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Produce providence and sourcing a topic that a lot of people talk about when it comes to food, but most people do not know what it truly means, in this essay we will be looking at the benefits and downside to Local vs Global sourcing and how this effects the  quality and freshness of the product, the effects on the environment and why this matter to people and businesses. Global sourcing is as the name entails sourcing form around the globe and finding what you need or want that cannot be gotten locally or for a cheap price Gasperotti.P, (2022)” Global vs local sourcing - Which is the most sustainable?” Whereas local really dose depend on your preference but in this essay, I will be classing locally as Wales and Welsh products, but it can be from a small radius of where you live or country wide Rion J (2023) “The Pros and Cons of Local Sourcing”. The two will be compared in each aspect and what are the upsides and downsides. 
 
Firstly, we are comparing the freshness and quality of Global and Local produce and whether they are sustainable for businesses and the common consumer. When you source your food locally you can guarantee freshness often coming from farm to table within 24-48 hours of production, A farm I visited recently has developed a system where then take fresh milk from the farm and put it in vending machines for local residents to get milk whenever they need and these machines get filled every day to ensure freshness this keeps the quality of the product consistent and fresh so you know you are getting the same product every time you purchase from this supplier, a of the downsides of this is that if something were to happen to the farm or during transit of the stock this wouldn’t effect everyday customers but if a business relies on this then it has a knock-on effect down the chain. Whereas if you compared to global sourcing the food may be frozen or store for up to 12 months The Guardian (2003) “Just how old are the 'fresh' fruit & vegetables we eat?", before it hits your table for some this is a concern. However, this ensures you can get year-round produce when normally this would not be an option. But this has many downsides when you think about what this dose to the environment and the carbon footprint of these global producers have compared to local farms and producers. Looking at the importation of produce from foreign countries the level of emissions on the produce only rises Paxton A (2011) “The Food Miles Report: The dangers of long-distance food transport”. Now whereas the concept of food miles and is not new it gained more popularity over the last 20 years and people grow more concerned about where their food comes from and how it got to them. This is where people turn to local producers to cut the food miles down, but it still does not affect the carbon footprint or sustainability of products it's all linked together if the farmers don’t have enough food for their animals they have to import feed adding to the carbon foot print of the farm as a whole the best we can ask is that restaurants and customers try their best to reduce their carbon footprint . But if everyone ate locally, would it be a clever idea, we must look at this from a sustainable perspective it makes sense to import some products but especially in restaurants but they can do better In helping reduce their carbon footprint but looking at their menus and suppliers and asking themselves can we make it more sustainable for the planet and the environment. Can they change one item for another that will cut their carbon footprint like  
the bar revolution who in 2022 removed the passion fruit from one 2 of their cocktails and reduced their carbon footprint by over 100 tons of co2 Gibbons B (2022) “Bar chain prevents tons of fruit waste by changing garnish on popular cocktail”. In the restaurant world there has been a new surge of chefs trying to include local food in their menus this is because we are realising the benefits that comes with this choice firstly they get to have a collaborative relationship with the seller meaning that they can trust the produce and have a more personal connection to the food than say with a transactional relationship with larger producers. This means the customers will feel more inclined to purchase the meal or item knowing it has been sourced locally rather than not knowing at all, and people are willing to spend a bit more cash if they know they are supporting local business with studies finding customers are willing to spend up to 19% more if it is produced locally Hughes A (2021) “UK shoppers willing to pay more for food made with British ingredients”. One of the reasons for this cost is that big mass production farm often has grants and government support that the smaller local farms do not usually receive this kind of support Carter R (2017)” the true cost of local food”. The cost of this and the sourcing of the food have had a massive effect on the public as more and more people are looking for local and fresher ingredients and this has had a massive effect on restaurants and bars looking for more local ingredients to add to their menus, this can be from taking away an ingredient as mentioned before or substituting for a locally sourced one, for instance a restaurant in Cardiff, Wales called “The Daffodil” has a menu focused on Welsh Produce using locally sourced fresh ingredients, the location of the restaurant and clientele of the restaurant allows for this type of business whereas if you compare to a smaller family run business like “the Buck Inn” in Pontlliw they focus on pub grub and traditional Caribbean food, so speaking with the owner he uses locally sourced ingredients when he can but he doesn't have the budget to put up with the high rate of customer turnover so he needs to find cheaper ingredients at a high quality turning him to more transactional relationships with bigger distributers meaning that the stock is always available but the y only deliver to the agreed upon days or weeks whereas a local butcher or greengrocer may be able to deliver next day or even same day if you are early enough. This is another boon of collaborative you can get to know the produce and you can make sure that your mindset and goals align with each other's values Rollo J (2022)” What are Collaborative Relationships?” than in a transactional relationship its more about the benefit of instant cash flow and very short-term deals. This create a lot of pressure from the public to keep the cost of the product down but still having it be locally sourced and fresh which puts strain on the business to compete with these prices and needs of the customers. Looking at it from first-hand experience in the Restautant I work in we have tried to switch many things on the menu to locally sourced produce, some things work grate like we have a local butcher and fish monger who deliver with and meat when need but the downsides of this is that if they are out of stock it can be days before they have fresh stock in which affects sales in the long term. 
So, in conclusion there is a benefit to sourcing locally be it is better for the environment or it supports a local business it is a case-by-case basis whether or not it is a good or bad thing, if you take all the things said above into consideration it's definitely a good idea to bring in locally sourced goods when and where you can but if the needs of the business are not being met then they would need to think about the supply chain and where would be there best place to get it from. But if more grants and thought were given to the farming and agriculture in Wales, we could cut import costs in my opinion and save that money to support local businesses as well as work on the conservation of land that is used by mass production farms and help to heal the planet. But if we think in the long term the way we farm and produce food for the world is a terrible way and not sustainable in any way for the betterment of our planet.
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