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[bookmark: _Int_4ghNOgOk]The purpose of this essay is to investigate the differences between local and global sourcing of produce, focusing on how sourcing decisions are a crucial role in determining the quality and sustainability of operations for a business. The decision to source produce globally or locally is dependent on a number of factors when considering cost, quality, sustainability, and customer preferences. For example, sourcing locally is beneficial to a business's customer perception, however it often comes with higher costs to source locally and does not ensure year-round availability within produce. Whereas sourcing globally comes at a lower cost and guarantees year-round availability. However, this reduces quality and freshness. Additionally, having an increased environmental impact being another factor to consider. 
Defined by the Cambridge Dictionary (2025) sourcing means to obtain something, in this case, produce. Dunnes, et al., (2011, p. 46) defines that to source locally, you are sourcing within networks of your community. In addition to this, Pas (2021, p. 1) highlights that locally sourcing is a significant contribution to a restaurant's strategic objectives, such as building a brand centred on sustainability and quality, gaining support from the local community, and enhancing the restaurants reputation to help stand out from competitors. 
When sourcing locally, restaurants gain the competitive edge based on the quality of local produce being perceived as higher quality than globally sourced alternatives. Research by Frash; DiPietro; and Smith (2015, pp. 412-415) suggests that restaurants are increasingly adapting their menus to incorporate produce from local supply chains, despite the additional costs there is strong determination to enhance quality of food for the customer offering improved nutritional value, greater food safety and a reduced environmental impact. 
A quantitative consumer survey conducted by Kovács; Balázsné; and Beke (2022, p. 1) with 1,756 respondents, revealed the benefits of locally sourced produce, it was found that the local produce not only retains freshness, but the preservation of nutrients. It was noted that the natural and organic farming methods significantly contribute to the quality of locally sourced produce. Locally sourcing produce is not only beneficial to the environment, but in addition to supporting eco-friendly farming practices Wang (2023) highlights that supporting local, eco-friendly farmers and agricultural programs creates a deeper understanding of the origins and environmental impact of products sourced. 
The sustainability of local economies is reinforced by locally sourcing produce. The agricultural sector of the community benefits significantly due to being able to profit from local businesses and demonstrate resilience during global downfall. Mohammed, et al (2021) supports that resilience refers to the ability to return and continue with “normal” operations. While global distributors would struggle during global issues such as climate change and pandemics, the local supply chains continue to support the community and prevent economic losses during the global downfall, this allows money to circulate back into the community. Rothwell, et al., (2016) discusses that food production becoming more localised helps to improve food security by reducing the need to rely on global supply chains, which enhances resilience to climate change.
Enthoven and Van-Den-Broeck (2021, p. 2) highlight that consumers are more likely to purchase local goods rather than globally distributed produce, which assists in farmers gaining recognition and economic benefits by strengthening the local economy. Additionally, the use of environmentally friendly practices in local sourcing reduces the impact on climate change. 
It would be assumed that sourcing produce locally is an advantage to reducing carbon footprint due to the reduced food miles, however, Stien and Santini (2022, p. 1) argue that local produce is impossible to be simply sectored into the idea of sustainable produce, it is noted that it does not necessarily lower carbon footprint as there are multiple factors in place that apply to carbon footprint rates in line with food miles. Such as, energy use within local farming. For example, seasonality; artificial methods of growing produce when it is not in season such as the use of heated greenhouses. Packaging and distribution are considered, even locally sourced produce can require significant packaging or energy for storage and distribution. This aligns with the findings of Striebig; Smitts; and Morton (2019, p. 223) highlighting that with the current structure of the global economy, in many cases, costs to import food across the world comes at a lower cost than local produce. 
According to research found from GEP (2023) global sourcing is procurement strategy in which businesses source produce from international markets, usually to keep costs down by using low-cost materials or skilled labour from inexpensive countries. According to Avetisyan; Hertel; and Sampson (2014, p. 426) it is highlighted that higher quality products, such as locally sourced produce, require more inputs. Such as, the resources and manual labour required. Therefore, need to be marketed at a higher price for the consumer. Being able to market your menu in a higher price range is not always feasible. This is a crucial consideration when sourcing produce, global sourcing is viewed as inexpensive, so the need to increase prices is taken out of the equation. 
Most food products today contain food preservatives to increase the shelf life, however, according to Warner (2024) in significant quantities this is considered hazardous to health. The purpose of added preservatives is to maintain the natural characteristics of the food as well as lengthening the shelf-life (Sharma, 2015). According to Darlington Snacks (2023) with the proper knowledge of freezing, thawing, and without exposure to excessive temperatures the shelf life of ingredients can withstand up to at least 12 months.
Seasonality is a key consideration to factor into the process of sourcing produce; an example of this would be when specific spices and exotic fruits have not always got a supply chain to source locally. Restaurants assess what can and cannot grow in their local climate whilst also researching global supply chains to meet the demand for produce that is not available locally. Cuisines like Indian food, for example, require specific spices to adhere to traditional recipes. As a result, businesses consider sourcing their produce globally to be able to offer authentic dishes. Mani and Kabiraj (2019, p. 338) demonstrate a clear understanding that specific ingredients like spices are increasing in demand globally at enormous rates. 
A strong example of a restaurant following the trending sustainability movement in Wales is Tenkaichi (2025), this is a sushi restaurant based in Cardiff, they pride themselves on being a truly sustainable restaurant. Tenkaichi (2025) discusses that they carefully examine their entire supply chain in attempts to reduce their environmental impact. Demonstrating a clear understanding of the environmental impact of global sourcing. 
It is stated by Tenkaichi (2025) that their focus is to achieve quality and freshness. Tenkaichi (2025) express complete honesty with their difficulties as an authentic Japanese restaurant in Wales, they are only able to source specific specialist ingredients from Japan, however they specifically import by boat which is the lowest carbon footprint transport available being the most eco-friendly option. Arya; Vinod; and Babu (2023, p. 1) supports that maritime transportation is found to be the most efficient and economic form of transportation of produce across the globe.
Upon sourcing produce, consumer preferences are a factor in the decision making between local or global sourcing. According to Feldmann and Hamm (2015, p. 153) in recent years consumers have become to question food production practices and make demands for transparency within the supply chain provenance; there has been an increase in consumers shifting towards local sourcing due to the nontransparency within global supply chains. It is also stated by Feldmann and Hamm (2015, p. 153) that local produce has increased in demand due to government attempts to strengthen local economies.
[bookmark: _Int_6KuEj67g]As consumers become more conscious of the environmental impact over time of their food choices, provenance has become increasingly important over time. According to Herschel; Diestelkämper; and Ben-Lahmar (2017, p. 881) provenance means to understand and be aware of any information regarding the production process of a product, ranging from digital data to the end product. Understanding the origin and traceability of food allows consumers to be able to make informed decisions based off the ethical production, environmental impact, and sustainability. 
Following trends in gastronomy, sustainability has become a defining trend, where produce is sourced with minimal environmental impact. For example, a well-established restaurant in Wales, Pasture proudly advertise their sustainability efforts on their website (Pasture, 2025). The restaurant has been awarded 3 stars from the sustainable restaurant association; Pasture (2025) highlights on their website that this is the highest rating in the ‘Food Made Good Standard.’
Within their website Pasture (2025) displays maps from their three locations, showing where they source their produce from within the local areas. It is mentioned that they only source their beef if it has been raised ethically and sustainably. They discuss their food waste process being through anaerobic digestion. According to Laiq Ur Rehman et al., (2019, p. 1253) anaerobic digestion is a waste practice in which pollution control and an alternate solution for removal of toxic waste where energy recovery is achieved. 
In conclusion, upon researching the benefits and drawbacks of sourcing locally. It is evident that restaurants should carefully consider factors such as cost, quality, shelf life, seasonality, provenance, and sustainability when making sourcing decisions. Global sourcing offers advantages in terms of sourcing produce that is unavailable locally, however, locally sourcing has proven to be the most advantageous approach to sourcing due to its sustainability factors, the ability to support the community and in addition to this supporting eco-friendly farming practices. Upon researching restaurants in Wales, it is evident that to source locally, their offerings positively contribute to the environment and their community whilst aligning with the growing consumer demand for transparency. 
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