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Executive summary
The purpose of this report is to explore the current sourcing stratagies of The Secet Beach Bar and Kitchen. There will be research into the restaurants suppliers as well as other suppliers within the local area. Currently The Secrets suppliers are located within a 10-mile radius of the restaurant. Utilising these suppliers is helping boost the local economy as well as providing customers with fresh, high quality produce. This report also present two menu proposals, one for summer and one for winter, making use of different local suppliers and ingredients. These menus have been designed wih seasonality, locality and food waste reduction in mind. There are also recomendations as to how The Secret can combat challenges such as using locally grown seasonings istead of those that are imported. With suggestions such as building a small on-site herb garden to grow The Secret’s most commonly used herbs. 
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[bookmark: _Toc414460052]Introduction
It is important to understand the importance of local sourcing and how this understanding has grown over the years. Restaurants such as The Secret Beach Bar and Kitchen, located in Swansea, have the chance to include fresh and sustainable produce within their menus. This can include locally sourced seafood from suppliers such as Swansea fish. The purpose of this report is to research and summarise how The Secret currently sources their ingredients and develop two three-course menus, one summer and one winter. These menus will utilise fresh, sustainable and most importantly local produce to further hilight the importance of Welsh farming practises. In addition to this there will be resaearch into the reduction of food waste and the three-course menus will allow an oppourtunity to explore using mutiple aspects of proudce across the courses. It is also important to consider challenges faced when exclusivly sourcing locally.

[bookmark: _Toc223889075]Current Sourcing Strategy
Research has shown that The Secret, along with the other restaurant in The Secret Hospitality Group use local suppliers within a 10-mile radius of Swansea BusinessNewsWales (2021). For example The Secret sources all of their seafood products from Swansea Fish, located in the Maritime Quarter just 1.4 miles from The Secret. They also ustilise other local suppliers wihtin their 10 mile goal such as Howells Butchers and Totally Welsh. The Secret uses these suppliers to stock their meat and dairy products respectivly. They make use of Castell Howell, a wholesaler based in South Wales, to buy their vegatebles and other fresh foods. By using all of these local brands to supply food to their kitchen The Secret is helping support local business, and the economy. According to The Build Chain (2025) growing a relationship with local suppliers can help build a positive connection and potential partnerships. Sjoerdsma and van Weele (2015) backs this up by stating that commitment can strenghten the relationship between a supplier and their buyers. 
Sourcing practises can have a significant influence on a restaurants as it can determine food quality and pricing. For example, organic produce comes at a higher cost and would therfore be sold at a higher price (Konuk, 2019). Birch, Memery and De Silva Kanakaratne (2018) highlight that consumers will select local produce as it is of a higher quality and better freshness and taste. The secret offers a divers menu with plenty of options for different dietary requirements such as dairy free milks. Bissegger (2022) notes there is a rise in vegitarians and vegans with an increase in demand for alternative foods. By ordering produce from the same companies The Secret is ensuring consistency throught their menu with the quality of their food. They can also make savings when buying their ingredients in bulk. 

[bookmark: _Toc1846697694]Local Food Suppliers
As mentioned, local to The Secret there are many suppliers such as Castell Howell and swansea fish. Staying within the local area there are also many more suppliers The Secret could turn too, for example Swansea market. Swansea market is full of many food stalls offering different types of produce such as fish, meat and dairy products. Bidfood is another popular supplier in Swansea, selling mainly meat and seafood products.





[bookmark: _Toc1978747216][bookmark: _Toc1358347476]Alternative menus
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[bookmark: _Toc871905092]Justfication
The Secret could implement these menus – one in the summer and one in the winter. They could use local suppliers for the ingredients such as Olives and Oils Deli. This deli could suppply Pant Ys Gawn goats cheese, balsamic glaze and the mozzarella to the restaurant. Swansea market is another perfect local supplier offering sustiably grown, fresh produce. Giampietri et al (2016) state fresh markets play a significant part towards sustainability. The Secret has a bakery that supplies them with homeade cakes and bread so the desserts and bread rolls would be suppled from here using the fresh fruit for the cheesecake and bakewell tart. There is a shop within Swansea market called The Grape Tree that could supply the walnuts for the goats cheese sald topping. Exotica World Foods sells a wide range of produce including jackfruit and is local to The Secret. All of these ingredients will be sourced locally keeping within The Secrets 10 mile radius goal. Keeping within this area ensures that all ingredients will be fesh and higher in quality. Klavinski (2013) note that locally sourced food has a shorter travel and time period between the point of harvest and consupmtion, therefore is more nutrient dense and higher in quality. 
[bookmark: _Toc244607754]Mitigating food waste
The best way to reduce food waste is to ensure you are using as much of the ingredients as possible. For example, the off cuts from the cucmbers used in the goats cheese salad can be repurposed into garnishes for their Garden Spritz mocktail. Heilinger (2020) highlights that edible cocktail garnishes can help reduce food waste in restaurants. Restaurants can also reduce food waste by using portion control whilst ensuring customers are recieving satisfying portions (360training, 2024). By having carefully planned portion sizes, The Secret can ensure they are only stocking the produce required and will avoid throwing away excesive amount of food that have gone off. Filimonau and De Coteau (2019) state thate completing regular stock audits and making use of the FIFO system can reduce food waste. WRAP (Waste and Resource Action Program) website is a resource designed to focus efforts on the reduction of food waste. WRAP promotes sutainability and act as a tool to help restaurants in their effciency in becoming a more ethical and sustainable business. WRAP has spent more than 20 years delivering programs that work towards reducing CO2 emissions, waste and the restoration of nature (WRAP, 2025). 
[bookmark: _Toc1038173392]Seasoning challenges
When utilising local supplier restaurants can face challenges with their produce. For example seasonings for the dishes might be hard to find as many common seasoning are imported from foreign countries. Paprika, a commonly used spice in Wales originates from Mexico but is largley imported from China. In 2022 72% of paprika was imported from China (Eurostat, 2023). Mediterranean herbs would struggle to grow in South Wales wet and cool climate therefore seasonings such as oregano and corriander are also be imported into the country. However there are plenty of readily available seasonings such as thyme which can be grown in South Wales. Lee (2024) highlights that thyme is a largely popular culinary her used. Foraging is another excellent way of gathering local seasoning and herbs, with wild garlic growing in abundance within the local area. 
[bookmark: _Toc1380828816]How do the menus fit
[bookmark: _Int_3wuRLi1w]The Secret Beach Bar and Kitchen (2025) state that they source all produce locally and their menus are designed to be a mix of traditional Welsh and modern British cuisines. They also offer a range of vegetarian and vegan dishes on their menus. Both the summer and winter menus fit with sourcing all produce locally. There is also an offering of vegetarian dishes. The summer menu takes on a new direction with the jackfruit burger as it is an uncommon dish withing Wales, whilst keeping in line with the vegetarion offerings. However the winter menu shows a stronger connection to the traditional cuisine with offerings such as bakewell tart and butternut squash soup. 
[bookmark: _Toc894684541]Challenges and strenths of Welsh produce
Wales offeres a wide range of high-quality including dairy, vegetables and fruit. Using local suppliers for this produce supports the local economy Rybaczewska and Sparks (2020) note locally owned businesses help the local economy grow larger as they spen money in ther direct area. However seasonality will limit the variety and availability of produe throught different periods of the year. Therefore menus will need to be adapted during the different seasons to ensure fresh produce is used. Locally sourced produce will often come and a higher cost dut to the higher labour costs needed (Grafterr, 2023). 
[bookmark: _Toc1027779414]Opportunities for The Secret
The Secret would have the perfect oppoutunity to build and strengthen relationships with local suppliers through consistent and clear communication. Establishing a longstanding partnership with suppliers based on mutual trust will be beneficial for a restaurants long-term sucsess. The secret does not have much available outdoor space for growing large produce however there is space for a small onsite herb garden. For example they could grow parsley and chives, both of which heavily feature on their current menus. 

[bookmark: _Toc313381929]Conclusion
In conclusion this report has highlighted that The Secret Bar and Kitchen already makes incredible efforts towards utilising suppliers within their 10-mile radies goal. The Secret could implement new menus, branching out from their typical menu style whilst maintaining the use of local suppliers. These menus could still allow a chance to reduce food waste within the restaurant and have produce become multipurporse with some ingredients doubling up as garnishes. There are still challenges to face such as many popular seasoings requiring importation however this can be overcome if The Secret was to build its own herb garden and grow the seasonings required for the dishes. 
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Summer Set Menu
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Starter
Goats Cheese Salad
With balsamic glaze and toasted walnuts
Main
Jackfruit Burger
With onion rings and hash brown bites
Dessert
Plum Cheesecake

With blackberry sorbet
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Winter Set Menu
Starter
Butternut Squash Soup

Witha homemade bread roll
Main
Chicken & Mozzarella
Stuffed Mushroom

With tender stem broccoli and
roasted sweet potato

Dessert
Bakewell Tart

Withvanillaice-cream g





