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3. Introduction

The goal of this report is to assess La Braseria's sourcing practices and explain how they align with obtaining seasonal, local, and sustainable ingredients. This report will discuss the problems that occur during the sourcing practices of a restaurant, including how they manage stocks, suppliers, and maintain the quality of food and beverages. La Braseria is a restaurant on Swansea's Wind Street. The service methods this restaurant uses are table service, where the customer is served on the table without getting up to grab his food. (Paul, Gareth, 2023) The restaurant was rated 5 stars by food hygiene standards, and according to the food hygiene agency, La Braseria is a high-end restaurant in Swansea. (Food Hygiene Agency, 2023) The cuisine they serve is Mediterranean. In this report, we will analyse, observe, and reflect on La Braseria and which sourcing practices they use, for example, global sourcing and manufacturing sourcing, and the impacts that occur in La Braseria while offering menus, quality, and customer service.










4. Main Body / Findings:

4. Observations and Findings:
La Braseria sources their ingredients from a local supply, which they obtain from direct nearby markets and suppliers, to ensure the quality is fresh and good. La Braseria ensures that sustainability is obtained and has global sourcing to access international suppliers for products that aren’t available within local sourcing. La Braseria uses local sourcing methods in which they get their stocks resupplied from the local markets. La Braseria gets fresh ingredients every 3 days from a delivery man to the restaurant to bring fresh meat to maintain a good quality, and they buy vegetables from a local supplier, who supplies them every 3 to 5 days, depending on restocking. 
Sourcing practices play an important role in providing the best experience to customers because they directly impact product quality, availability, and reliability. In this article, according to Which Press Team, “If a restaurant is not transparent about their green policies, it can be difficult for consumers to choose more sustainable options.” (Team,2024) That means having sustainable quality at a restaurant that is sustainable and green, using recycled products or green meal preparation with a smaller carbon footprint for sustainable supplier delivery internationally. La Braseria, in this case, is not very sustainable to keep suppliers local; the meaning of that is that they import some products from outside the UK to get the product they would like. In this case, the tabasco sauce, which is imported from Avery Island, USA, along with salt are made. (Tabasco, n.d) La Braseria does insourcing and outsourcing, where they get their suppliers from in-house to supply products to restaurants, and some products are outsourced to the place by an outside supplier, who handles the products for La Braseria as they have a good relationship with them. Like Brian Beers says, “Outsourcing uses the developed workforce of an outside organisation to perform tasks and also the resources of an outside organisation for service and manufacturing products.” (Beers B, 2022) According to Inbound Logistics, “insourcing refers to performing various business functions and processes within an in-house team rather than relying on outsourcing services.” (Inbound Logistics,2023) This means the supplier is doing an in-house job instead of hiring someone to do it. The meats, fish, shellfish, vegetables, and fruits in La Braseria are from local suppliers, who supply them fresh and deliver them within the same working day as the order. If the product isn’t available from local suppliers, La Braseria Meat Supply is Howells Butchers, and Vegetables is Get Fresh. (Howells Butchers, 2008) (Get Fresh, 2020)
La Braseria orders the items from international suppliers or somewhere in the UK to get it on time instead of a wait. The items displayed on the menu are consistently updated according to consumer demand as well as seasonality. For example, seafood named (mussels) is not available during the months of April, May, and June due to a shortage in the local market. (Pollock Wild et al., n.d.) Locally sourced and seasonal ingredients are often fresh and flavourful. The high-quality texture ingredients ensure the dishes are served to meet customer expectations. 
According to one article they said that “The most significant product quality dimension across all products was performance.” (Paulssen and Guru, 2021) by meaning of that quality of product is important as it shows the good performance which means product work efficiency and smoothly. Customers build the trust with the restaurant. La Braseria believes in working with the support of one another. The Supplier work in Full collaboration with the Chef to provide the best service as possible and to maintain the highest standards. This means that they suppliers the restaurant on the products from farm to plate. To keep standard of professionalism and to keep the hygiene standard high in front of customers before service.
La Braseria offers special menus every Sunday in which they include and offer items such as roasted beef with Yorkshire pudding, roasted chicken with stuffing, Prawns cocktail, soup of the day, liver pate, and creamy garlic mushrooms. (La Braseria, 2023) The prices of the products that they avail of from the markets through different sourcing practices are reasonable because It is local, as it is cheaper and saves money, but global sourcing is expensive due to buying from outside local is more experience and could also take long time to come to your restaurant. But Local Sourcing provide good-quality food in a clean environment. 
AWA Grill House, one of the top competitors of La Braseria, both tries to provide better quality of service as well as food, which makes it quite challenging for La Braseria to reach their standards in terms of hygiene and food quality. They have also grabbed a lot of customers due to their unique techniques.
The kind of practices AWA Grill House uses to overcome La Braseria are to engage and communicate with their customers through various social media platforms by meaning they post the pictures and updates every day. They meat is fresh and prepared in front of you and order on the point in front of you with the local product, fresh meat, and vegetables. La Braseria use a local Halal supplier to get they meat and prepare a day before in front of you with cleanness. (Awa Grill House, n.d.) The kind of practices AWA Grill House uses to overcome La Braseria are to engage and communicate with their customers through various social media platforms. They post their new offers and discount deals on their social media to make customer come to restaurant and to keep customer in contact old valuable customer. (La Braseria, n.d.) (Awa Grill House, n.d.) 

Advantage of Sourcing

The Advantage of Local Sourcing is that it’s fresh, quick to get for restaurant on a busy day, they are no tax in local sourcing and it’s better in controlling the standard of quality of food. (Thomas, n.d.). Buying from a local supplier, you can get season vegetable that may not be available in international markets and Buy from local market helps food economy around the local market to keep sustainable and to provide fresh and healthy food. (Palazon, 2021) You can touch and see the product in front of you and if problem you can return back.
The Advantage of Global Sourcing is that Buying from International in bunk could make you save a lot, if they are products not available in local, you could order from global. Global could be less waste this could help the world in sustainable and while ordering from outside most suppliers provide eco-friendly products. (ecsourcing, 2021) 

Disadvantages of Sourcing

The Disadvantage of Global Sourcing is that buying products from international supplier is very expensive as it takes more carbon footprint and more time to come. Could have a problem for out of stock due the arrival or immigration problem while arrival. As you can see the product by your hand or touch you could have spoiled products from international and you can’t return back on the day to get new product. Miscommunication could be happened from international supplier where you order something and he/she gets you something else and you can’t return direct as it will take long time. (Assis, 2023) In La Braseria, Regularly updating the menu to reflect seasonal changes and collaborating with local farmers can be part of a sustainable approach.



















5. Conclusion
In conclusion, the careful consideration of sourcing practices in a restaurant, with an emphasis on local and sustainable sourcing, seasonal menu planning, and partnerships with specialty producers, not only influences the quality of ingredients but also shapes the restaurant's identity and market positioning. In my consideration overall La Braseria is a nice restaurant doing whatever they can to make it look better for the customer, but a little more perfection can even make one of the best in town. Through effective storytelling in marketing, the restaurant can create a unique narrative that resonates with customers, fostering a connection between the origins of the food and the dining experience. The differentiation achieved through these sourcing practices becomes a key element of the restaurant's identity, setting it apart in a competitive landscape.
Moreover, the integration of these practices into special events and limited-time offerings provides opportunities to drive demand and create a sense of exclusivity. Collaborative events further expand the restaurant's reach, leveraging partnerships for mutual benefit.













6. Recommendations

La Braseria Should be weekly feedback from the staff about the situation going on in the restaurant and the changing happening in delivers as well as no miscommunication orders by staffs while ordering the product. Second, recommendation I would like to give newly appointed employees should be properly trained, like if a chef/waiter is newly hired, he/she should be shown how to talk to waiter or customers and deal with them, and if chef is newly hired, he should carefully think about the dishes and ingredients so that everything is placed properly and as it will be served to customer. La Braseria must be open to collaborating with other restaurants in the surrounding area, and they should realize that competition is of no use and learn to grow together instead of competing with one another. La Braseria must check proper the all the ingredients as they are delivered on the day. If any unnecessary product it could be return back.
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