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Seasonality and food sourcing

Seasonality in food sourcing is a practice of sourcing food produce that are naturally available during specific time of the year “an outdoor produced or grown during the conventional production/growing tenure for the producing country or region not necessarily consumed locally” (European Journal, 2016, 70) is heavily impacted due to the climate and weather conditions of countries for example. In West of Africa, September to October are Short rainy seasons and March to May are long rainy seasons .These are two rainy seasons  and between of the year it’s pre and post harvesting seasons i.e. May to June and January to February whereas in US and Europe Recognize  typical 4 seasons winter(December to February ,spring(March to May), autumn (September to November), and summer (June to August). However, some of the Southeast Asia’s equatorial parts Like Brunei, Philippines, Indonesia, Malaysia, and Singapore only have 2 seasons dry and wet. 
 Seasonality is beneficial in numerous ways that includes more nutritious and fresher food produce, being support to local economies and due to shorter transportation distances reduces environmental impact. JIM WEAVER in his Local Adventure says “somebody is always on the move around the world when it comes to food. Form one place to others, food has always been shunted. Before the dawn local distributors are busy in loading their trucks, whereas Chefs and their team prepare themselves long before the kitchen opens to greet the first guests and serve until the last orders.
The concept of farm to table wonderful but comes with its complexities”. (Jim Weaver pp. 148-156) Food which is locally sourced are often harvested at peak ripeness, resulting in most flavourful, superior taste, texture and nutritional content compared to the one which prematurely harvested for long distance transportation. Additionally acquiring locally sourced food supports and strengthens community ties with local farmers and promotes food security by reducing dependence on imported goods. 
However, seasonality also comes up with the challenges, specifically in the regions with unpredictable climates or limited diversity in agriculture. Consumers accustomed to year around availability may struggle to adapt to seasonal variations in food availability, leading to potential market instability for farmers and retailers. Moreover, completely relying on seasonal produce may put limitations on diversity on food and thus preservation methods become necessary like freezing, canning, fermentation to increase the perishable item’s shelf life.
Globalisation , localisation and glocalization terms used by American sociologist George Ritzer where he argues about customising product according to the local taste given example of Mcdonald’s calling it “Mcdonalisation” as an ultimate example of rationalisation process like Mctikka and McAloo burgers offered in India.(Everett, Sally. 2016, pg. 73) 
The sustainable agriculture concept is attracting people who emphasis on freshness and quality of their food.  healthy and local are 2 prominent words. They want fruits, eggs, and vegetables even meats that are cultivated with care. That are free from fertilizers, hormones, antibiotics and pesticides (Jennings, J(2011)  Fresh food) the quality and freshness can vary significantly of produce sourced locally versus globally depending on factors such as agricultural practices, transportation time and storage conditions.  seasonal foods which are locally sourced results in superior freshness and flavour because of minimal processing and travel shorter distances from farm to table. In contrast, seasonal food produce which is globally sourced may exposed to the ethylene gas to expand ripening, may endure prolonged transportation time and storage in controlled environment may compromise their nutritional value, freshness, flavours, and quality.
For example, a tomato grown locally and harvested at peak ripeness and consumed within short span of time is likely to have full rich flavour, firm texture and freshness compared to a commercially tomato which subjected to refrigeration to prevent spoilage commercially and transported thousands of miles.
Corrigan’s Mayfair London 
The practical example is the case study of London’s Restaurant “Corrigan’s Mayfair, is the idea of Richard Corrigan situated in the heart of London, and the competitive advantage restaurant is the bounty of food grown on Chef’s own Farm in Virginia park Lodge in Ireland’s County Cavan. 
Expect farm-fresh salad, herbs and vegetables throughout the year round, fruits freshly grown in orchard park. Corrigan’s ensures a zero-waste approach and farm to table movement is evident from the commitment to execute sustainable dining experience. (www.corrigansmayfair.co.uk)
The environmental impact of food sourcing extends beyond the quality and freshness of produce to include factors such as resource depletion, ecosystem degradation and carbon footprint. Local sourcing typically entails shorter transportation distances, resulting in lower greenhouse gas emissions and energy consumption compared to the long-distance transportation of globally sourced goods. Additionally, supporting local farmers encourages sustainable agricultural practices, biodiversity conservation, and soil health preservation, contributing to long-term environmental sustainability. The total amount of greenhouse gases produce in the whole transition of sourcing is affiliated with carbon footprint, from preparation to transportation and disposal of food wastage. (Harrabin , R, (2020) Climate Change). One more case study of being environmentally responsible Michelin guide has introduced Michelin green star to encourage sustainability and reduce carbon footprint, Michelin star is annual award which brings restaurants to the forefront highlighting their sustainable practices for both ethical and environmental standards. (www.michelin guide.com)
Another wonderful example is the case study of  (New Covent Garden Market in London, UK, ).New Covent Garden Market is the largest wholesale fruit, vegetable, and flower market in the United Kingdom, supplying fresh produce to retailers, restaurants, and catering companies nationwide to ensures sustainability, seasonality and reducing carbon footprint. Despite its urban location, the market prioritizes seasonal and locally sourced products whenever possible, reducing food miles and supporting British growers. By embracing sustainable procurement practices and investing in infrastructure upgrades, New Covent Garden Market has successfully balanced the demand for global produce with the benefits of local sourcing, catering to diverse consumer preferences while minimizing environmental impact.( https://newcoventgardenmarket.com)
The food miles concept is referred to the distance from the point of production to the point of consumption. While food miles provide a useful criterion for assessing the environmental impact of transportation, they do not capture the full lifecycle emissions associated with food production, processing, and distribution. Consumer preferences play a crucial role in determining the choice between local and global produce, influenced by factors such as price, convenience, taste, nutritional value, and ethical considerations. The real opportunity for saving money and also saving the planet in terms of sustainability, is by reducing the food miles. It's by bringing farmers closer to consumers. And if we can wring out all of that unnecessary transportation, we can really improve the carbon and the other environmental footprint of this, and it's great for farmers.  ( Midori Willough,2008) Customer perceptions of sustainability was found to  have an impact  on buying behaviour  . influenced by Psychic distance, Companies should consider the risk of global sourcing strategies.(Davis, N . (2012) ) . The Oft-cited figures claims that the average food on your table has 1500 food miles.(Schnell, S.M 2013). The agriculture carbon footprint is on the rise since 2020(Halleron, R, 2023).However on the Rice sustainability 
Report , US rice growers achieved 39% increase in land use efficiency ; A 41 % decline in greenhouse gas emissions and 52%  reduction in water use.(Sustainability,10(7),pp.2519 )
Surprisingly some of the frequently consumed products has high food miles which are calculated on the ingredients used and their production and extraction countries for example Snicker bar (50791.5 miles), Coca cola classic (17195.5 miles), Skittles (29558 miles), Nutella (28731 miles) (noblue.co.uk, 2023)
Survey on restaurants suggest that 1/5 of the restaurants practices of buying locally is a primary attribute of importance from increasing awareness of local sourcing ingredients consumed by the restaurants as consumer preferences is highly influenced. ( J.M. Lillywhite & J.E. Simonsen 2014).
Sometimes the locally sourced produce is not preferably suitable option or probably the best option for example tomatoes if you live in Switzerland you want to purchase tomatoes it should be either produced locally or globally sourced from Spain or any sunny/warm country, so using a locally sourced means you won't have to transport the tomatoes for thousands of kilometres to Switzerland so local would seem better for the environment?
But you grow tomatoes in such a cold environment it requires special heated green houses and special energy which can be associated with more carbon emission whereas the climate of Spain permits their growth more readily and less human intervention required.” (Veriue.eu (2023))

In conclusion, seasonality and food sourcing play a pivotal role in shaping the quality, freshness, environmental sustainability, and consumer preferences in the food industry. While both local and global sourcing have their advantages and drawbacks, striking a balance between seasonal availability, geographical proximity, and ecological footprint is essential for promoting a more resilient, equitable, and sustainable food system. By embracing innovative solutions, supporting local farmers, and educating consumers about the benefits of seasonal eating, we can foster a deeper appreciation for the interconnectedness of food, culture, and the environment, ensuring a brighter future for generations to come. Ultimately the decision between local and global sourcing is a matter of personal preferences and values it is essential for consumer.
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