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Upon the successful completion of this module, the
student should be able to:

• Define and assess the development of business and 

marketing creativity regarding seasonality, provenance 

and establish sourcing to create enhanced 

experiences and quality for diners.

• Understand the process and stages of sourcing, 

including the role of the Purchasing Manager, Head 

Chef, and diner feedback, and its effect on sourcing 

considerations.

• Appreciate direct sourcing from producers, farmers 

and fisher folk.



Today we will look at:

The relationship between suppliers 
and restaurants

Legal and ethical considerations in 
sourcing

Sectors of the food service industry 
and their role in sourcing



Discussion

What do you think is 
the most important 
factor in sourcing a 
supplier?



Restaurant and Supplier Relationships

• Menu development

• Speciality and local sourcing

• Sustainability and ethical sourcing

• Contingency planning

• Legal and regulatory compliance



How to Choose the Right Suppliers for your Restaurant





The Role of the Purchasing Manager

• Choosing a supplier

• Quality Assurance and 

Quality Control

• Pricing

• Logistics



Group Activity –Transactional and 
Collaborative Relationships

• Group 1 – undertake online 

research into what is meant by 

Transactional Relationships –

produce a Powerpoint slide to 

explain your findings

• Group 2 – undertake online 

research into what is meant by 

Collaborative Relationships –

produce a Powerpoint slide to 

explain your findings



Transactional Relationship

• Price minimisation

• Short term contract

• Massive suppliers

(Fossas-Olalla, et.al, 2013)



Collaborative Relationship

• Fewer Suppliers

• Long Term Orientation

• Information Exchange

• Mutual Dependence

(Fossas-Olalla, et.al, 2013)



(Mason, 2009)





Arm’s Length
• Low Involvement

• Low level of communication

• Less trust

• Higher independency between 

buyer and supplier

• Limited information shared



Coordinated

• Sharing information and 

knowledge

• Higher transparency and visibility

• Lower uncertainty and risk



Integration
• Strong intra-organisational 

integration

• High level of trust

• Commitment

• Customisation

• Delayed Differentiation



Partnership

• High frequency of communication

• Interaction

• Economic exchanges

• Exchanged information



RESEARCH

Research: 
The Benefits and Drawbacks of 
Sourcing Locally



Supplier – Supplier

• What is the difference between Buyer- Supplier?



THE KRALJIC MATRIX



THE 

KRALJIC 

MATRIX



Activity – the Kraljic Matrix
Please provide examples of restaurant supplies that would fall into each quadrant of the matrix.



Scan these codes to remind yourself of the regulations regarding food safety
Ask yourself ‘how do these apply to suppliers as well as restaurants’?

Food Standards Act Food Safety Act



Discussion

What sectors/types 
make up the food 
service industry?



Different sectors in the food service industry

• Restaurants

• Takeaways

• Outdoor Catering

• Hotels

• Retail

• Industrial Catering

• Events

• Motorway Services

• Fast Food

• Leisure Attractions

• Transport Catering

• Welfare Catering



Sectors of food service and their role in Sourcing
“The restaurant, food service, hospitality and health care 
industries have many frameworks, guidelines, standards and 
metrics to promote heathy and sustainable food systems.” 
(Kraak V. 2019, pg 106).
“In the future, restaurant and food service industry businesses 
should harmonise universal nutrition and environmental 
sustainability guidelines and standards to support healthy and 
sustainable meals” (Kraak V, 2019, pg 111)

• Sustainable food
• Local produce
• Sustainably grown
• Planet before profit

• Procure healthier options for people and the planet
Source: Culinary Institute of America, Harvard T.H. Chan School of Public Health, and President and Fellows 
of Harvard College (2018) in Kraak, V. (2019)





Assignment Submissions

Assignments must be submitted to Moodle via the correct

Turnitin portal by the deadlines set.

If you submit your assignment 7 days late you will be capped

at 40%. If you submit your assignment more than 7 days late

you will receive 0.



Assignments: Module Handbook

Assignment 1:

Assignment 2:
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