
My home is … in Sydney, NSW.
My family is … my partner, two 
step-daughters aged 11 and 13 – and I 
am pregnant with my first child.
I am inspired by … clients and students 
who push me to do my best, and Jamie 
Oliver, with his dedication to educating 
people about home cooking.
My turning point came … when my dad 
was diagnosed with mesothelioma. I had 
been interested in nutrition for a long time, 
having cooked in a vegan café and also studied 
naturopathy, and I could see how powerful 
food was in healing. Becoming a personal 
nutritional chef was the way to push this 
further. It helped Mum, as the main caregiver, 
to have me take away some pressure, and even 
though unfortunately Dad passed away, I 
could take care of him until the end. The 
experience closed one chapter of my life, but 
opened a new one with the birth of my 
business, The Organic Cook. I have since 

gained a reputation for cooking for people 
with special needs, particularly cancer.
I am passionate about … nutrition for fertility 
and pregnancy. It’s vital for a woman to get 
her body ready for conception. I began 
preparing my body around 10 months prior, 
and I conceived the first time I tried. I am 
blessed to have this knowledge, and I want to 
share it with others. Health and good food are 
not complicated – they just require an open 
mind, educating yourself, and home cooking 
with fresh seasonal and organic produce. I 
have been eating organic, natural foods for 12 
years – it’s the only way of life I know.
The best part of my job is … feeling I’m 
making a real difference to people. For 
example, I started cooking for a client who 
was on her 10th IVF cycle, and after just a 
few weeks of using nutritional foods that 
boosted her fertility, and putting a lot of love 
and intention into what I cooked, she got 
pregnant! That was hugely rewarding.
I unwind by … walking along the beach, 
meditating, being out in the bush, or 
watching a great movie.

What keeps me awake at night is … my 
baby pressing on my bladder.
My mum was right about … the importance 
of good manners and acting like a lady. 
Old-fashioned, maybe, but they are two 
things that have got me a long way.
My life motto is … if you live by your core 
values and passions and believe in yourself, 
you can’t go wrong.
As a child, I thought I would grow up to be 
… a journalist.
If I could say one thing to myself at age 18, 
it would be … life is not a dress rehearsal.
I would like to be remembered for … being 
dedicated, loving, kind, and most 
importantly, for how I made my family, 
friends, and strangers around me feel.

Food 
remedies

5 of Belinda’s 
favourites

Book Catcher in the Rye
Movie The Life Aquatic
Word Hope
Favourite sound The birds in my backyard
Time of day When I wake up and take that 
first sip of tea

The goods  Portrait

Belinda Randell dishes up 
much more than just delicious 
food when she steps into the 
kitchen. As a personal chef, 
health coach, and organic 
food guru, her recipes are 
designed to nourish and 
balance the body, with a core 
focus on ‘food as therapy’.

“I passionately believe in 
using food as medicine.”
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Contact Belinda at www.theorganiccook.com.au


