Milly Alom Assignment 1

by Milly Alom

Submission date: 25-May-2023 12:56AM (UTC+0100)

Submission ID: 207516189

File name: 9275_Milly_Alom_Milly_Alom_Assignment_1_497768_2048189309.docx (23.3K)
Word count: 1885

Character count: 10971



Student Name: Milly Alom Course: BA (Hons) Module title : Introduction to

Student number: 1712057 International Gastronomy Gastronomy BMGM 4005
Lecturer: Chris Rogers Management (Produce, Provenance &
Sourcing)

The Restaurant - Operation and Function

Student Name: Milly Alom
Student Number: 1712057
Course: BA (Hons) International Gastronomy Management

Module title : Introduction to Gastronomy BMGM 4005 (Produce, Provenance &
Sourcing)

Lecturer : Chris Rogers

Word count: 1,676




Student Name: Milly Alom Course: BA (Hons) Module title : Introduction to

Student number: 1712057 International Gastronomy Gastronomy BMGM 4005
Lecturer: Chris Rogers Management (Produce, Provenance &
Sourcing)

Food production and consumption have appeared to have made an effective change in
the industry. This is to do with the reflection on the restaurant industry, which has a
significant setting for food consumption. The food industry is changing and evolving as a
several consumers are more concerned about their health, so they are looking for
healthier and more sustainable meals (Perran Akan, 2020). Food trends such as
veganism and plant-based diets are becoming increasingly popular, which has caused
many fast-food restaurants to incorporate and offer more vegetarian and vegan options.
Food trends many years, with some changing while others staying the
same. Food trends are referred to when consumers’ attention changes to the direction of
a particular food or meal. These trends tend to contain cuisines from all over the world.

ood trends are often created from being mentioned in food magazines, blogs and the

@ columns in the News. Nowadays, social media also play a part in showing new food
trends.

However, food trends should not be confused with food fads. The difference between
food trends and food fads is that food trends usually tend to stay a permanent fixture,
while food fabs are there for a short period. Food fads are created to be trendy during the
time it was made; once the hype for it to dies down, it's left forgoeorgiev, 2022).
An example of a food trend is the Samyang Spicy Noodles. The n s were released
back in 2012 and have since risen in popularity. The noodles became viral after videos of
the spicy noodle challenge started surfacing. Many celebrities, Youtubers and Influencers
have been seen trying the challenge, encouraging others to do so. Thanks to that, the
company managed to reach 4 billion cumulated sales in 2022, with the previous year
having reached 3 billion (Choi Moon-Hee, 2023). Even today, the sales and demand for
noodles continue to rise. An example of a food fad is the viral tortilla wrap hack on TikTok
that was made in 2022. The trend at the time was to cut from the middle of the tortilla
down to the one edge, making sure not to cut it all the way. You fill the different quadrants
with fillings, then fold them all up into a triangle shape, the cut making it more
manageable. You can either eat it as itis or grill the sides. The hack was a simple way of
making a wrapped-up tortilla wrap with four fillings (Stephanie, 2021). The tortilla hack
was popular for the first few months but died downed by 2022.

Food trends sometimes die down but will be brought up again in a few years. Food trends
are similar to fashion trends (Georgiev, 2022). Whereas specific fashion trends ended
after each era, they will resurfacef=Hh. but with a more modern twist. The same could
be said about food trends; certain tisties would go viral for weeks, sometimes months,
and then be replaced with something else. The dish will go viral again but will
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have some changes, especially in today’s society, with dishes having to substitute certain
ingredients to meet people’s dietary needs. Several factors, such as health fads and pop
culture, make up food trends.

Celebrity chefs, influencers and other celebrities have a significant influence on them. For
instance, the Globally famous South Korean Idol, Jungkook from BTS, went viral in April
after sharing a ramen recipe he created by mixing Buldak’s Spicy Chicken Ramen with
Neoguri Ramyun, and calling it Bulguri. After sharing the recipe._many fans and other

6
famous people are Check formatting s

influenced to recreate the dish themselves (Rollin Stones Editor, 2023). This has
increased in sales for both ramen companies. In 2022 food trends such as immunity
boosters, plant-based foods, dairy-free milk, vegetables and spicy were growing in
popularity and leading food trends.

Many restaurants do offer alternatives or have either vegan or vegetarian menus; some
restaurants are even halal. The Muslim community comprise 6.5% of the UK’s population,
with London and Birmingham having 40% of Englandlatlon (Randall,
2023). With a large population, looking for a restaurant Jr dietary; due to
that fact, Muslims can only eat meat that is halal and is forbidden from eating pork. Years
ago, it would have been harder to find places that are halal or have a variety of vegetarian
options, but now that restaurants have been adding more vegan and vegetarian options,
some places even serve halgl&bat. Even fast-food establishments such as Nando's,
Subway and KFC serve halal meat in their restaurants as they've had requests from many
customers. However, many fast-food restaurants do not serve halal meat, such as
McDonald’'s. Even when requested, these food chains are unable to do so for several
reasons. One of the reasons could be because of the area where the restaurant is, and
there are a small percentage of people who would eat it. It would also require significantly
changing the restaurant’s kitchen and suains (Evans, 2020). To avoid cross-
containment, mainly if a restaurant serves egan and vegetarian food, the kitchen
staff would have to use different cooking utensils, plates and chopping boards when
dealing with raw and cooked food. They would have to wash each utensil, plates and
chopping boards thoroughly between each meal, as well as disinfect the work surfaces.
They would have washed their hands before and after handling raw food, like meat. Work
on different workspaces to keep raw food, like meat, away from ready-eat food, especially
if they're either a vegan, vegetarian or halal meal. If they have to be handled in the same
preparation area, then the staff must ensure the area is thoroughly disinfected between
each meal. The staff would have remembered which fridge contains what, primarily if the
restaurant uses different fridges to contain halal and non-halal meat. The restaurant may
even need to provide separate food work areas, storage facilities, clothing and train staffs
to handle the meat, vegan and vegetarian food. Use different machinery and equipment
or have them thoroughly disinfected. When cleaning after each meal, make sure to use
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various cleaning materials. Train the staff to avoid cross-contamination (Food Standards
Agency, 2018).

The core constraints in the supply chain process can be time, machinery, capital, stocking
area, human resources, level of knowledge, and infrastructure (Korhan Kilcar, 2022). In
thgefaaeaeaduatian industry, the food supply chain has developed, with

Consider structure
consumers now expecting more exotic foods, fresh on their plates all year round. Due to
this, the supply chain had extended geographically and across many more parties,
making the supply chain longer and more complicated. =9

This was further complicated when the COVID pandemic hit back in 2020, which had
stressed the supply chains while also increasing the pressure on retail chains and food
deliveries. The Ukraine-Russia war and the sanctions that came with it have created more
problems in the food supply chains, threatening wheat exports, fertiliser supply, and vital
energy resources required to power agricultural and food su key
challenges are endemic and persistent in the food supply chains. TTHiere dre six stages in
the food supply chain; sourcing of the ingredients and raw materials, production,
processing and packaging, storage, whole distribution and retail redistribution to the
consumers. If something goes wrong at any point in stages, then the entire chain will be
in danger. There have been solutions to tackling the five common challenges in supply
chains. For instance, use blockchain to store and share information across the network
without worrying about it being hacked, manipulated, or corrupted. Select the best raw
materials to manufacture high-quality and safe products. Make sure to pick suitable
packaging materials and processes to ensure the product is fresh and safe.

For food products, a trustworthy logistic company who are not only experienced in
handling food products but has a flawless record and reputation should be chosen to carry
out the shipping of the food products. Having clear communication with all parties involved
with food production is necessary. It is thanks to technology that it makes it more efficient
oyiew the food supply chain and communicate with colleagues and peers. To be
roIIing the cost, you must know the costs; using a spreadsheet helps to keep track
easier. The more complex the food supply chain, the more technological solution will be
needed. Being too cost-conscious can inhibit efficiency and growth (Asaad, 2022).

Bombay Blue, a fine Indian Cuisine restaurant in Nantgarw, has a wide variety of menu
options, including vegetarian and vegan. Bombay Blue, like many Indian restaurants, use
halal meat. It was named one of the best Indian takeaways gasblgatgarw. Both the prices
and food provided are what make it one of the best. Their Ehas a variety of Indian-
style dishes; even their vegetable main dishes and sides are made in an Indian style.
Almost all their dishes are undg 0. They even added some typical English dishes to
their menu. The restaurant ailasis give its customers the best experience at a cost-
friendly, even recommend costumers try some of their chefs’ signature dishes. On some
of the dishes, they added the spice rating. A lot of the dishes list what's in there so that




Student Name: Milly Alom Course: BA (Hons) Module title : Introduction to

Student number: 1712057 International Gastronomy Gastronomy BMGM 4005
Lecturer: Chris Rogers Management (Produce, Provenance &
Sourcing)

customers can know what’s there and make any requests for changes. (Bombay Blue,
2029

To conclude, food trends are one of the main reasons the food industries are changing to
meet consumers’ demand for healthier and more sustainable food. Food trends are
different to food fads, as they last longer, and food fad are created to be trendy at the
time. Celebrities, influencers and other famous people contribute to the rise in popularity
of specific food trends. Food trends such as veganism and vegetarianism are some of

the most popular food trends currently. Due to this, fast-food restaurants are adding to
their means more vegan and plant-based options. There many steps to avoid cross-
contamination. A single mistake in any of the stages can risk the whole chain to be in
danger, and many solutions have been made to prevent this from happening.
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GRADEMARK REPORT

FINAL GRADE GENERAL COMMENTS
Instructor
IV - FC 26/06

/100

A good essay displaying the knowledge picked up
during the participation in the course.

The subject was covered well, but there could
have been more discussion over a wider area of
influences and restaurants, rather than focussing
as much on the internet for this.

Help with referencing can be found at Study
Skills Support | University of Wales Trinity Saint
David (uwtsd.ac.uk)

A good discussion on the challenges of using
halal meat in mainstream restaurants and global
chains, with the examination of the rise in
demand for this across the UK in particular.
Perhaps another restaurant that sets and
examines trends more would have been useful as
an addition.

Otherwise a good piece of work.

1. Engagement with Literature Skills 12/20

Your work must be informed and supported by
scholarly material that is relevant to and focused
on

the task(s) set. You should provide evidence that
you have accessed an appropriate range of
sources, which may be academic, governmental,
and industrial; these sources may include
academic journal articles, textbooks, current news
articles, organisational documents, and websites.
You should consider the credibility of your
sources; academic journals are normally highly



credible

sources while websites require careful
consideration/selection and should be used
sparingly. Any

sources you use should be current and up-to-date,
mostly published within the last five years or so,
though seminal/important works in the field may
be older. You must provide evidence of your
research/own reading throughout your work, using
a suitable referencing system, including in-text
citations in the main body of your work and a
reference list at the end of your work.

Guidance specific to this assessment:

You should incorporate information about your
chosen restaurant, from credible sources,

this can be from the organisations own website in
part but must also include text-based

information from industry journals and reference
books. You must include a minimum of 15
reference sources, and these must be accurately
cited within the essay text.

2. Knowledge and Understanding Skills 14/20

At level 4, you should be able to demonstrate:
sound knowledge and critical understanding of the
well-established concepts and principles of the
subject area and the way in which those principles
have developed; knowledge of the main methods
of enquiry in the discipline. Knowledge relates to
the facts, information, and skills you have acquired
through your learning. You demonstrate your
understanding by interpreting the meaning of the
facts and information (knowledge). This means
that you need to select and include in your work
the concepts, techniques, models, theories, etc.
appropriate to the task(s) set. You should be able
to explain the theories, concepts, etc.

meaningfully to show your understanding. Your
mark/grade will also depend upon the extent to
which you demonstrate your knowledge and
understanding.

Guidance specific to this assessment:

You should show an understanding of the
principles of restaurant operation in this context,
specific to menu design and how this has been
influenced by diners. This should also be
supported by your ability to demonstrate an
understanding of the influence of changing

dining influences and how this change the menu.

3. Cognitive and Intellectual Skills 10/20



You should be able to critically analyse
information, and propose solutions to problems
arising from

that analysis, including the critical evaluation of
the appropriateness of different approaches to
solving problems. Your work must contain
evidence of logical, analytical thinking, evaluation,
and

synthesis. For example, to examine and break
information down into parts, make inferences,
compile, compare and contrast information. This
means not just describing what! But also justifying:
Why? How? When? Who? Where? At what cost? At
all times, you must provide

justification/evidence for your arguments and
judgements. Evidence that you have reflected
upon

the ideas of others within the subject area is
crucial to you providing a reasoned and informed
debate

within your work. Furthermore, you should provide
evidence that you are able to make sound
judgements and convincing arguments using data
and concepts, with an understanding of the limits
of knowledge, and how this influences analyses
and interpretations. Sound, valid conclusions are
necessary and must be derived from the content
of your work. Where relevant, alternative solutions
and recommendations may be proposed.
Guidance specific to this assessment:

You should be able to show an appreciation for the
decisions that the restaurant operators

have made, regarding their sourcing of food and
how food provenance might influence their

sales and marketing techniques.

4. Practical Skills 12/20

At level 4, you should be able to use/deploy a
range of established techniques within the
discipline

and apply underlying concepts and principles
outside the context in which they were first
studied,

including, where appropriate, the application of
those principles in an employment context. You
should be able to demonstrate how the subject-
related concepts and ideas relate to real world
situations and/or a particular context. How do they
work in practice? You will deploy models,
methods, techniques, and/or theories, in that
context, to assess current situations, perhaps to
formulate plans or solutions to solve problems, or
to create artefacts, some of which may be creative.



This is likely to involve, for instance, the use of
real-world artefacts, examples and cases, the
application of a model within an organisation
and/or benchmarking one theory or organisation
against others based on stated criteria. You should
show awareness of the limitations of concepts
and theories when applied in particular contexts.
Guidance specific to this assessment:

You should be able to compare and contrast the
restaurants approach to menu compilation

- the rise in veganism for example or farm to fork
principles.

5. Transferable Skills for Life and Professional
Practice 14/20

Your work must provide evidence of the qualities
and transferable skills necessary for employment
requiring the exercise of personal responsibility
and decision-making. This includes demonstrating:
professional development to advance existing
skills and acquire new competences that will
enable

you to assume significant responsibility within
organisations; that you can initiate and complete
tasks

and procedures, whether individually and/or
collaboratively; that you can use appropriate
media to

effectively communicate information, arguments
and analysis in a variety of forms to specialist and
non-specialist audiences; fluency of expression;
clarity and effectiveness in presentation and
organisation. Work should be coherent and well-
structured in presentation and organisation.
Guidance specific to this assessment:

By compiling this essay, you should be able to
demonstrate an understanding of food

sourcing, provenance and the influence the
changing dining habits of guests have on menu
compilation from the perspective of menu design,
location, food culture and diner need, how

this works in the practical sense, and by writing in
a professional style allow the reader to

gain an understanding of your competency within
this subject, and how you might work as

an influencer within the restaurant, being able to
support operations.

PLEASE NOTE:

As this is written as an essay, it must follow the
approved academic essay format with:
Introduction (5-10% of word count) - Usually short
and introduces the context and reason for
writing the essay- This is what this essay is about’.



Main body (80% of word count) - Develops key
themes and topics around the writer's position,
which link together to produce logical and
coherent progression ideas, with each paragraph
linking to the title of the essay “The golden thread
of essay writing”.

And conclusion (10-15% of word count). -
Summarises the content of the essay and presents
concluding arguments and implications for the
future ‘Here’s what this essay has shown'.

It is completed by a reference list (Using the
Harvard referencing system) this is an essential
part of your essay but is not included within the
word count and should make 1% of your total
word count so for 1500 words a minimum of 15
reference sources accurately cited within the
essay.
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Comment 1

| suspect this was the previous Essay Title.

QM

Consider structure

Evaluate the effectiveness of the structure of your essay.

Comment 2

Absolutely. There are multiple lines along which Food Trends can come down. Travel, media
and social media are the main drivers

Comment 3

This could be part of a wider trend of people influencing foods during the Pandemic, where
the power of Social Media was heightened.

Comment 4

Again, we could be looking at something that was made popular by the fact that people had
more time during the Pandemic, which is why it died when people went back to a more
normal life

Comment 5

What are your examples of trends that have done this?
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Comment 6
A combination of a global pop superstar making an easy recipe to follow and then giving it a

name close to a luxury brand. Do you think this hits a certain segment of the population, or
has managed to go across whole sectors?

Check formatting
Check the formatting and submission requirements.

Check formatting

Check the formatting and submission requirements.

Comment 7

Yes indeed. The expansion of need has driven the market to adapt

Comment 8

The lack of adaptability may be a serious restraint for McDonalds and other major global
chains in times to come

QM

QM

Consider structure

Evaluate the effectiveness of the structure of your essay.

Comment 9

So this will constrain what is commercially viable, as well as being vulnerable to market

shocks and macro climate events

Consider structure

Evaluate the effectiveness of the structure of your essay.

Comment 10

But this will all have an influence on price and perhaps availability as well for the end
consumer

Comment 11

Reliable logistics are paramount, as they materially affect your ability to run your business.
Using a larger supply company therefore has advantages as they would be assumed to have
all of these things covered already



. Comment 12

By whom and where is the citation for this please?

’ Comment 13

What does this signify? Are they responding to the socio-economic status of the area, or
trying to attract people in from other areas to boost sales?
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Allergen/calorie information?
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