton of fall off was
handcra fted by volulteeTs. The 10ea?
*To CTe@te 3 seNse of Nefghbouhoad,

which In 2 big city 15 tough " 53ys Ben
Young, from design studio Oh OK,
who led the project.

FollowIng 2 Twitercall out, MoTe
than 350 peopPle tulhed upto take
part iInworkshaps led by professional
crafispecple  Ceramics and
claymaking for the Dar taps, Carpentry
for the chairs and tabks, upholsteTy
and willow weaving for t he deCoT. *We
wanted to teach peopk: skills that they
coukl take away,” says Young.

Loczl Tesklents pitched 1n, from
carTying hegs of Tubbih to colkCting
wood fram the local forest to Make
Coat hooks. And, when e xciting Dew
start up CloudwateT DleweTy Came

on baard with 14 unlque CT2 ft DeeTs,
the RIpSteT sCout hut style wooden
Ppub finzlly threw open #ts doorsin
SeptembeT 2016.

It 's now 3 buzzing nightlife
fixtule, with sour ale SIppeTs jostiing
2t the barwith the 2fteT work gin
CTowd. Just don't exPeCt PeTfection.

*We definitely didn't get
eveTything right. The bar wp Isa
bit warped, beCause wateTgot In
between the pleces of wood. But, for
us, the angalng ConveTsation with
the Commu ity Me@ns MoTe than
asupeT polshed &sthetic” We'll
drink tothat.




Person Profile

BEASON 83

Tiff and Alex Burns

They are The founders

ow app LuckyTnp,

finds quirky trips

ncludng a fight
and something ndo
based on your budget
cuting autall the admin
We're axcited because

s really good, mainly
Frustrated that there
was nowhore o plan

sportanoous hoidays

at theo push of a button,

the pairbultthe ppin
thoirMHacknoy flat in less
than nino months and

aunchod last yoar;, aidod

bythe Foundors

Startup Inc ubator.

They say “Wo started
from aquestiont if travel
s fun, whydo so mary

o ST0S lOOK

sproadshoots?
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WORTH GETTING ON A PLANE FOR

WORD UP SING IT SISTER
Rizle Kicks's Jordan Stephensis We didn't axactly associate Inlian opera
broadenng his horzons, frst with with drag queens and late -night partes
an acting camea in Star Wars flm Rogue O  ather butthonwe'dnewrbeon o he
One and now with a spoken waord show S New Generation Festval in Florencae
at he Roundhouse. Partof the Last 4 = p whichaimstobring cassical musictos
Word poetry festval, other acts include « younger audlence via lo
Young People’s Lawreate forLondaon, :
Calob Femi, and SabrinaMahiowz's s
garage -nspired show, With A Litle Bitof Palazzo Corsinig
Luck. When the crowd sayba.. Fy o pstget ?
London, 25 May-10 June. roundh cuse og vk Sop tom bor, newpen st b festved o g
e

BUSY BEES

¥ Winnie-the -Poch went on haliday,

ho'd make abedline for Slovenie. With (o)

almost 90,000 boe ke epers, 170,000 c

hives and its own sub-specie of beo, ifs ;

allabwzz about the first World Boo Day  « 0 I

(20 May) To celebrate, the annual Bohinj 0

International Wild Flower Fostival is -

ahive of now activites, from honey w

tastings © buld-ebeo-hotal workshops.

Sounds pretty sweet. Ay fo Ljublana,

26 May-11]uno. boh ] o alpsoe vege

WORDS FLOREWCE DERRICK, LIZ ORAMIRER, SHANI KOTECHA PHOTOS @PARLO WONSCH BLANCO

? Ryto Pisa. 31 August 3

| goodwill are the rewards §
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PUSH IT WHEEL GOOD
Sixdays of sunny coastine s, scanily

oned

thighs and a bucket lo

2t B

the Venic ome Cele Cha

hald by the chanty Kidneys for Life. The
de covers 612%m of canals
farmland and wetlands

sporsared n
Umbranh

and ends with a Prosecc

ebration meal o dist

your saddle sores. Fy o Venice, 1218

M no. Han eystortite. org



Basket of Kittens

razaDIZE CITY

- WHER
TO LIVE'AND
LET DIE

pnth, wit dr firs

THEY SAID 1T would
nevorhappen -~ that
sameona would hawe to
knack, knock, knockon
heswon's door (sarry)
bedore oy stepped
backon stiage togother.
Butnow, wocalist Axd Rose, guitarist Shsh
and bassist Duif McKagan are paised to
kick off the band's (ironically named) Not
InThis Lifetimetour, retumning ta Europe
for the first time in a quarter of a docade
Once dubbed The mastdangerous
band in the warld', for their unparalicled
excess and rictous anfcs, & was their
spectacular implasian that made GunsN*
Roses the biggost actat the um of tha
90s. Check outour map © find out whare
you can seo fiem n earsplitting action,
slong with some of the bands finost
hedonisto ontha-road histary.

¢an tour for 25 years...

#Ry PaRIs, FRANCE

Stade de France, 7 kiy
Said tobeAx

Rasa’s favourte city whon by
found himaolf fhere on hoowe
of hen-partner Stephanio
Seymour's birthday, he bought
a Concorde seatto fly fhe
stufiod alephantho’d bought
her al the way ©© New York.

NUMEGEN.,
NETHERLANDS

Goflorpark, 12 uly

Guns N Roses
and aviaton don'tmix Fying
from e Notherlandsin 1987,
Shsh inadvertontly set fro o
his soat while smoking. And
guitarist zy Stradiin was once
caught urinatng in the galloy.

a/5

ZURICH,

SWITZERLAND

Letzigrund, 7 kune

In 1983, the
band began having pizza
ddlivered on stage, mid-show.
In Basel the vocdist of fallow
rackers Blind Malon bokup
delivery-boydutios.. naked
(obws) before ho was arrestnd.
a5

WO RDS SAN COARE,

ILLUSTRATOR SERGE SEIDLITE




Destination Guide
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2.HOW TO RIVAL
THE ALHAMBRA
IN GRANADA

The Moorish palace might have the monopoly on the tourist tratl, but savvy visitors
are flocking to the nearby Realejo district for a more modern taste of theetty..

T™E sTEER
down kom
o gorous

LOCAL DISH
This crumblod
axtail with vuffied
puréa and spicad
spplo (€22)is

& classic fuson
dish from wondy
catary Alacons do
las Manjax

w
»~

—
13th-century Alhambra (
ko provide thopath : - —
o Raslojp district, whare Ca,ndﬁb

histaric Granada gts hip. Tucked in between - = -

ancient cobbled streoss, you'llfind the classiest A

cofioe, healthiost tapas, funkiest graffis, and
even atatno parbur-cum-art galleryin this ane-
N do

quarter All
 mind-blowing podigrae for guitar making.

amatador’s suit and its geinad
coleb-chic status snce Sar
Wrs actor Oscor lsaacused it
for afashon shoot.

A A “
CANDELA ALACENA DELAS z
9Callo Panadoras do MONIAS .
San Cadilio 5Plaza dol Padre Suérez s
Ahugemursloutsidebylocsl  This wel-estabiished z
argstEl Nifio do las Pinturas restaurant sorvosa z
makes this popular bar aasy conmmparary lusion of H
©find Insde décorncludes  flsvours inandidundorground 3
:
z
H
g
s
H

callac Basodin & former
Franciscan convent, Alacend's
locally sourced ingradients
aro - shom ~ socond tonun.




Narrative Feature

“People
thought

[ was from
a dillerent
planet.”

S0 52ys AndTess Vardss of Teturning to Paphes
from Londan, wheTe he studled, to open his first
architeCtural Practice 20 years ago. His visbons
of angularbulldings that nodded to Californian
ModeTnISM weTe Dot hing 11ke the Roman ruins
of Kentfk it whitewashed walls that defined the
Cypriotcitybackthen and caused quite astir.

*The first house | did boked cut ofthis
warkl,” he 52ys. “They weTe lBughing at the
office, s2ying Iwould never be b to Dulkd it
People thought My wark was welrd.”

It’s falr to 52y that Do one thinks Vardas's
‘wark1s welrd today. HE award winning studio
has designed soMe 50 bulkd Ings aCToss the Clty,
from private homes to public walkways, and
5 even working on 2 forthComing e xteNsion to
the law CouTts, proof that Vandas's new brand
of ModeTN M 1S Now pan of the establshment.
One flagsh1p Ploject, 2 veTtiginous, three
StoTey hoMe e Mbedded 1nto the CIIF N the
Melisovounos district, complete with luvied




Postcard

R‘a. 4
The Chilterns

just got even
better for foodies

THE CHILTERNS, asliveT of hilly
landnorth westof Landon, has
lang been 2 frodie hotspot and
the weekend getaway of Cholce
foT LondoneTs seeking whoksome
CountTy Iving fuelled by Michelin
Quality grub. It allstarted in the
706 and 806, when top Chefs Alain

.

Rouxand Raymond Blanc opened
the WateTside Inn and Le Manoiraux
Quat'Salsons espect ively, bagging 2
hostof MIChelIn Stars In the Process.
The much heTalded arrival of Heston
Blumenthal's the Fat Duck (hello,
three stats) n Bray anly ratsed

the har. And today, thanks to Tom

KeTTilge, the area aasts the UKS
only Michelin starred pub, The Hand
andFloweTs In Marlow.

Despite having racked up MoTe
Michelin stars peT square mile than
almost anywheTe 1N the CountTy, the
Chilterns & 1n no dangeT of slowing
down, 35 New kid on the block, Atul
Kochhar, can atest.

“I've been coming tothis area
for years, and fell In love with 1ts
Tolling hilk and natural becuty,”
53y5 the double StarTedchef who
stepped outside his Indian rstaurant
empire (think Tamarind and Benares
in London's Mayf11) toopen hs
first eveT British Culsine venture,
Hawky™s, In AMeTsham this year.
*Instead of struggling to fill &, we Te
Struggling to Se@t people,” he s3ys.

Bumenthzl, too, 1s expanding.
AfteT 3 £210,000 Tefurd, hisvillage
pub, The Crown, & daolng 2 roaring
trade, whik his Grade 11 15ted Hinds
Head TeoPened 135t month with 2
well cuTated new ok that nods to #ts
hunting lodge heTitage.

*The ChilteTns are buzzing and
1t'Sgreat to be part of 1t,” s2ys Jonny
Lake, head chefat the FatDuck.
*People come from 211 oveT to ¢@t heTe
andl can anly see that continuing,

&5 theTe ale S0 Many exCeptional
Testaurants to choose from.”

Its5eCTet? Kochhar beliews
theTe's something In the wateT. *it's
one of the TICIkSt RSoultes heTe. AS 2
cook, Iknow that 1fthe wateT 5 good,
I've lready won the bat the.”

So, bring an appetite, wear the
Plefequishte HunteT wellles and
Plepare to legve 2 lttle brmaybe a
lot) fatter.



Personal Essay

“So you want to play Snake again...”

Alex Pell investigates why Nokia and Blackberry are bringing back classic
phones, and wonders if it's finally time to let go of the past

MOSTALGIA 15 A
strange thing in tech.
On the one hand, we
calobrat the now and
cutting edge.On the
ather, weo hanker for
the familiar, espocially with gadgots that
affoct how we wark. Caso in pant hore
is the mobile phona Rocont wooks hawe
soon two manulacturers casting more
than a glance backwands. The firstis the
‘reimagined” Nada 3390 ~ an updated
version of a one-cold dassc. Those
of acertan ago will rocall playng Snake
on this old-schod handset. The now ane
rotains $hatoh-so-familier stylo, but adds
2 hoadphone socket for music, a basic
camara and ~wa're tad ~ a simple
Twittor app. Evon 0, this ismast
resolunly nota smarpphona

As we go to press, demand was
said to bo wid. Some arepresumably
attractnd by $he price (around £50, since
you ask) ortha month-long standby e

Others soo it astho embodmentoia
smplortime, bofore we bocame enslawad
to the brain in our pocket. Parsanaly,
llove a retro-chic gadget, solongas t
fullls is primary purpase. On the face of
it this Nokia is the idesl bumer phone to
throw in a glovebax or takoto a fostivd.
Unfortunataly. the 2G notwarks &t rolies
on o make calls are boing tumed offin
soworal counties. Soon, ifll bocome the
mastcunous of things:a modem relic.
This brings us to the second now
handseot with a big nod to the past-the
BlackBarry KEYona. Road wamiors with
a fow mios on the dock go misty oyod at
the fond memary of cranking out amais
aplonty on a CrackBarry keyboard Not
tho waird slide -out type rdlcased awhile
back. | mean a proper one-pioce design,
just ke $hoy wore back in the day. The
problom is that the Blackorry e cosystem
went bally-up and thehardware brand
was salvaged from the recycling binby a
firm oager to capitalise on its heriage, =0

akoyboard was dappod under an Android
scroon and wila.. We are promisad a
phaona fit fortouch-typing thatll run
modem apps. Sounds groat, excopt carly
reports indicatn the chasss istoo long to
balance wallin the hands Parhaps this
pricy tem will be asmash. Bonne chance.
These mabies show usthat nosalge
can mean many things. Sometmes rotm
& all sbout simplicty. Sometmes ifs all
about style and sesthetic or a spocific,
much-loved feature and cach of these
has valuo. Somotmes, though, we must
recognise wheon a provalont toch has had
s chips and force oursalves to move on
It's atough cdl and I'd balying #1said|
haven'tstruggled in the winds of change.
At first, | mounad the doath of the iPod
scroll-whoolin favour of the touchscreon
and thon $he aptcal drive untl doud-
basod apps ok over. | still enjoy
analogue design motids (fum $he page for
an eampl), but 've leamed to lot go. It's
the nature of $heo boast we call progress.



Service

03. HOW'TO THROW AN
NNEE

INSECT

asthe futu
l 10¢ iscr ﬁn
real buzz in Eu
fine-dining circles...
UNTIL NOW, CRUNCHING
down on creepy crawlies

has, in Western cultures,
tended to be theresult ofa
fly spiralling into your pint
glass. Lately, though, these
maligned creatures have
been scuttling onto the menus of some of
Europe’s most celebrated restaurants and
a new book by the Nordic Food Lab, the
folks behind Noma, sings their praises.

“Insects are always the villain, never
the hero, and yet they are superior to any
other animal we could eat. A cricket
always brings more edible protein to the
table than, say, beef,” says Mark Bomford,
of the Nordic Food Lab. It's a marked
about-face given that, in 2014, a Nice
restaurant lost its Michelin star for
serving an Asian-inspired insect menu
featuring crickets and mealworms.

Fancy trying it? We've put together a
dinner-party menu, honed by the Nordic
Food Lab, so you won'thave to wing it.
On Eating Insects by Nordic Food Lab
(£39.95, Phaidon)

o

Add 8g bee larvae garum to
onions, garlic and pork fat,
sauté until cooked, season,
then add a squeeze of lime
juice and a few wood sorrel
stalks. Blanch 200g bee
larvae for 2 mins, then add
to the mixture. Spoon onto
tortillas. Top with coriander.

Take 100g chilled
grasshoppers, remove the
wings and legs, then blanch
themin boiling water for one
minute. Drain and frywith
garlic, spring onion, chilli and

coriander until golden brown.

Spoon the filling into fluffy
boo buns, and serve.

Blanch 200g wox moth
larvee in boiling water, then
blend with 100g hazelnut
mik untilwhipped into a
mousse-like texture. Pass
through a mesh sieve and
chill untilready to serve.The
hazelnut cream plays to the

larvae’s nuttiness. Mmmmm.




Thanks so much
for joining us foday!

It was a pleasure chatting
fravel writing with you ©

Whenever you need to double check an idea fit, your
assumptions about editors, or your self doubt on whether your
idea is good, email questions@dreamoftravelwritfing.com.




