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Executive summary 

In this report, an investigation is ruled, identifying the development of sustainable, and seasonal produce to create restaurant menus. Emphasizing the beneficial impacts that sourcing locally can have on a business. El Pescador, a seafood restaurant, locally sources from Swansea fish, as well as Gowerton coarse fishery. El Pescador takes on the approach of locally sourcing to minimise the cost of transportation (Dyckhoff 2024). Sourcing locally diminishes the risk of food miles. Food miles is the distance food has travelled before reaching the plate. Global sourcing has a major effect of the food mileage, as transporting goods via planes, trains, and boats has increased greenhouse gases by 50%, investigated by (harries 2022). Locally sourced produce reduces the carbon footprint, providing fresh, high-quality goods to businesses, and being cost effective. El Pescador, being a seafood restaurant requires fresh produce, fish stays fresh for approximately 5 days suggested by (fishbox 2018). Using locally sourced produce ensures flexible delivery times as well as fresher produce. 
















Identification of local food suppliers


As El Pescador is a seafood restaurant, creating a menu will acquire in-depth knowledge, in regard to fish terminology, and local suppliers. Local suppliers have a crucial role within the hospitality industry. Searching for suppliers that are trustworthy, reliable, and are flexible, is crucial.  partnering with the right suppliers can result in healthy relationships and have a positive impact on connections. 

Positive relations can result in
· consistent quality produce - always receiving the best quality produce, fresher ingredients.
· Beneficial deals – suppliers may offer deals to help support the business.
· Deliveries – deliveries arrive at a timely fashion, reducing any form of delays 
· Resolving undergoing issues – any issues that may arise can be redirected, investigating the issue, to resolving the problem as soon as possible, to avoid any animosity. 
(Razak, 2024)
Negative relations can result in 
· Issues with Quality of produce may arise, poor ingredients (Harmon 2024)
· Delivery times may not be as flexible as what it would be with a positive relationship
· Suppliers can cancel the business from their services

All these factors have quite a negative impact on the business, messing with the menu, and completely diminishing profit. Having a negative relationship with suppliers could lead to a much greater cost, searching for other suppliers to fit the needs of the business can work out more expensive (Burris 2024).



Local suppliers in Swansea

Before World War 2, Swansea was known as the fishing village. Swansea is the home of the fish (clement 2019). There are approximately 2 fisheries in Swansea, which is further discussed throughout this report. 
As El Pescador is a seafood establishment, with a seafood menu, it is important to supply as locally as possible, to keep the quality of produce as fresh as possible. After interviewing the managers down in El Pescador, they mentioned that searching for local suppliers was challenging, finding suppliers that fit the needs of the business was a struggle. El Pescador at the time of their opening, was going through the global pandemic, the corona virus. Supplying was a struggle as all businesses were closing, either temporarily or completely, for various reasons. reasons which can include, for their own safety, lack of money, or a lack of staff. 

Suppliers around Swansea
· Swansea fish
· Regal fish

Swansea fish
Some of the benefits of Swansea fish includes Swansea fish is located 5 minutes away from El Pescador.
Swansea fish is flexible, fast delivery, and can accommodate additional produce needed on the orders. 
Swansea fish offers a range of fresh and frozen varieties of seafood produce. 

Regal fish
[bookmark: _Int_uI4ju4RL]Regal fish can be expensive; it is very dependent on how much of said product is in need of purchasing 
Supply a range of fresh and frozen premium produce
Offers a range of deals, huge bundles of fish for a fair price, which can work out cheaper
Delivery times is felexible, and delivers as soon as possible, very reliable 

Development of seasonal set menu


[image: ]
During the months of May through September the summer menu is dropped. New menus give a sense of excitement to customers.  All produce is locally sourced, fresh food and higher quality dishes. During the summer scallops and lobster are heavily in season (cookist 2024). 
lobster is rich and tender, very flavorsome, offering high quality produce. When scallops are harvested, they are known to be quite sweet, and tender. Locally sourcing at Swansea fish, Costing between £30-£40 
[bookmark: _Int_oCOVoWcY]Scallops are a delicacy. When harvested, during peak summer times, scallops are known to be tender and sweet (Bailey 2022). Full of flavour, with mild aromas. Scallops typically cost between £10-£40, it completely depends on how much of the produce is needed for service that particular day.
To prevent any wastage all crustaceans' shells are blended up and used for other dishes such as a bisque (Deprez 2015). Only purchasing produce that is needed, reduce over buying produce. Fish bones will be used to make fish stock, which will be used for soups, or fish sauces. Another way to prevent wastage is to promote deals, up selling produce.
As stated, El Pescador is a seafood restaurant, both summer and winter menus fit within the seafood theme. All produce listed on the menu is what El Pescador typically serves, taking on a different approach. El Pescador is known for their lobster dishes, so incorporating another lobster dish to the menu can be exciting for new customers, drawing new customers to the establishment. 
El Pescador has stated that, if the restaurant is running low on supplies and is in desperate need of supplies, the manager should send a member of staff to the local Co-op or Tesco supermarket and purchase goods in a timely manner. 

Discussing the menu 
The starter requires scallops, pea puree, shoots, and cumin foam, this dish was designed to dive into the 3-course meal lightly. A scallop per dish, as the scallops are full of protein and calories. Scallops are seared in a buttery concoction placed on a small dish on top of the pea puree, garnished with the pea shoots, and cumin foam (Horridge 2025).

Creme brulee is the finisher, the dessert is rich and creamy, with a layer of caramelized sugar. The dessert is on the heavier side, due to the eggs and cream (Ella 2023). The dessert is smooth and very flavoursome.
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On the other hand, from November through February the winter menu is released. Dishes that make customers feel warmer often draw new customers into the establishments. Every product brought into El Pescador is locally sourced as mentioned, fresh quality meals, enhancing customer satisfaction and revenue. 
Lobster is typically sourced in the summer as the flavours are much bolder, although lobster can be purchased throughout the year. For a bisque the lobster meat isn't necessarily important, what is needed for the dish, is fish stock and lobster shell, the claw meat from the lobster is used as a light garnish on top of the dish. 
The mains dish contains shrimp, which is harvested during the winter times, has a rich firm texture, and sweet tasting notes (thomas 2024). Scallops are high in protein, nutrients and calories. Scallops aren’t usually on the menu, but have been recommended by the public, taking all into account, the public will be able to go to El Pescador and enjoy scallops. 

Discussing the menu 
A lobster bisque consists of shellfish cream and fish stock. Lobster shells are blitzed and incorporated into the soups base. The strained and thickened with heavy cream (smallwood 2025).
The mains dish, being gumbo, is a shrimp dish full of meat and shellfish, very punchy, and full of flavour. With tasting notes of celery, bell pepper, and fish stock
Key lime pie, a tangy, tarty, sweet refreshing dessert, with a sweet crust (kendric 2025).


 

To conclude 

[bookmark: _Int_6aq265R8]To conclude this report, it is important for businesses to explore their options, regarding produce, locally sourcing, and respecting suppliers. Sourcing locally has many benefits, as discussed, and should be considered when making and finalizing a menu. When making menus, it's vital to take into account seasonality, and the cost of each product. Ensuring the business won't fall due to not making profit from the dishes.
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MENU

STARTER

Scallops, pea puree, shoots and cumin foam

Scallops are seared in a fresh wild garlic, and herb buttery concoction

Pea puree consisting of peas, shallots and wild garlic

Cumin foam, blitz's with creme fraiche and fish stock
Garnished with pea shoots

MAIN COURSE

Lobster Cantonese with a savory sauce

antonese styled dish, Lobster in incorporated in a thick stir-fried savory sauce. cooked
with fermented beans, and wild garlic. Eggs are used for a in-depth richness in taste

DESSERT

Créme Brulees
a sophisticated dessert to replenish, that is well suited to the ending of
your meal. a créme brulee is a rich and creamy custard dessert, toped

with a layer of caramelized sugar

DRINKS

a wine that pairs nicely with scallops and lobster may include a light
bodied wine such as pinto Grigio, sauvignon blanc, champagne, and a
4 chardonnay.

dessert wine such as sauternes or barsac to compliment the creme brulee
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A Lescaaty

MENU

STARTER

lobster Bisque
a rich creamy lobster bisque (soup) containing shellfish, garnished with

lobster claw meat.

MAIN COURSE

Andouille, Shrimp and Chicken Gumbo
a dark roux dish, packed with shellfish, and meat. combinded with
celery, onions and peppers, alongside with steamed white rice

DESSERT
key lime pie
a rich and creamy, zesty dessert
freshly squeezed lime juice, refreshing and tarty, with a biscuit crisp

base.
DRINKS

rich wines, such as chardonnay, champagne, sherry and sauternes pairs
nicely with a delicacy bisque
red wine is typically served with Andouille, Shrimp and Chicken
Gumbo, wines including pinot noir, Zinfandel, and Beaujolais
key lime is a tangy and sweet dessert, needing to be paired with a
Ile which has a tart and creamy taste, balance the flavours, prosecco,

or a riesling is often paired




