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Now there’s an easy way to 
get unique gourmet delights 
to your table
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Posh nosh

Fine food is now a phenomenon that 
can no longer be ignored. Gone are 
the days when we cooked purely for 
sustenance and survival, nowadays 
food is a fashion accessory fuelled by 
an endless parade of celebrity chefs 
and TV wannabes. 

Recognising Australia’s insatiable 
appetite for all things gourmet is a pair 
of intelligent women with a head for 
business and a taste for the sublime. 
Claire Mukhi and Vanessa Prior 
together form Food Guru, Australia’s 
first comprehensive online food 
emporium catering to all cooking 
enthusiasts. “We really wanted to do 
something we were truly passionate 
about,” says Claire as she sips a 
delicious elderflower cordial. “And 
it was frustrating seeing local food 
producers create some amazing 
ingredients without being able to 
reach customers.”

Food Guru is a one stop shop 
providing an up to date directory of 
food experiences and best known 
suppliers, unique gourmet food 
products and superior quality kitchen 
accessories and apparel. “Our aim is 
to supply high quality products that 
are difficult to find, and at the same 
time educate people on the incredible 
things that are produced locally”, 
explains Vanessa.

A brief look at the Food Guru website 
shows a host of organic, gluten free 
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A passion for fine food and a taste for rare gourmet products led two food gurus to partner up 
and pursue a business dream.



and downright tasty morsels that 
would create a dinner party of epic 
proportions or an intimate family meal 
to remember. There is also a range 
of culinary accessories that will have 
home chefs cooking with style. 

The Jessie Steele apron and matching 
oven mitts add a bit of glamour to 
sweating over a hot stove. “You can go 
from the kitchen to the table without 
changing clothes,” says Vanessa. “And 
still be the most stylish person in the 
room.” Both Claire and Vanessa sought 
to create a business that would allow 
flexible work hours and still provide 
superior customer service. Vanessa, the 
mother of three children, was adamant 
she return to the workforce under her 
own conditions. Claire was looking for 
a lifestyle change after 10 years with a 
recruitment firm.

“It was important to us both that 
we have a flexible working life that 

While Claire focuses on public 
relations through online promotions 
and social media, Vanessa is in 
charge of managing the warehouse at 
Smeaton Grange (near Camden) and 
maintaining a high level of customer 
service. Both are heavily involved 
in research trips and sourcing new 
and unique products. The site also 
includes an online directory to direct 
foodies to affiliated cooking classes, 
food tours and gourmet events 
throughout Australia.

The business went online in February 
2011 and has built an impressive range 
of products and stockists that could 
previously have been unknown to 
many buyers. Vanessa has a particular 
interest in healthy options for children 
and has added the Baby Guru line to the 
Gourmet Grocer range to bring out the 
inner food critic in little ones. “Mums 
don’t have time to shop,” she explains 
knowingly. “And we can provide a 

host of brands that can’t be found on 
the bigger chains’ online shopping 
facilities.”

The pair hopes to grow the business 
three fold in the coming year, 
adding more suppliers, products, 
cooking schools and food tours to 
the site. In addition, they aim to 
complement their range of products 
by ensuring that every Food Guru 
customer receives exemplary service.  
Eventually, it will be a one stop shop 
for gourmet ‘foodies’ countrywide. 
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allows us to start from scratch with 
a low risk business venture” says 
Claire. “An online business takes an 
enormous amount of work to set up 
but relatively little capital.”

“We also understand the difficulties of 
sourcing particular ingredients,” adds 
Vanessa. “E-commerce allows us to focus 
on giving customers what they want 
without the huge infrastructure costs.”

“It was frustrating seeing 
local food producers 
create some amazing 
ingredients without 
being able to reach 
customers.”
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