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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. In this report, you will learn about 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. The restaurant was rated 5 stars by food hygiene standards, and the cuisine they serve is Mediterranean.
The type of sourcing practices used in La Braseria are more likely to be local sourcing methods in which they get their stocks resupplied from the local markets, such as paying a delivery guy each morning to bring them fresh meat so that they can maintain a good quality of food. Vegetables are also being brought from the local suppliers.
Main Body/Findings:

Sourcing practices play an important role in providing the best experience to customers. It also defines the quality of products used in the restaurant and helps us present fresh items on the menu.
La Braseria believes in working with the support of one another. The waiters work in full collaboration with the chef to provide the best service possible and also maintain standards. Each individual wears a neat and tidy uniform to show professionalism, and everyone on the staff team tries to maintain a clean and hygienic environment.
The prices of the products that they avail of from the markets through different sourcing practices are reasonable so that they can provide good-quality food in a clean environment.
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.
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.

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.
Example:
They keep posting about their new offers and discounted deals on their social media pages actively to keep their customers engaged and in contact continuously.
One of the challenges they face during their work is the lack of new equipment. They keep using old, rusty, damaged, or repaired machines and utensils, which also cause them hand burns while preparing the orders of the customers.
The other major problem is that their staff team continuously changes new employees coming in every week who are not that well aware of how things work in La Braseria, which makes it hard for the chef and also the head waiter to communicate with them and guide them separately.
Their ability to still maintain a good environment for each customer is remarkable; that is what makes them stand out among all the competitors. This is only due to the efforts of the chef and the proper guidance of the head waiter, who continuously works to make La Braseria one of the best in the area.
Advantages of Sourcing:

1: Savings on raw materials and production might result from having access to lower-cost markets and suppliers.

2: Working with multiple suppliers or sourcing from different regions can mitigate the risks associated with supply chain disruptions.

3: Enables businesses to quickly adjust to shifts in the market and in consumer demand.

4: By enabling quicker access to resources, sourcing can shorten the time it takes for goods or services to reach the market.

Disadvantages of Sourcing:

1: Relying heavily on external suppliers may lead to quality control issues, affecting the final product or service.

2: If a firm relies too much on one source or one area, it could be vulnerable to major risks in the case of disruptions like natural disasters or geopolitical events.

3: Outsourcing certain functions may lead to job losses within the organization, causing employee dissatisfaction.

4: Establishing relationships with local meat suppliers or farms known for their quality can enhance the dining experience.
Of course! Making wise choices about where to get food as a restaurant owner can have a big impact on sales, marketing strategies, and the demand for special events.

Prioritizing Sustainable and Local Sourcing:
Environmentally concerned consumers may be drawn to dishes made with responsibly and locally sourced ingredients. It fits well with the expanding movement to encourage ethical eating habits and support small businesses in the community.

Creating a Seasonal Menu:
Creating menus according to the seasons guarantees freshness and may save money. Additionally, it makes it possible to offer a dynamic, constantly evolving menu that piques clients' interest.

Use of Narrative in Marketing:
Tell the backstories of the ingredients you sourced. Emphasizing the process from farm to table raises the estimation of the dining experience's worth.

Time-Limited Offers:
To create a sense of urgency and stimulate demand, use distinctive ingredient-based limited-time or exclusive promotions. This may result in more people walking on important occasions.

Collaborative Events:
For special occasions, team up with regional restaurants; this broadens your consumer base in addition to broadening your selection of products.

Carefully incorporating your sourcing choices into your marketing plan and promotional activities will help you tell a story that connects with consumers, builds brand loyalty, and increases demand for your eatery.

Working with suppliers who adhere to responsible fishing practices or sustainable poultry farming methods can be a selling point.

Creating special pairings with local beverages can be a unique selling proposition.

Displaying information about sourcing on menus or the restaurant's website can appeal to conscientious diners.

Communicating the chef's involvement in menu creation can add a human element to the restaurant's story.

Communicating the unique grilling method and the source of the fuel in marketing materials can appeal to customers.

Regularly updating the menu to reflect seasonal changes and collaborating with local farmers can be part of a sustainable approach.
[bookmark: _gjdgxs][bookmark: _30j0zll]Recommendations:

1: We should get weekly feedback from the staff about the ongoing situation of the restaurant and also about the issues the staff is facing in their daily routine.

2: The newly appointed employees should be properly trained, like if a waiter is newly hired, she should be shown how to talk to customers and deal with them, and if a cook is newly hired, he should carefully think about the dishes and ingredients so that everything is placed properly.

3: Safety signs should be introduced, and safety precautions should be taken in case of fire or any kind of emergency.

4: They should be more active on social media and post about their new offers, which will be really helpful to increase their reach among customers.

5: 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.

6: Special events should be organized for special events such as Christmas, New Year, etc.

7: They should order new equipment for use and provide proper knowledge about each device and how to use it safely.

8: The leftovers should not be thrown away; they should be packed and distributed among the people in need.

9: Strict actions should be taken against the staff members trying to defame or destroy the hard work of the chef, head waiter, manager, and everyone else working there.

10: They should focus more on their advertising techniques; they should be running campaigns about their new offers, dishes, or upcoming events.

11: Proper check and balance of all the ingredients that enter the doors of the restaurant, which are necessary in this field.





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.
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