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Abstract 
This report provides a detailed review of my visit to Haystack Cafe in Swansea. With the aim of understanding restaurant operations and customer satisfaction. It also acknowledges the practices of its day-to-day operations, restaurant menus and quality, sustainable ingredient sourcing, and customer satisfaction. After all of this, I made my own observations and findings.

































Introduction
A brief description of Haystack Cafe, Swansea
Haystack Cafe is located at Brynhyfryd Square, number 1, SA5 9EB, Swansea, United Kingdom. It is well known for its dining establishment and prides itself on being a restaurant dedicated to providing high-quality and sustainably sourced ingredients (Haystack Cafe, 2023). Many of its customers acknowledge the fact that the restaurant has a unique and unforgettable experience. In addition, the restaurant provides sustainable ingredients and local recipes incorporated in its menu. The environment provides a cozy and well-organized seating arrangement, making it a perfect and memorable experience for customers. The staff are very friendly, and the environment is very welcoming. This makes Haystack Cafe a perfect place for couples and for families and friends to have a good time.
One of the outstanding features of Haystack is its menu, which reflects on culinary traditions and local produce materials sourced from farms across Swansea. The chefs and staff are very passionate about providing delicious dishes, which have become the talk of the town across Wales. According to Wales Online (2023), many people have been regularly seen queuing outside the door leading into Haystack on countless occasions (Wales Online, 2023). This makes it a unique place to visit. Haystack has won legions of loyal customers because of the quality of food and services it provides. The Cafe made its way to the top by becoming one of the finalists at the UberEATS restaurant awards in 2023. Haystacks Cafe ensures that it meets all food regulations required by the UK government (Food Standard Agency, 2023).
One of its culinary delights is that they offer a selection of wines that are curated in a perfect way to complement the flavors of their dishes. Whether you are a wine connoisseur or just looking for a glass of wine to enjoy with your meals. The staff are more than happy to assist you in making your choice. The cafe has become a favorite among the local community and has attracted people all across Wales. Especially during special occasions, such as pancake day. The cafe is a perfect destination for visitors all across the country.
Haystack Restaurant uses seasonal, local, and sustainable ingredients.
According to Blay-Palmer (2010), in recent times, there has been increasing concern and awareness about the demand for sourcing local, seasonal, and more sustainable ingredients across the world. Sustainable ingredients are those local products that are produced using methods that minimize impacts on the environment. Many people are now conscious of the importance of sourcing local produce (Feagan, 2007).
As a result, Haystack Cafe has taken this into consideration by incorporating locally sourced food into their menu, such as pancakes and British breakfast. This will not only be beneficial to the local economy but also contribute to reducing environmental impacts (Green Restaurant Association, 2022).
On November 5, 2023, I met with the manager and asked some questions about how their products were sourced. I was told that the majority of the products were sourced from farms all across Wales. However, I was also told some other produce was sourced outside Swansea. Having said that, I came to the conclusion that seasonal ingredients are fresher or more favorable as they promote environmental sustainability by reducing carbon footprints (Galt & Parrine, 2009).
Haystack collaborates closely with local farmers and poultry farms to source supplies. They also incorporated the use of local sourcing into their menu. This gives customers maximum satisfaction. The cafe mainly focuses on sourcing seasonal, local, and sustainable ingredients. They also inform their customers on where and how their produce is sourced, which is on the menu. They sometimes publish the origin and source of ingredients on their menu for their customers to see. This is also a way of educating their customers on the importance of sourcing local produce (DeLind, 2011).
Haystack Cafe menu, quality, and customer service
Upon my visit, the first thing I observed was the extensive menu, which featured quite a number of dishes with varieties of locally sourced produce. This includes different types of pancakes and breakfast meals such as bread, bacon, eggs, and cheese, among others (Haystack Cafe, 2023). The cafe proudly displays a list of its supplies on a chalkboard that is very visible to visitors. This form of transparency creates trust and authenticity for their customers. As well as being confident that they support local farmers and producers.
I also noticed that Haystack Cafe places a strong commitment to ensuring that their meals are more sustainable and is committed to using more organic ingredients at all times. In the menu, they had options for vegetarians and vegans, which was clearly written. This shows that they are very mindful of their customers' dietary preferences. This is to ensure that they cater for customers' satisfaction at a wider range of levels (Guthman, 2008).
During a friendly chat with one of the chefs, I was told that they also considered where and how they sourced their seafood. They ensured that they prioritized sourcing from sustainable fisheries, such as salmon and other seafood, across Wales. This is to ensure that not only do they provide their customers with delicious seafood meals, but they are also harvested in an environmentally friendly manner. This helps to protect the ocean, promote a healthy habitat for marine life, and save ecosystems (Brown, 2013).
Summary of observations and findings at Haystack Cafe
As earlier mentioned, on November 5, 2023, I had the opportunity to visit Haystack Cafe in Swansea. My aim was to gather information on the food services and to know the extent to which the cafe patronizes locally sourced produce.
After speaking to the manager, I was allowed into the kitchen, where I saw the beautifully arranged plate settings and clean bottling showcasing vibrant colors containing fresh ingredients. Based on my findings, it was very obvious that the chefs at Haystack Cafe are very proud of their craft and very passionate about providing excellent services to their customers.
In general, Haystack Cafe showed they provided good services, which attracted a lot of customers across Swansea. Sourcing local produce is part of the culture of the cafe. The cafe is highly committed to patronizing and supporting local suppliers across Swansea and Wales. I was also allowed to visit other parts of the cafe, where I noticed the interior decor and the well-arranged furniture.
Following my overall observation, the cafe is a place of standard. The menu and food preparation processes are of good quality. The meals were quite appetizing, which reflects customer satisfaction. The kitchen consisted of well-arranged fresh produce ready for preparation.
The manager was very conscious of the importance of patronizing the local farmers and told me that he was committed to working with as many local suppliers as possible across Swansea and Wales. My final observation at Haystack Cafe is that all the meals were prepared in an environmentally friendly manner and were very affordable. The menu consisted of different dietary preferences and restrictions. Whether you are a vegetarian or vegan, you have the option to choose and can enjoy your meal to the fullest. The staff were very polite, which gave me a sense of comfort during my time there.
Haystack challenges, strengths, and sourcing strategies
Every restaurant is faced with both challenges and strengths; this also includes Haystack Cafe. Below are my observations.
Haystack Cafe Challenges
· Maintaining supply consistency: The availability of a constant supply of a certain type of local produce is quite challenging in some cases. If certain types of local produce are not constantly available, The cafe is not able to provide their customers with the request at that point in time. (Brown & Miller, 2008).
· Quality and quantity of local produce supply: Some of the local produce may be in short supply, and in some cases, the quality is not up to the Cafe standard. So this affects the services they provide to their customers.
· Competition with other cafes: Sometimes Haystack Cafe is faced with issues of competition, which is very common in the cafe and restaurant business. Sometimes some of the local produce is bought by bigger restaurants and hotels (Sustainable Restaurant Association, 2022). This has an impact on Haystack.
Haystack Cafe Strengths:
· Quality and Taste: Haystack Cafe Swansea is well known to provide a quality and tasty meal to their customers. This gives them an advantage among other cafes and restaurants across Swansea.
· Menu Innovation: Haystack Cafe is always driven by menu innovation, as this helps customers have a variety of meal selections. As a result, effective menu innovation shows that the chefs are always working on new creative and appealing dishes just to keep the customers coming back.
· Competitive advantage over other cafes and restaurants: The location and brand of Haystack give them a competitive advantage over other cafes and restaurants across Swansea. Their tasty and quality meals keep bringing their customers back. They also offer meal deals with discounts, which are affordable.
· Fresh and Seasonal Offerings: Haystack is well known to provide its customers with very fresh and seasonal dishes, which gives them an edge among other restaurants in the area.
Conclusion
This essay provides detailed information about my visit to Haystacks Cafe and how the restaurant sources its local produce. I found out that the cafe patronized local farms across Swansea and Wales. This helps them meet their customers' satisfaction. The general operation was quite impressive, as the cafe ensures to do anything possible to improve their services. They are very informed about the importance of sourcing local produce and how this benefits local farmers and the economy. Like any cafe or restaurant, Haystack is faced with both strengths and challenges, which were addressed in the essay.
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