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Introduction: 

In the highly competitive environment in the restaurant industry, sourcing plays a pivotal role to influence consumer preference, quality, constructing a menu and ultimately determine excellent customer service experience. This report summarises the observation and findings from the restaurant visit analysing the impact of sourcing practise and discussing the challenges and strength of the restaurants sourcing strategies. Through on-site visit and careful documentation, we explore the various strategies of restaurant sourcing. In this report I have selected various renowned worldwide food chains for example McDonald's, TGI Friday's, Nando’s, and Chipotle. Successful restaurant sourcing involves the procurement of ingredients, raw material and other source is necessary for menu items. during our visits we observed a wide range of practises involved in sourcing. and their strategies in sourcing. 

Restaurant sourcing practises:

There is an increase in demand for locally produced food products in recent years. Changing consumer attitudes towards the environment, food safety, food quality and personal health are significant factors.
(J.M. Lillywhite & J.E Simonsen, April 2014)

COVID-19 has Led global food system crisis. For instance, logistics, supply chain inconsistencies have impacted drastically the distribution of the produce and increased insecurity in food systems resulted in approximately 34% of consumers prefer to buy local food.
McDonald's launched several campaigns to prove that their menu is largely locally sourced, Chipotle made their publications regarding this support to local growers. The farm to table trend it's becoming popular around the globe.
In 2020, local food sales have increased by 360% in the online context in USA.
(kim,Sun-Hwas; Huang, Ran ; Kim, Seeun, 2022)

Local Sourcing: 
Many restaurants have embraced the farm-to-table concept, prioritizing local sourcing to enhance freshness and support the community. This practice not only reduces the carbon footprint but also establishes a connection between the restaurant and local producers.




 Impact of sourcing practises on the restaurant’s menu:

restaurant needs a reliable suppliers help to plan a good menu to acquire a competitive advantage.

(Ku, Edward C.S; Hsu, Shum-Fa; Wu, Wu-Chung, 01-01-2020)

The sourcing is strategy significantly influences the composition and variety of restaurant’s menu:

1. Menu diversity: local sourcing often results in a seasonal and regional venue, reflecting the availability of fresh produce. On the other hand, global sourcing allows for a broader array of options, providing customers with a more extensive selection.

2. Culinary innovation: specialised suppliers contribute to culinary innovation by offering unique ingredients that inspires chef to create inventive and distinctive dishes.


3. Pricing and profitability: the choice of sourcing has direct implications on pricing and profitability first while local and specialised sourcing may incur higher costs, they can also justify premium pricing, positioning the restaurant in a higher market segment.

Quality: 
The quality of ingredients directly impacts the overall quality of dishes served.

1. Freshness and flavour: local sourcing ensures freshness, as ingredients don't travel long distances. This result in enhanced flavours and textures, contributing to a superior dining experience. However, global sourcing might face challenges in maintaining the same level of freshness.

2. Consistency: establishing strong relationships with reliable suppliers crucial for maintaining consistency in the quality of ingredients restaurant that prioritises consistency build trust with their customers, you come to expect a certain standard.

Customer experience: 
the sourcing strategy is linked to the overall customer experience, influencing perceptions and satisfaction levels.

1. Transparency: Restaurants that communicate their sourcing practices transparently create trust with customers. Knowing the origin of ingredients can enhance the dining experience, especially for those who value ethical and sustainable practices.

2. Storytelling: Incorporating the story of ingredients into the dining experience adds an extra layer of engagement. This storytelling aspect, whether about local farmers or exotic sourcing adventures, creates a memorable and immersive experience for the customer.

3. Adaptability to Trends: Restaurants that can quickly adapt their menus to emerging food trends through flexible and dynamic sourcing practices are better positioned to cater to changing customer preferences, fostering loyalty.

Challenges and Strengths of Sourcing Strategies:

1. Challenges:

a. Logistics and Supply Chain Management: 
Global sourcing poses challenges in terms of logistics and supply chain management, with the risk of delays, damage, or quality deterioration during transportation.

b. Cost Considerations:
 While local and specialized sourcing enhances quality, it often comes at a higher cost. Balancing quality with cost-effectiveness is a constant challenge for restaurant owners.

c. Seasonal Constraints: 
Relying on local sourcing may limit menu options during certain seasons, requiring creative menu planning to maintain variety and customer interest.

2. Strengths:

a. Differentiation:
 A well-thought-out sourcing strategy can differentiate a restaurant in a crowded market, attracting customers seeking unique and high-quality dining experiences.

b. Community Support: 
Local sourcing strengthens ties with the community, garnering support from customers who appreciate businesses contributing to the local economy.

c. Brand Loyalty: 
Consistent and ethical sourcing practices contribute to the development of brand loyalty, as customers often seek establishments aligning with their values.


McDonald's

Recent progress:

· Deforestation-free supply chains are practised in the sourcing of 98.5% of beef for McDonald's restaurant.

· Fillet of fish which is one of the most famous sandwiches from McDonald's are sourced from sustainably Managed wild-caught fisheries, assessed, and verified by McDonald's sustainability fisheries standards for about 88.8%

· 100% Sustainable palm oil used in McDonald's restaurant as an ingredient by 

· Soya sourced in 2022 for the feed of chicken usage deforestation free supply chain globally by 100%

· Ground and whole bean coffee was this table E sourced in 2022 by 99.9%.

· Primary fibre-based packaging what sourced from recycled or certified sources in 2022 by 97.2%

(corporate.mcdonalds.com,2017-2022)

Nando's:

· Nando's has recognised to re-evaluate existing standards and continuously improve their standards and quality.

· Spent 2 years working on a strategy two address the relationship between higher welfare standards, environmental issues, and supply chain management.

· They are affiliated with compassion in world farming, FIA farms and the soil association to initiate a long-term chicken welfare policy.

· In May 2022 officially signed the better chicken commitment, which means to fully execute higher standards of chickens in supply chain by 2026.

· 100% shift to a breed of chicken that is naturally slower growing. This breed is naturally healthier, happier, stronger, and already being proven as a true sign of health and well-being.

· Invested in advance understanding to how possibly create strategy to implement in the reduction of chicken feed on its carbon footprint.

(help.nandos.co.uk,2023)

Tgi Friday's:

· Tgi Friday's claims to have a sustainable and ethical sourcing to reassure customer footfall and retention.

· Fridays have developed policies of strong supply chain of their key commodities such as palm oil, soya, tea, coffee, sugar, Cocoa and fish wait and adequate understanding of social and environmental impacts while these commodities are sourced. 

· The criterion of supplier must be relevant, well established and internationally recognised third party certification bodies (for example marine stewardship council for fish and the roundtable on sustainable palm oil).

· Through this policy assure customers to confidently provide product with full authentic and traceability.

(tgifriday.co.uk)

Chipotle:

· 11% of produce that is £31 million it's locally sourced from 54 unique local farmers in 2020, the food chain reported in the Securities and Exchange Commission filing.

· £28.1 millions of organic and transitional ingredients say that buying organic and local ingredients as part of its ongoing sustainability strategy last year. Black beans, cilantro, two food and avocados all are locally sourced.

· Chipotle has also shown commitment towards since supporting farmers and creating virtual farmers marketplace by contributing 500000 dollars Upcoming farmers.

· Setting a goal to locally source £37 millions of produce by the end of the year, according to reporting by CNBC.

· Chipotle has linked executive compensation programme to social governance and environmental goals that firmly ties 10% of annual incentives to, in part, achieving its organic sourcing for 2021.

· Chipotle has designed a digital tool to track the environmental impact of its food” footprint" based on sourcing metrics, carbon waste, soil quality, support of organic land, what are you sage, antibiotics The tool serves to hold the company accountable for cultivating a better world.
· The goal of its sustainability plan.

· By extending local servicing Chipotle will be able to reduce the distance that the produce needs to travel before it reaches to the restaurant. Reduction in transport emission through Less miles.

· Also announced to update their emission goals based on science-based targets initiatives.

· Building deeper relationships with farmers by servicing locally allows Chipotle sustainability goals by helping farmers to farm sustainably.

(www.supplychaindive.com, A.B. Brown, April 2021)


Conclusion: 
In conclusion, restaurant sourcing is a multifaceted aspect that goes beyond the procurement of ingredients. It shapes the menu, influences quality, and significantly impacts the customer experience. The challenges and strengths associated with sourcing strategies highlight the need for a thoughtful and adaptable approach in an ever-evolving industry. As consumers become more conscious of the origin and quality of their food, restaurants that prioritize transparent, sustainable, and innovative sourcing practices are likely to thrive in the competitive culinary landscape. The company's commitment to quality, consistency, and innovation in sourcing contributes directly to the stability of its menu and the overall satisfaction of its diverse customer base.
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