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Why it is a good practice?  
Gourmet Fuel provide health-conscious individuals with 
fresh, nutritionally balanced meals, delivered to their 
home. This service is perfect for busy people who want to 
eat healthily but do not have the time to cook. Customers 
can avail of nutritional advice and enjoy healthy delicious 
food, which will help them achieve their goals. This is a 
healthy product being marketed in an innovative manner. 
The need is there and this company is meeting this need 
as well as promoting health & nutrition via the internet.  

About   
Gourmet Fuel was established in 2014 by siblings Emma 
and Rob Buckley. Emma is the Director of Nutrition and 
she has developed an entire range of health foods to 
compliment healthy living and performance. Emma is 
also an international keynote speaker on nutrition and 
health. Her knowledge of how food works in the body 
helps her design the healthiest meals and meal plans 
possible.  They have teamed up with Andy Dowling, who 
is the director of the business and the head chef. Andy has 
vast experience of providing healthy and balanced meals, 
having previously worked in Avoca and St. Vincent’s 
Private Hospital. Andy and his team create every meal 
from scratch, using locally sourced ingredients. 

“We really love food, but we’ve always liked to eat healthy 
too. Back before Gourmet Fuel started in 2014, we found 
the only way to get our hands on genuinely good food 
that tasted good too, was to cook it ourselves. That meant 
shopping, chopping, and cooking meals from scratch. 
Admittedly we loved to cook, but that takes time and all 
too often life got in the way and we found ourselves making 
poor choices at lunchtime or after a long day’s work. So, 
we thought, there must be a way that everyone can enjoy 
delicious healthy food every day, without having to spend 
hours in the supermarket and the kitchen….and just like 
that Gourmet Fuel was born!”

GOURMET FUEL

Healthy
You go onto the website and add your physical 
information, including height, weight, physical activity 
etc. Then you choose your health goal, choosing from 
weight loss, weight gain or just wanting to eat healthily. 
The team will calculate how many calories you need per 
day and work out a meal plan for you. Gourmet Fuel is one 
of the only food delivery companies in Ireland, that have 
a team of the qualified nutritionists on hand to advise 
and guide customers on their health journey. Making 
healthy eating easy, the plan not only covers dinner but 
also breakfast, lunch, and snacks. You can tailor make 
your subscription to suit you. The meals are delivered 
nationwide on a weekly basis and you sign up for a weekly 
subscription. This system ensures results and promotes 
health and well-being of their community. 

Dietary requirements 
All plans are tailor made, so all food preferences are 
catered for.

Sustainable
PET1 plastic trays are used, the lowest carbon footprint 
packaging for food, which are suitable for both the oven 
and microwave and are made from recycled material and 
are 100% fully recyclable. 

Use of technology
Their website uses pioneering FuelWizard technology, 
which provides a complete picture of the nutrients you 
are eating.  You have every macro & micronutrient, what 
their benefits are and know if you are reaching your daily 
goals. All ordering is done online through the company’s 
website and delivery is arranged accordingly. Roghan 
Organic Garden and Knockvicar Organic Garden.

Type:  Catering /Home delivery             
Country:   Ireland

Follow Gourmet Fuel’s story
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https://gourmetfuel.com
https://gourmetfuel.com
https://twitter.com/Gourmet_Fuel
https://www.facebook.com/gourmetfuel/        
https://www.instagram.com/gourmetfuel/       

