
Food Journal Magazine Focuses Its Los
Angeles Dining Coverage Across Three
Editorial Verticals

LA food publication concentrates its reporting around restaurant coverage, breaking dining news, and

food events, and direct submission channel for restaurants

LOS ANGELES, CA, UNITED STATES, August 4, 2026 /EINPresswire.com/ -- Food Journal Magazine

(ISSN 2471-3090), the independent Los Angeles food media publication, has focused its editorial

coverage across three defined verticals, sharpening a reporting operation built around how

readers search for and discover dining in Los Angeles County.

The move consolidates the publication's ongoing coverage into clearer lanes at a point of

sustained readership growth. Food Journal Magazine now surfaces in organic search across

more than 700 tracked dining queries spanning Los Angeles neighborhoods, from the San

Fernando Valley to Downtown, the Westside, and the South Bay.

Vertical One: Hot Spots

Hot Spots is the publication's firsthand restaurant coverage, and it operates under a standing

editorial rule: nothing runs unless Food Journal Magazine has been to the restaurant in person.

Every entry carries original photography and, wherever possible, direct conversation with the

chef or owner.

Coverage in this vertical spans the full range of the county's dining, from Grand Central Market in

downtown Los Angeles, the century-old public market on South Broadway that remains one of

the most heavily trafficked food destinations in the city, to Bacari Sherman Oaks, the Ventura

Boulevard small-plates room that has become a fixture of Valley dining, to Redbird, the Neal

Fraser restaurant occupying the restored rectory of the former St. Vibiana's Cathedral.

The vertical also houses the publication's Michelin reporting. Food Journal Magazine is currently

working through Los Angeles County's 2026 Michelin-recognized restaurants for on-site features,

having already published on Michelin-starred Pasta Bar Encino and Michelin Guide listed Ayara

Thai. Additional starred and Bib Gourmand coverage is scheduled through the remainder of

2026, including Uchi West Hollywood, the Melrose Avenue sushi room from Austin chef Tyson

Cole lead by Chef de Cuisine Joel Hammond.

http://www.einpresswire.com
https://www.foodjournalmagazine.com/post/bacari-sherman-oaks


Vertical Two: LA Restaurant News

The LA restaurant news vertical covers openings, closings, chef movements, menu launches, and

industry developments across Los Angeles County. Briefs run on a weekly cadence and are

reported independently rather than assembled from wire copy or press material alone.

Anchoring the vertical is the publication's continuously maintained record of new restaurant

openings in Los Angeles, refreshed at the start of every month. It is built as a standing reference

for readers, publicists, and other outlets tracking the pace of openings across the county, and it

is the most frequently updated page the magazine publishes.

Recent reporting in this vertical includes Rokusho LA, the Japanese restaurant drawing attention

for its approach to charcoal grilling and seasonal kaiseki-influenced service.

Vertical Three: Food Events

The third vertical covers Los Angeles food events: festivals, night markets, restaurant weeks,

tasting events, and pop-ups across the county. Entries publish with dates, locations, and ticketing

details, followed by firsthand reporting from the events the magazine attends.

The scale of that coverage runs from large-format wine and food festivals to neighborhood

gatherings such as the 626 Night Market in Arcadia, the Asian night market series that draws

tens of thousands of attendees to the Santa Anita Park infield across its summer dates.

"Los Angeles is not one dining scene, it is a few dozen of them stacked on top of each other,"

said Matthew Tropp, founder and editor of Food Journal Magazine. "Focusing the magazine into

three clear verticals lets us cover a Michelin tasting menu in Beverly Hills and a night market in

Arcadia with the same seriousness, and it makes it far easier for a reader to find what they came

for."

Tropp added that the emphasis across all three verticals remains original reporting. "We go to

the restaurant. We shoot our own photography. We talk to the people running the kitchen. That

is the entire product, and it has not changed."

Open Submissions for Restaurants, Publicists, and Event Organizers

Alongside the editorial focus, Food Journal Magazine has opened a direct submission channel.

Restaurants, hospitality groups, public relations agencies, and event organizers are invited to

submit opening announcements, menu launches, chef news, press invitations, and event listings

for editorial consideration.

Submissions and press materials may be sent to info@foodjournalmagazine.com. The

publication reviews all submissions and responds to those it intends to cover. Restaurant visits

https://www.foodjournalmagazine.com/restaurant-news
https://www.foodjournalmagazine.com/post/new-restaurants-los-angeles
https://www.foodjournalmagazine.com/post/new-restaurants-los-angeles


typically involve a short sit-down with the chef, still photography and vertical video of a handful

of dishes, and are scheduled off-peak so service is never disrupted.

The full archive of firsthand restaurant coverage is collected in the magazine's Hot Spots

vertical.

About Food Journal Magazine

Food Journal Magazine (ISSN 2471-3090) is an independent Los Angeles food media publication

covering restaurants, dining news, and food events across Los Angeles County. Published by

Blackthorn Publishing, the magazine produces original, firsthand editorial coverage spanning

Michelin-recognized dining rooms, neighborhood restaurants, and citywide food events. The

publication is based in Los Angeles, California.
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This press release can be viewed online at: https://www.einpresswire.com/article/931707121

EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors

try to be careful about weeding out false and misleading content. As a user, if you see something

we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,

Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable

in today's world. Please see our Editorial Guidelines for more information.

© 1995-2026 Newsmatics Inc. All Right Reserved.

http://www.einpresswire.com/contact_author/9549939
https://www.linkedin.com/company/food-journal-magazine
https://www.instagram.com/foodjournalmagazine/
https://www.tiktok.com/@foodjournalmagazine
https://x.com/foodjournalmag
https://www.einpresswire.com/article/931707121
https://www.einpresswire.com/editorial-guidelines

