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Mumtaz, located in the charming town of Mumbles in Swansea, boasts an extensive menu that showcases flavoursome and authentic Indian cuisine (Mumtaz, 2023). Alongside their delicious dishes, it is important to evaluate their sourcing practices and service style. Mumtaz prides itself on choosing local suppliers who provide fresh and high-quality ingredients for their recipes. Their commitment to support local farmers and businesses not only ensures the ethical nature of their sourcing practices but also enhances the overall taste and authenticity of their dishes. As for their service style, they use Table service, Mumtaz offers a warm and friendly atmosphere where guests are attended to promptly by knowledgeable staff members (Nguyen, 2023). Their dedication to providing excellent customer service ensures a relaxed dining experience, allowing guests to savour each bite while enjoying the beautiful surroundings of Mumbles. Overall, Mumtaz excels at both sourcing ingredients responsibly and delivering exceptional service, making it an ideal choice for those seeking a memorable casual dining experience in Swansea.
Stepping into Mumtaz feels like entering a warm and inviting space, as the friendly staff greets you with genuine smiles. The restaurant's commitment to customer satisfaction is evident from the attentiveness of its servers who are always ready to cater to every need. In terms of sourcing practices, Mumtaz takes pride in using fresh and high-quality ingredients procured both locally and globally.






Main Findings
So, after some digging, found some interesting stuff about Mumtaz restaurant's sourcing. Turns out they have partnerships with various suppliers, including Global Food Limited, Caterers Choice, and N.D. John. The role of purchasing manager and owner, Restaurant and Supplier Relationships
[bookmark: _Toc153318374]Observation and findings:
Caterers Choice primarily focuses on providing high-quality and authentic ingredients from around the world, ensuring that Mumtaz can bring diverse and flavourful dishes to their customers. On the other hand, Global Food Limited in delivering a wide range of catering products, beers, and soft drinks, making sure that Mumtaz has all it needs for its operations. And let's not forget N.D. John, who supplies the restaurant with an impressive selection of wines and spirits to complement its culinary offerings. With such dedicated partnerships and reliable sources, it's no wonder why Mumtaz has gained a reputation for serving delicious and authentic cuisine to its casual customers. So it is important for Mumtaz working with local and global suppliers to maintain authenticity and freshness (Fontes, 2016).

[bookmark: _Toc153318375]The impact of sourcing practices on the restaurant’s menu, quality and customer Experience:
Product sourcing refers to the process of finding and purchasing goods or services from suppliers to fulfil the needs and demands of a business. It entails researching, evaluating, negotiating, and eventually choosing the most suitable sources for obtaining products. The nature of product sourcing is complex, involving various factors such as cost, quality, reliability, and sustainability. Businesses must consider both domestic and international suppliers, considering factors like transportation costs and ethical practices. In recent years, there has been a growing emphasis on sustainable sourcing methods that prioritise environmental responsibility and fair labour practices(SavorEat, 2023). This shift reflects changing consumer preferences towards more socially conscious products. Additionally, advancements in technology have facilitated easier access to global markets and increased competition among suppliers. Overall, product sourcing requires careful evaluation of multiple variables to ensure the procurement of high-quality products while aligning with business values - a crucial aspect in today's interconnected world.
Sourcing practices refer to the methods and standards used by restaurants to select and acquire their ingredients, whether it is produced, meat, seafood, or other essential components of their dishes. By prioritising sustainable and locally sourced products, restaurants not only contribute to environmental conservation but also offer customers high-quality meals with rich Flavors (SavorEat, 2023). These practices have a direct impact on the menu as they determine the availability of certain ingredients throughout the year. Additionally, thoughtful sourcing practices enhance food quality by ensuring fresh and seasonal ingredients that are full of nutrients. When customers know that a restaurant is dedicated to responsible sourcing practices – such as supporting local farmers or using organic suppliers – it enhances their dining experience as they feel more connected to their food source while also perceiving an added value in terms of taste and authenticity. Overall, effective sourcing practices are crucial for creating a unique and exceptional culinary offering that delights customers while fostering sustainability in the industry (Bennett, 2023).
The role of the Purchasing Manager at Mumtaz is crucial in ensuring the smooth operation of the restaurant's supply chain. The Purchasing Manager is responsible for selecting and managing suppliers, maintaining quality assurance and control, negotiating pricing, and overseeing logistics (Group, 2022). Choosing a supplier involves careful evaluation of various factors such as product quality, reliability, delivery timeframes, and cost-effectiveness. The Purchasing Manager must conduct thorough research and analysis to identify potential suppliers that align with Mumtaz's requirements. Quality assurance is vital to maintain consistency in the products sourced from suppliers. The Purchasing Manager works closely with suppliers to establish quality standards and conducts regular inspections or audits to ensure compliance. Quality control measures are implemented to identify any deviations from set standards and take corrective actions promptly. Pricing negotiations play a significant role in achieving cost efficiency for Mumtaz. The Purchasing Manager utilises their negotiation skills to secure competitive prices while maintaining product quality (Hendron, 2021). Regular market analysis helps in identifying opportunities for cost savings or alternative sourcing options.
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Main challenge for Mumtaz is avoiding global sourcing, which leaves carbon footprint, because some ingredients require to get it from abroad to give authenticity. The sourcing strategy of a restaurant can greatly impact its success and the satisfaction of its customers. However, implementing an effective sourcing strategy comes with its fair share of challenges. One of the main challenges restaurants faces is finding reliable and sustainable suppliers for their ingredients. It is crucial for restaurants to source high-quality ingredients that meet their standards, while also considering the cost and availability. Furthermore, restaurants must stay updated with the latest food trends and preferences of their target customers, as this affects their sourcing decisions (ProcurePort, 2022). Despite these challenges, a strong sourcing strategy can provide several strengths to a restaurant.

One of the biggest strengths of an effective sourcing strategy is the ability to provide fresh and seasonal ingredients to customers. Restaurants that prioritize sourcing from local farms and suppliers can offer customers a unique dining experience, where they can enjoy the freshest produce and support local business (Escoffier, 2017). By sourcing seasonal ingredients, restaurants can also keep their menu exciting and constantly changing, showcasing their creativity and culinary skills. Moreover, a strong sourcing strategy allows restaurants to build strong relationships with their suppliers, ensuring consistency in the quality of ingredients and reliable deliveries.

Another strength of an effective sourcing strategy is the potential for cost savings. Restaurants with well-established relationships with suppliers can negotiate better prices, allowing them to minimise costs without compromising on quality. Additionally, an effective sourcing strategy reduces the risk of ingredient shortages, as restaurants can develop backup suppliers and diversify their sourcing options (Porteous, 2023). This flexibility not only helps in maintaining a consistent menu but also ensures that customers are not disappointed due to unavailability of their favourite dishes.
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Conclusion:
Mumtaz restaurant is a popular eatery known for its authentic Indian cuisine. Upon researching the sourcing practices of the restaurant. It can be concluded that they prioritise quality and sustainability. The restaurant takes pride in sourcing their ingredients from local suppliers, ensuring freshness, and supporting the local economy (Khachatryan, 2023). Additionally, Mumtaz restaurant is committed to using fresh and ethically sourced produce, promoting healthy and environmentally friendly practices. Their dedication to sourcing high-quality ingredients reflects their commitment to providing customers with delicious and sustainable meals. Furthermore, Mumtaz restaurant has implemented strict standards when selecting their meat and poultry suppliers. They prioritise animal welfare and work with suppliers who follow ethical practices, such as free-range and hormone-free farming. This not only ensures the quality and taste of their dishes but also promotes humane treatment of animals (Harvey and Hubbard, 2013). By actively researching and selecting suppliers who align with their values, Mumtaz restaurant demonstrates a level of responsibility and consciousness that sets them apart from other establishments. Mumtaz restaurant's sourcing practices exemplify their commitment to providing customers with quality, sustainable, and ethically sourced meals. From their emphasis on locally sourced ingredients to their dedication to animal welfare, the restaurant showcases intelligence and comprehension when it comes to making responsible sourcing decisions.
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