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About Fare

Fare is an independent print publication exploring city
culture through food, history, and community.

Each issue of Fare dives deep into a single city and lets its
locals do the talking: taking the reader down backstreets
and through forgotten histories, exploring neighbourhoods
and local institutions, and doing more than just taste the
food on offer. The magazine has covered twelve cities

to date, including Istanbul, Helsinki, Charleston, Seoul,
Glasgow, Tbilisi, Antwerp, Lima, Kampala, Kyoto, Lisbon, and
Copenhagen. Our thirteenth edition, Budapest, is out this
summer.

Fare connects armchair travellers with a thoughtfully curated
collection of immersive and nuanced stories from cities
around the world, and serves as a kind of roadmap for

those who are ready to make the actual trip to see things

for themselves.

Specs

Each edition contains around 200 full-colour pages filled
with original photography, illustrations, interviews, and
essays. It is printed on beautiful Maxima Silk and Munken
Print White stock; perfect bound.

Fare has printed dimensions of 170 x 240mm, making it
convenient and comfortable for reading anywhere: from
busy morning commutes or long-haul flights, to the cozy
furnishings of home.
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Our Readers

Fare readers are 25-45 year old design-conscious customers
from every corner of the world who are passionate about
food, history, and travel. Many of our readers are creatives in
different fields or come from the hospitality industry. Fare is
designed to be as meaningful to a local expert as to a first-
time visitor or reader without prior knowledge of the city. It

is purchased by both armchair travellers and readers looking
for inspiration or planning their next trip.

After six years of publications and thirteen editions, Fare

is a trusted title in the food and travel sector. Fare’s high
quality production and limited print run makes it a beautiful
collectable object, and fans of the magazine are excited to
collect the series.






Reach

Fare is a bi-annual publication with an initial print run

of up to 6,000 copies per issue, and roughly 20K social
media followers. Our top subscriber markets are the United
Kingdom and the United States.

Distribution

Fare is sold primarily on our online shop with shipping
available worldwide. The magazine is printed in Europe and
fulfilled from both Berlin and the UK. It is also available in
more than 50 select retailers in 21 countries spanning

4 continents.



A CITY
IN COLOUR

It was an icy cold winter, week after week the cold kept ts.
£rip on the ity | sat with my wine glass at a window table.
and looked aut onto the street and at the people passing.
1 began to learn to ike winter and darkness; for | could then

see peaple. | saw that winter was a duty demanded both
by nature and ourselves, a duty to slecp, drcam, bide one’s
time. And | learned that there are people who cast a glance.
which, 5o to speak, is full of light, their eyes glow in deep.
colours, in violet, brick red and ochre”




The Team Behind Fare

Ben Mervis, Founder & Editor

Ben is a historian, writer, and researcher who studied
medieval history in Glasgow and London before going on to
work at world-renowned restaurant noma in Copenhagen.
Beyond Fare, Ben works as a food writer, a researcher and
industry expert, most notably with the Netflix documentary
series Chef’s Table.

Ric Bell, Art Director

After working at a number of well respected design studios
in London, Ric set up POST in late 2013. A design director
with extensive experience working with big retail, start-ups
and global brands and magazines, his team is experienced at
delivering clear and intelligent design solutions for identity,
print, online and publishing projects. Ric and POST have led
Fare’s graphic design and art direction since Issue 1.

Contributors

The vast majority of Fare’s contributors are locals to the city:
chefs, craftsmen, historians, photographers, writers, and
artists. Above all, they are individuals who are excited to
share the city they know and love. Examples include Cemre
Narin, food editor at Vogue Turkey; Antwerp novelist Jan
Lampo; James Beard Award-winning writer Howie Kahn;

as well as interviews with the likes of chefs Jeong Kwan,
Sean Brock, Virgilio Martinez, and over 200 other local
collaborators.



Praise for Fare

“Go read this travel magazine that focuses on one city per issue”
— Saveur

“Fare is unlike any other food magazine. By focusing on one
city per issue and recruiting local writers, chefs, historians and
cultural commentators, it delves into unknown sides of each
location, and is complemented by stunning photography and
beautiful design.”

— The Observer Food Monthly 50 (OFM50)

“Fare’s goal of covering specific foodie situations in extreme
close-up makes it something of a spiritual successor to
Lucky Peach”

— The Skinny

“The delicious dichotomy of fine food and political fomentation
is poignant and the photography both revealing and appetising.”
— The Monocle Minute

“It celebrates and appreciates the deep history...leaving no stone
unturned. Working mainly with local writers and photographers,
the magazine observes thoroughly but sensitively.”

— MagCulture

Contact

Ben Mervis, Editor in Chief
ben@faremag.com

faremag.com
@faremag



