
Humour and the 
craic are always 
on the menu
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A place for folk to enjoy a warm welcome, a blether and hearty food was the 
realisation of a long-held dream for Jackie McIntosh, owner of Good Craic Café

by Richard 
Jones
Farmer Jones
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Q How would you 
describe your 

business to a stranger?

A A wee Highland café, 
with a big personality! 

I’ve tried to create a café 
that always gives a genuine 
welcome to everyone. A 
place to come for a blether 
and get the craic. 
Laughter and good craic 
have always been a big part 
of who I am and if we can 
put a smile on someone’s 
face, it’s been a good day. 
We hope customers will 
remember that about us the 
most. It’s an independent 
family business with my 
brother, sister, and nephew 
as part of the team. 
I’ve also got staff from my 
time at the Fluke Bar, which 
is 30 years ago this year!

Q What inspired you to 
start the business?

A I’ve always loved 
hospitality and have 

been involved in it most 
of my life, starting as a 
dishwasher at 11. 
I’ve thought about having 
my own café for a number 
of years. I was walking down 
the High Street a year ago, 
noticed the sign above the 
door, with consent already 
granted. 
The location and size 
were just too good an 
opportunity to pass up. The 
drive and excitement of a 
good service is still there.

Q How has your 
business developed?

A We got the café opened 
on December 5, 2022, 

not the ideal time to open a 
new business. 
Even with all our planning, 
it was definitely a baptism 
of fire! 
You only get one chance 
to create a good first 
impression, but the 
incredible support and 
understanding from locals 
over the first few weeks has 
been humbling. 
With their positive feedback 
and suggestions, we knew 
we were on the right track.

Q What are your plans to 
develop your business 

in the future?

A  At the moment we 
operate from 8.30am-

4.30pm, Monday-Saturday. 
Our aim is to open seven 
days a week and longer 
hours into the evening, but 
our biggest challenge going 
forward is recruiting the 
right people to join our wee 
team. 
Since Covid we have lost 
very talented people to 
other sectors.

Q What lessons have 
you learnt from your 

time in business?

A To have a great team 
around you, your staff 

are your business. If you 
look after them, encourage 
them and develop them, 
you’re halfway to having 
a successful business. 
Effective training for all 
staff is important but 
especially for young people 
starting their first job. Give 
them your time and your 
knowledge. 
It’s inspiring to see them 
develop and succeed. Listen 
and act on all the feedback 
you receive, good or bad. 
Take any help that’s offered 
and treat every day as a 
school day.

Q What’s your vision for 
Inverness city centre?

A  It’s great to see 
restrictions in Scotland 

on outside seating being 
lifted. People sitting outside 
enjoying their coffee helps 
to create a great atmosphere 
on any city high street.

Q Can you tell us 
something interesting 

about yourself?

A On May 13, it was 
20 years since I was 

diagnosed with Multiple 
Sclerosis. I was landlady 
at the Fluke Inn. After 
losing the sight in my left 
eye – imagine the jokes of 
being blind drunk – but 
when the sight also went 
in my right eye, humour 
got me through a very dark 
(sorry!) period. It would 
be nine months before my 
sight returned and I could 
go back to work in a place I 
loved. In 2010 I started work 
at the MS Therapy Centre, 
which was humbling, 
inspiring and some of 
the happiest years of my 
working life. I’d heard dark 
humour in the pub but the 
people at the centre dealt 
with their life-changing 
diagnoses with dignity and 
hilarious humour, it still 
makes me smile  – a time 
I’ll never forget. I have been 
extremely fortunate over the 
last 20 years with my MS – 
the only thing catching up 
with me now is old age.
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Whisky expert 
is celebrating 
first anniversary

Ferit Gur is 
the owner 
of Highland 
Whisky 
Shop.

Sometimes it is our 
people who are the 
greatest asset of all 

‘I see a bright future for Inverness,’ says Ferit Gur, owner of Highland Whisky 
Shop

By Lorraine 
Bremner 
McBride
Inverness BID 
director
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FIRSTLY, a very 
warm welcome 
to the businesses 
based in the 
newly renovated 

part of the Victorian Market 
in Inverness and who will 
start trading this week.

This initiative has 
brought in much-needed 
investment to the city 
centre, looks incredible 
and we wish all who are 
involved every success.

Speaking of investment, 
sometimes it is our people 
who are the greatest asset 
of all.

This was demonstrated 
by the announced 
collaboration by the Pub 
Watch group that 15-plus 
city centre venues will host 
the free, grassroots NC50 
Music Fest on October 26 
and 27.

The event will showcase 
and celebrate our local 
live music scene #NC50 
#invernessloveslive

This venture shows one 
of the ways that our city 
centre businesses, and the 
people behind them, invest 

in, and help to enhance and 
sustain our communities.

It shows this while also 
providing the employment, 
goods and services we all 
need.

Household incomes 
are set to become more 
stretched.

Where and how we 
choose to spend our money 
will have a greater potential 
impact than it has ever 
before.

Together, by supporting 
locally based businesses, 
when and if you can 
(be they national or 
independent) we invest 
in each other, support 
our local economy and 
we strengthen our local 
connections as a result. 
#invernessloveslocal

Q How would you 
describe your 

business to a stranger?

A Highland Whisky Shop 
in Castle Street is a local 

specialist in quality Scotch 
malt whisky and Scottish 
craft gins. We carry a stock 
of more than 300 single 
malts and 30 gins displayed 
in categories around the 
walls of our spacious, 
refurbished premises. It 
makes browsing easy – and 
a pleasure. 

Whisky is my passion. 
I run the shop with my 
wife Sila and I’m available 
to give advice and 
recommendations from 
my years of experience 
in the drinks industry to 
customers looking for a 
special gift or celebrating a 
special occasion.

We work directly with 
small and medium-sized 
distilleries in the Highlands 
and Islands and several 
distribution companies 
which supply a larger 
portfolio of brands.

We have a tasting 
station where drams 
can be sampled from a 
selection of our bottles. I 
can tell customers about 
the distilleries, whisky 
production, which types of 
casks are used and share my 
knowledge to guide them 
through the range of malts 
available.

Some customers also ask 
about buying whisky as an 
investment and I can advise 
them on what to look for 
and what to avoid.

Q What inspired you to 
start the business?

A I love malt whisky and it 
was always my dream to 

open a shop dedicated to it.
I am originally from 

Istanbul in Turkey and 
came to England to study 
and worked in marketing for 
almost 10 years. I also went 
into business in the drinks 
industry, initially importing 
wines to the UK. I went 
back to Turkey in 2009 and 
started my own company 

importing Scotch malt 
whisky which was growing 
in popularity. My wife and 
I returned to the UK in 
2018 to build a new life in 
Scotland and I worked as 
a business consultant to 
distillery companies and 
built up a strong network. 

We moved to Inverness 
just before the pandemic 
lockdowns and used that 
time to develop our plan 
for the whisky shop which 
opened in September last 
year.

Q How has your 
business developed?

A We are celebrating 
our first anniversary 

this month. We invested 
heavily in expanding our 
product range and a major 
refurbishment of the shop 
with a completely new 
interior.

Q How are you moving 
forward post the 

Covid-19 pandemic?

A After a busy start, 
the end of last year 

was quiet because of the 
Omicron variant. But since 
the end of March business 
has grown with a local 
customer base developing 
and lots of visitors coming 
to town looking for some 
interesting whiskies which 
they cannot find at home. 
It enabled us to employ two 
part-time staff.

Q What is your vision for 
Inverness city centre?

A I see a bright future 
for Inverness. Major 

investments including the 
castle project, a whisky 
distillery and brewery, and 
large hotels will be offer 
more to encourage visitors 
to stay longer in the city 
centre as an alternative to 
other attractions in the area. 

In turn, this will hopefully 
create more restaurants, 
bars and trendy coffee 
shops and independent, 
authentic shops like 
ourselves serving both 
the visitors and the locals 
throughout the year.

Q What lessons have 
you learned from your 

time in business?

A I had always worked 
with the trade but 

now for the first time I am 
directly involved with the 
customers. 

I have learned the 
importance of giving good 
quality service to everyone 
coming into our shop as we 
are different from other off-
licences and supermarkets 
because we give lots of 
recommendations. Offering 
the right malts is critical and 
experience is vital.

Q Can you tell us 
something interesting 

about yourself? 

A I started wild swimming 
this summer – it is very 

unusual for a Turkish guy to 
do in these temperatures, 
but it is good for your 
mental health. 

I do not use a wetsuit but 
swim in my trunks – but 
maybe not when winter 
comes!
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WorkNest: A genuine 
extension of your team

WorkNest’s fixed-fee Employment 
Law and HR advisory service gives 
you access to your own small team of 
legal and HR professionals, making 
managing workforce matters much 
easier.

• Unlimited advice and support from 
qualified experts, who will get to 
know your business and integrate 
into your existing operations

• A truly personalised approach, 
guaranteeing tailored, consistent 
advice, and the best possible 
outcomes for you

• Advice you can trust – our team 
are recommended by The Legal 
500 and have over 1,500 years’ 
combined experience

Have one less thing to worry 
about in 2022, visit worknest.com 
or call us on 0345 226 8393.

BUsiness neWs in association with
sign up to receive the 

Digital version of executive.

Accessible 
Anytime, Anywhere.

Margaret Laws


