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Introduction 	
This is a critical reflection of a business venture within a local context that I feel is making a positive contribution to the local area though leading the charge in terms of sustainable practices. This will be carried out by first looking at why sustainable business ventures are such an important and key means of conducting business, through a brief insight to the global landscape and issues that have brought us to our current global situation. To follow this, I will then look into the business venture that I have chosen to use for this reflective essay by looking into its recent history and the ways in which the business has become a ‘sustainability leader’ within the community. This will continue by looking into the style of critical refection chosen for the analysis of the business venture then I will talk about my experience with the venture and from this I will reflect on my experience to analyse the experience so as to draw conclusions on if the business venture that truly having a positive impact on sustainability in the local area. 
 (Weybrecht, 2014) mentions ‘Sustainable development focuses on improving the quality of life for all of the Earth ’s citizens without increasing the use of natural resources beyond the capacity of the environment to supply them indefinitely. It requires an understanding that inaction has consequences and that we must find innovative ways to change institutional structures and influence individual behaviour. It is about taking action, changing policy and practice at all levels, from the individual to the international’ (pp.14-15). The world is an everchanging, constantly in motion and forever different to how it was yesterday and not always for the better and sadly in recent years we’ve seen a decline in on global environment on a scale that was previously incomprehensible. This is true in many ways and perhaps the more unsettling change is in relation to global temperature with global temperatures rising by 0.08 degrees Celsius per decade since 1880 and the rate of warming of the average global surface temperature over the past forty years has exceeded double that (0.18 degrees Celsius) per decade since 1981 (appendices item 1; Climate Change: Global Temperature | NOAA Climate.gov). 
Another deeply concerning global situation is the war between Ukraine and Russia which aside from the undeniable humanitarian disaster and loss of human lives through war and violence, one consequence is that Ukraine is unable to produce and contribute to the supply of grain to the rest of the work with its producing an estimated twenty million tonnes of grain in its last harvest that are currently still trapped within the country  (economic policy; Ukraine has enough certified grain storage facilities to store 2012 harvest, says agricultural inspectorate.2012). This shortage in global grain could lead to further crisis that lasts for years to come with poorer nations beginning to feel the first effects of the shortage and consequently the rising prices that are only natural with higher demand for the basic essential. These global shortages are not limited singularly to grain, due to port exportation access being all but impossible Ukraine is unable to export many other items such as vast amounts of cooking oil, as well as cereals and maze this has caused the prices of these products from alternative sources to soar rapidly with global food prices being thirty percent higher than they were at the same time as last year (Cribb, 2010; Timmer, 2015).  This in combination with the effects of climate change and the pandemic has had on the global population is enough to cause a large proportion of the globe to face food insecurity, which long term can lead to hunger, malnutrition and famine on a scale that has not been seen in our lifetime.
  
Chosen venture
The sustainable business venture that I have chosen as my focus for this reflective essay is Y Sied. Y Sied began in 2004 by trained chef Lisa Fern, which began in a small holding near Nantgaredig, Carmarthen where she raised five children in a rural farming style environment. Lisa today is in control of two sides of her business with the first being Y Sied which takes the form of a coffee shop within the centre of Carmarthen and a converted barn on the lands of her family home which homes The Pumpkin Patch Kitchen and Garden. 
The goal for Lisa is to run a successful business venture that links the growth of food to the cooking process and to instil a strong understanding regarding the origins of what we eat and how to eat in a sustainable manner. There is a clear importance on the sharing of skills with others and this has come naturally to Mrs Fern as not only is she an experienced skilled chef she is also an avid gardener and qualified teacher which has helped to speared her message with the younger generations. Through her ventures and also through visiting schools across Wales she has set up school and community gardens to create interest in the sources of what we eat and getting young people involved in community projects. There is a focus in Lisa’s cooking which emphasises traditional Welsh dishes with sharing her thoughts on Welsh traditional cooking through platforms such as Radio Two to being a regular cook on S4C daytime Prynhawn Da as well as having to published cookbooks Blas/Taste in 2017 and Dathlu/ Celebrate in 2018 to help people realise the importance of Welsh heritage cooking and bring it back into common practice in people’s homes.  
The focus of this business venture is split between two aspects the first being the coffee shop with the purpose being to create an income stream for all projects that Lisa wishes to pursue but doing so in the most sustainable manner possible and then the Pumpkin Patch and Garden school acting as an avenue for creative freedom and learning. 
For this reflection I have chosen to use Kolb’s reflective model which is an experimental learning model which relies on the participants own experiences regarding the task in hand to then review, analyse and evaluate the experience over three stages. This will be the basis for my method of reflection of how Y Sied is able to make a positive impact on sustainable leadership in the local area. The first stage of the cycle is labelled concrete experience, here is where I experienced the culture of Y Sied and allowed me to gather thoughts on my experience while interaction with the shop, cookery school and garden.  During this experience I concluded that this was something worth talking about in further detail within an essay to highlight the good that I observed and how the implemented practices were on a small scale working towards many ideal sustainable initiatives. 
My first experience was a visit to the shop located in the centre of Carmarthen. While here I experienced the intricacies of the business and how it works towards economic success without compromising its environmental responsibilities. I was able to experience the warm caring environment of the business on a first-hand basis to enable me to reach an understanding of the key concepts behind the business and what it wishes to achieve and why core values that have become key to its success. Following this I was able to spend an afternoon visiting the Pumpkin Patch and Garden location which similar to the coffee shop experience, gave me an important insight to the values help and the goals worked towards by Lisa Fern though her business practices. 
Main body 
The second stage of Kolb’s cycle works towards reflecting on the experiences within the previous stage to gain a deeper understanding of the experience.  Looking at my first experience in the coffee shop from walking around and viewing the products sold within the shop I was able to make observations such as that a majority of the products used were locally sourced such as the coffee which was exclusively Coaltown coffee. This coffee is sourced from Ammanford a formally coal dominated area which has now been taken over in part by locally source coffee to revitalise the local area through a new form of black gold that is sustainably sources instead of the old form of black gold that fuelled the industrial revolution and also largely contributed the global warming. Another locally sourced product was the milk used throughout the shop was all single origin, coming from Cwm farm within Carmarthenshire with the dairy cows commonly seen grazing on the hills which surround the town provided incredibly important links with local farmers and local produce. Perhaps the most impressive locally sourced product within Y Sied coffee shop is the flour, the flour is sourced locally from Y Felin which is one of the last working water mills in Wales that produces traditional stone ground flour. The mill is located St Dogmaels and has been operational since the twelfth century. These products demonstrate to me a strong link with the surrounding community and a commitment to searching for local alternatives to products that are usually sourced from large multinational companies. With links like this Y Sied is able to effectively stay ahead of the curve with a supply chain that can be largely unproblematic and far less likely to be affected by such things as foreign wars and global uncertainty. 
It was also evident the Y Sied chose to hire local people within the shop to invest in the community and its growth and further development for sustainable economic growth of the community this is appreciated as it is evident by the number of customers within shops that people are choosing to support local business over larger chains when they can. To further re-enforce this, Y Sied also hires pensioners on a part time basis to work and develop their skills as well as give them something to fill their time in their retirement providing a reason to go out and interact with people, thus further deepening the ties with the local community. There is a deep family focus within Y Sied as it is managed on a daily basis by a daughter of Mrs Fern and her partner this provides the business with a great level of stability and commitment within its staffing of the shop with a long-term outlook allowing the shop to focus on reaching long term goals instead of spending as much time worrying about staff retention as strongly. However, this can possibly result in internal family struggles resulting from a lack of clear structure and may eventually cause a loss of interest in the business for family members involved.  
From my communications with staff there is a good level of bilingualism with a majority of staff spoken to being able to speak both Welsh and English fluently and an ability to transition between with ease in a seamless manner. This is important as the Welsh language is a key part of culture and identity, and is the primary language spoken in communities across Wales and a significant presence in many workplaces, educational institutions and around towns and villages visible on street signs to item descriptions of products.  The Welsh language has been around since the year 700AD and in recent years the number of Welsh speaking individuals is in decline due to migration from non-Welsh speaking families into Wales as well as less Welsh school spaces available the language is in a current decline (Weatherup & Azam, 2020). However, when all efforts are made such as Welsh speakers in coffee shops and every day settings communicating through the medium of Welsh there can begin to be a growth in the language. 
When looking around the shop there is a large number of items sold that are traditionally Welsh such as love spoons and Welsh signs as well as handmade cooking equipment and also the times used by Y Sied such as the coffee, milk and flour are also sold for home use. The commonality between every item sold is that there is not one single use plastic used in packaging between any item. All items are hand wrapped in biodegradable papers and cardboards with labels and price tags also handwritten on card and attached with twine. This singular commitment to completely avoiding unnecessary waste and especially single use plastics which are not biodegradable and only breakdown into micro plastics which further contaminate and destroy our surrounding environment and harm out wildlife is no small matter it is sustainability goal that more business wish to reach yet struggle to do so and Y Sied has managed this by making it a core value since the business’s conception. This sustainable practice continues even further with the furniture, appliances, display units and equipment such as cups and much all being pre-loved items which instead of being destroyed have been given a new home at Y Sied this gives the shop a unique look and feel when sitting at a table with utensils that are unmatching each one is unique and intriguing for individual styles that cannot be replicated in most shops with ease. 
From my time spent looking into the Pumpkin Patch I have seen many interesting innovative approaches to sustainability that I feel are unique which I have not previously considered that I will continually look for going forward when considering sustainability in business. These include a close look at how the Pumpkin Patch is structured to provide the most beneficial teaching to participants of all ages. Global sustainability is taking a far more prominent place within education as the United Nations Sustainable Goals are now examined throughout schools, not only in Wales, but globally (Southern, 2021). 

For children to be able to develop into globally responsible citizens they need to adopt four dispositions, these being to interact successfully with people face-to-face as well as virtually in their communities and in other regions and nations. The first dimension is the capacity to critically examine issues and investigate the world; such as poverty, trade, migration, inequality, environmental justice, conflict, cultural differences, and stereotypes. The second is the capacity to understand and appreciate different perspectives and world views. The third dimension is the ability to interact positively with people of different and to respect different opinions national, social, ethnic, and religious backgrounds, as well as those of different genders. And lastly the fourth dimension builds on the first three and stresses being willing to act constructively to address issues of sustainability and well-being, to take action (Southern, 2021). The Pumpkin Patch school enables young children to develop skills that will promote their adoption of sustainable competences.
We recognise that engaging children at a young age will ensure they become responsible citizens who can understand, challenge and make a difference as they head to adulthood.
In Wales we are already a step ahead of many countries. Graham Donaldson’s ‘Successful Futures’ (Power et al., 2020) outlines how children’s (Lemke & Zhu, 2018) education in Wales is underpinned by four main purposes, namely they seek that our learners develop into: ambitious, capable learners ready to learn throughout their lives; we want them to be enterprising, creative contributors ready to play a full part in life and work. In addition, we are teaching them to be healthy, confident individuals ready to lead fulfilling lives as valued members of society. Lastly, we want to equip them to become ethical, informed citizens ready to be citizens of Wales and the world (Lemke & Zhu, 2018; Power et al., 2020).

Within the Pumpkin Patch children are placed in classes by age groups, or ability through experience, where skills and creativity can be expressed and developed to generate a positively sustainable change through all generations. The first age bracket is for younger children under the age of eight, during this class children were able to experiment with different ingredients and tastes by mixing ingredients and develop their own creative abilities and begin their culinary life experiences by formalising children with all the most basic elements involved in the process of cooking in a comfortable family friendly setting. Creating both comfort and ushing boundaries of state from such an early age gives children the tools to grow their own pallets and understand the origins of food as the continue to grow (Home - Y Sied).  
Within the next bracket of children ages eight to twelves the is a clear focus of beginning to expand the abilities of the individuals in the classes as well as instilling positive eating habits such as well-balanced meals and composting food waste as well as an emphasis on understanding the origins of ingredients and how food availability works through seasonal produce. It is key to note that the garden used by the Pumpkin Patch is tended continuously by the students of the classes across all age groups and abilities and the produces is then used in both the Pumpkin Patch classes as well as in Y Sied’s dished entirely. Without any produce required with also helps students to visualise the production process as well as helping to keep costs lower for the business having a sustainability positive action on Y Sied’s profits. During this age bracket alternative dietary ideas and expanded upon such as vegetarianism and veganism to allow students the choice to explore what they want to eat and how comfortable they are with different diets (Home - Y Sied). 
The third class is made up of the teenagers age bracket and has a focus towards preparing individuals for independent living as many are preparing to go to university and having the ability to cook for themselves independently will help in living away from home and give them a greater control of their budget as less can be spent on take-aways and a greater understanding of cooking techniques allows for more sustainable and clean living.  The skills learned here are mean to help the individual for the rest of their lives on how to live well and sustainably maintain their lifestyle (Home - Y Sied). 
The final class at Pumpkin Patch is focused on teaching all previously mentioned to parents and carers with the addition of learning on how to cook for others and families as well as a greater focuses on budgeting to accommodate a family in a more cost-efficient way.  Here waste prevention was also key and how to best get children involved at a home level with cooking and waste prevention, the goal of this class was to effectively teach other parents how to best teach their children on good food practices without the need for them to go to Pumpkin Patch to learn. With the eventual for this cycle of learning and teaching to become self-sustaining across all families with everyone having an increased awareness towards sustainable food practices and a more ethical mind set in regard to what we consume within our daily diet that will hopefully snowball into generational learning within Wales being passed down from parent to child and so on (Home - Y Sied).  
All of these classes have key principles that are condensed down into sustainability through re-using, re-cycling and re-purposing with an additional focus on self-stuffiest for individuals.  There is a good deal of recent international research that demonstrates how specific classroom activities can support students to develop some of the skills and dispositions that are encompassed by the term global competence. Increased globalisation requires a new style of learning and skills development to ensure young people are ready to tackle the challenges and enjoy the benefits of becoming global citizens. For example these skills include, the ability for active participation, multilingualism, intercultural sophistication, critical enquiry skills, and creative, innovative approaches. To expand on these skills, learners need to develop the capacity to evaluate information, formulate arguments and explain complex situations and problems by using and connecting evidence, identifying biases and gaps in information and managing conflicting arguments. They also need to develop the capacity to identify and analyse multiple perspectives and world views, positioning and connecting their own and others’ perspectives on the world. Additionally, learners need the capacity to understand differences in communication, recognising the importance of socially appropriate communication conventions and adapting communication to the demands of diverse cultural contexts. And finally, they need the capacity to evaluate actions and consequences by identifying and comparing different courses of action and weighing these actions against one another on the basis of short- and long-term (Southern, 2021).

Conclusion
The third stage of Kolb’s reflective model is the concluding stage where conceptualisations of the experience are drawn to conclusive thoughts. From this experience I learned that Y Sied is a highly positive force for local sustainability leadership on a small scale with the business venture leading the charge for the industry and raising standards for what the business and others like it can do in the pursuit of sustainability. To consider the fourth stage of Kolb’s model; active experimentation where we plan to go forward with what we have learned to further develop understanding. Conceptual development we can see the Y Sied has is disrupting the industry normalities through the incorporation on sustainable development goals to standard business practices and sowing the seeds of inspiration with all participants across the Pumpkin Patch classes that can go on to create a sense of empathy for the world around us which in time could blossom into a form of purpose in teaching others on how they can work towards the same in a lifelong style of learning through habit and continues practice. 
From all I have seen my thoughts on a direction for Y Sied in regard to what may be a preferred path for forward development, I feel that Y Sied would benefit from expanse via the addition of more Pumpkin Patch style initiatives within locations such as secondary schools, collages and universities to help those who are finding it difficult or wish to learn sustainable practises through eating habits. This would allow those who can afford the time or travel to Y Sied’s locations to learn as well as create positive links with educational settings. This can be expanded and built upon going forward that may even develop into educational courses and the potion of sustainable eating initiatives into other areas of education. 
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