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Executive summary
This report examines Millefoglie’s current use of local food suppliers within Wales, whilst exploring how the café and patisserie-style restaurants could enhance its menu by incorporating a greater range of locally sourced ingredients, and seasonal produce. With the focus on the principles of sustainability and provenance, this report entails two three-course menus in the theme of a summer and a winter menu to align with Millefoglie. Furthermore, this report addresses current sourcing strategies, the benefits of sustainable ingredients, challenges within seasonality and strategies to mitigate food waste. These findings aim to support Millefoglie in enhancing and further developing their menu offerings in ways that are both sustainable, yet creative. 
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Introduction:
The objective for this report it to explore the process of developing menus for Millefoglie, where my placement is based. This will be achieved by researching local food suppliers in Wales. With an analysis of how restaurants current sourcing strategies impacts menu offerings, particularly in terms of seasonality. This report will delve into the sustainability of local produce and how it can be incorporated into creating two three-course menus for both winter and summer based on seasonal variations. Additionally, this report will discuss strategies to mitigate food waste, explore challenges related to sourcing seasonings and asses the cost-effectiveness of this whilst ensuring a strong evaluation with these menus align with the restaurant's current offerings.
[image: ] Welsh hospitality suppliers. 	                  	                (Food & Drink Wales, 2021).


Current sourcing strategy:
As an independent business Millefoglie, relies heavily on the quality of produce being received from their suppliers. According to Önder and Kabadayi (2015) to be successful in your business the key is to ensure that you have a well-managed supply chain. Millefoglie currently relies on both regional and national suppliers for their business. Key suppliers include Bako Wales for their authentic Italian macarons, also staple ingredients such as flour and sugar. In the café side of Millefoglie, they source ethically with Coffee Roaster and A1 Coffee where they source their coffee beans and syrups. 
However, the same level of locality is not reflected in Millefoglies food menu as much as the café side of Millefoglie. This creates a gap between Millefoglies commitment to quality and their ability to support local producers entirely where the opportunity to align their food offerings with sustainability. As noted by Hegarty (2021) by prioritising local suppliers and reducing the need for global suppliers in your business you are reducing carbon footprint by supporting regional economies. 
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                 (Millefoglieswansea, 2025). 		                 (Millefoglieswansea, 2025).
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Menu justification:
In the creation of Millefoglies summer and winter menus, ingredients were chosen based on three principles: seasonality, local provenance, and alignment with Millefoglie. Tomatis, Caritá, and Broissia (2023) state that local food sourcing strengthens the links between farmers and businesses, similarly, Blare and Donovan (2023) note that restaurants can improve their quality and reliability of suppliers through local sourcing. 
Upon researching local supplier options, the following Welsh-based suppliers were chosen to source ingredients from for Millefoglies winter and summer three-course menus. These suppliers were chosen based on seasonality, sustainability of suppliers and distance between Millefoglie and the supplier.
The chosen suppliers to supply both summer and winter menus are as follows:
FarmCo market operates across multiple locations across Wales, supplying a wide range of local ingredients particularly fruit and vegetables – tomato, mushrooms, potatoes, fresh strawberries, spring green medley (kale, asparagus, peas, wild garlic and mint), leek, carrot, and swede needed for both the summer and winter menus will be sourced from here. 
The Gower Butcher, based in Swansea, will be the supplier for the lamb required for both the summer and winter menus. Locally sourcing meats for your restaurant not only ensures higher quality but allows the advantage of knowing the provenance and understanding the produce you are receiving (WRAP, n.d.).
Swansea market, the bakery and confectionary stall, based in Swansea will be the supplier of the sourdough bread, and the flour, sugar, butter, and cream required for specific dishes throughout both menus. 
Caws Cenarth are the supplier for the mozzarella for the bruschetta and the cheddar for the risotto.
Gower free range eggs are the supplier for the eggs required for the Italian meringue.
The wild garlic required for the summer menus lamb cannon main meal to be included into the spring green medley will be foraged.
For other store cupboard items such as salt, pepper, cinnamon for the crumble and risotto rice for the winter menus main course will be sourced from natural weigh, Wales’ first zero waste shop.
The four main herbs that are needed for this menu are rosemary, mint, parsley and basil. Each of these herbs contribute essential flavour and amplifies the appearance of the dish entirely. Instead of sourcing these ingredients, Millefoglie could grow these in planters either indoors or in their outdoor seating area. According to McNamara (2016) growing your own herbs ensures the highest quality.
The above ingredients could all be sourced from one direct supplier; however, the decision was made to source from multiple suppliers throughout Wales not only due to the specialisation of each supplier but for the community economic impact. Young (2024) notes that businesses supporting their local community circulates money back into the community.[image: ][image: ]
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Mitigating food waste:
Minimising food waste effectively is key in creating a sustainable menu. As highlighted by WRAP (n.d.) food systems cannot be resilient if they are not sustainable. The WRAP website has various resources, tools, guides and articles such as the ‘waste management’ category that the Millefoglie team can review to gain a greater understanding of new approaches to food waste.  
A practical approach to mitigating food waste would be to repurpose vegetable offcuts to freeze and save to create vegetable stock. This could then be used as a base in the making of cawl as vegetable stock. This strategy is supported by (Spaeth, 2023) who highlights the importance of utilising all edible parts of the ingredients. Additionally, due to Millefoglie also operating as a café, left over berry compote that is used with the Italian meringue could be repurposed as syrups to use for the beverage service. Repurposing excess food also helps with profitability when repurposing rather than becoming wasteful as noted by (Makani, 2016). 
Foraging wild garlic for the Millefoglies menus offers both sustainability and quality control. When foraging only what is needed for each service, portion control is a natural occurrence, also ensuring freshness. MarketMan (2025) discusses that not over-ordering food reduces the risk of food spoilage to guarantee quality control.
[image: ]




  			    	            								            (Bird, 2020).


Challenges that could arise: 
[bookmark: _Int_WH6GYiqi]In the creation of Millefoglies summer and winter menus, the decision of which herbs and spices to incorporate into the menu played a significant role. Some of the herbs used within the summer and winter menus are rosemary, mint, basil, and parsley, all of which can be grown within Millefoglie, instead of sourcing from an external supplier. Herman (2015) highlights that these herbs are not suitable for year-round growing due to the colder weather conditions during winter. However, Millefoglie has the opportunity to grow these indoors and outdoors.
In contrast spices like, cinnamon cannot be grown in the UK climate, therefore, needing to be sourced through a supplier Pathirana, and Senaratne (2020). Although cinnamon is not difficult to source in Wales through suppliers, it comes from global suppliers, which has potential to cause a challenge in availability. Another challenge revolving around this could be the carbon footprint from global suppliers due to industrial production and transportation Ghosh, Jha, and Sharma (2020). 
Foraged items from the summer menu like wild garlic could become a potential challenge, according to Slack (2025) wild garlic is at its peak growth during March to May but typically stays throughout the summer. This could cause a challenge if all the wild garlic wilts out before the summer ends. To overcome this challenge, wild garlic can be preserved by turning it into oil as stated by (Choclette, 2022).







Current restaurant offering:
The current food menu relies heavily on supermarket-sourced ingredients, which limits Millefoglies potential to stretch and challenge themselves within their menus and according to Howes (2024), supermarket produce is of less quality than local suppliers. With the introduction of the new summer and winter menus, these can strengthen Millefoglies reputation for their sustainability efforts. Dishes such as the Italian meringue and the winter crumble with berry compote reflect nicely on Millefoglies patisserie range. Millefoglie being and Italian restaurant, the summer menu aligns well with their current offerings of fresh cuisine, the summer menu consists of Italian dishes, for example, the Italian meringue and the bruschetta.
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Strengths and challenges of South and West Wales produce:
Sourcing produce from South and West Wales has significant strengths and weaknesses. Seasonality is both a strength and challenge, the benefit of sourcing Welsh produce is the opportunity to use ingredients at their peak freshness. As highlighted by Fan, Gómez, and Coles (2019) sourcing local produce benefits from shorter supply chains resulting in fresher produce. 
In Wales, variety is rarely a challenge as there are various farmers' markets with a wide range of meats, dairy products, fruits and vegetables. For Millefoglie this creates an opportunity to showcase the use of local ingredients to their customers, by Millefoglie promoting a variety of local, fresh produce to customers they gain a competitive edge. As noted by Aprile, Caputo, and Nayga (2016) several consumer studies confirm that diners prefer restaurants that use fresh, natural, locally sourced ingredients. This links well with the cost aspect of strengths and challenges, sourcing locally rather than globally can come at a higher cost due to lower labour costs as stated by Tendencia (2025), however due to consumers preferring restaurants that utilise local produce within their menu, based on popularity, profits are inevitable. 









Opportunities for Millefoglie:  
[bookmark: _Int_nSqyoS2t]Millefoglie has the opportunity to enhance its sustainability efforts and brand identity by strengthening their links with local suppliers, building on existing relationships with A1 Coffee and Coffee Roasters. According to Buehler (2023) developing great supplier relationships help you to reduce quality issues. By developing relationships with Gower Butcher, FarmCo and Swansea market traders, Millefoglie can access higher-quality produce, support local businesses and align Millefoglies food menu closely with their values of freshness, seasonality and provenance.  



Conclusion:
In conclusion, creating two seasonal three-course menus has highlighted how Millefoglie can strengthen their sustainability efforts through local sourcing across Wales. By incorporating seasonal ingredients, minimising waste with strategies supported by WRAP resources and potential sourcing challenges that could arise, these menus offer practical ways to enhance Millefoglies food offerings whilst supporting local suppliers. Additionally, by supporting local, this can strengthen Millefoglies customer loyalty, resulting in improved profitability. 
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according to Howes (2024, supermarket produce is of less quality than local suppller‘s.i‘ > 1 e Og le

With the introduction of the new summer and winter menus, these can strengthen

Millefoglies reputation for their sustainability efforts. Dishes such as the Italian meringue Ita l i a n COffee & Pa Stry

Home  In-Store Menu DER A CAKE

b and the winter crumble with berry compote reflect nicely on Millefoglies patisserie range.
Millefoglie being and Italian restaurant, the summer menu aligns well with their current Enjoy Your Day, Sip by Sip
offerings of fresh cuisine, the summer menu mainly consists of Italian dishes, for example,

I the Italian meringue and the bruschetta.
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