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Introduction

The formal dining landscape is undergoing significant transformations in response to evolving diner
preferences, necessitating proactive adaptation from restaurants to remain competitive.
Customization, sustainability, inclusivity, technological integration, and redefined service
approaches are key areas of focus for establishments aiming to strike a balance between tradition
and innovation. Meeting these evolving demands ensures an exceptional dining experience, fosters
customer loyalty, and embraces inclusivity, accessibility, and diverse dietary requirements,
reinforcing the commitment to providing a welcoming and memorable experience for all guests.

Trends

People are increasingly conscious of the meals they consume. It was all about comfort foods for a
time, but eating for health rapidly took control. Eight global trends that are predicted to impact the
industry in the future are irresistible vegetables, modernized comfort, food low waste menus, wild &
pure, flavour contrast, feel good food, the new sharing, mindful proteins (Modern Restaurant
Management, 2023).

With supply chain challenges and rising food costs, the focus on product provenance and
responsible sourcing from sustainable suppliers will k =X ightened. The relationship between chefs
and farmers, fishermen, and food producers will %% a crucial role in ensuring high-guality
ingredients. The trend of sourcing local and rebuilding connections with farmers and artisans, which
has been gaining momentum in recent years, will continue to grow and become even more

==Fninent in the future. This shift reflects a greater emphasis on supporting local ecosystems and
creating resilient food systems (Yong, 2023).

The restaurant industry is facing challenges due to rising costs. However, amidst these difficulties,
there are positive developments and opportunities for innovation. Restaurants are finding creative
ways to adapt and work within the constraints of the economy, such as repurposing food and
emphasizing the use of local, seasonal produce. Despite the challenging conditions, the UK's dining
scene remains exciting and diverse, offering plenty for foodies and diners to look forward to (Dreyer,

2023).

Sustainability

Sustainability has become a paramount concern in various sectors, as it encompasses practices
and initiatives aimed at preserving the environment, canserving resources, and promoting long-term
societal and economic well-being.

In the hospitality industry, are embracing the "nose to tail" approach to minimize food waste
and promote sustainability*8y*using all parts of the produce they purchase. Managing costs is a
priority, with chefs opting for slow-cooked meats and smart swap ingredients that offer versatility.
Sustainability remains a key focus on reducing waste and sourcing locally to reduce food miles.
Supporting British food producers and farmers is gaining attention, and consumers seek meals that
provide a wow factor and a sense of occasion. Social media presence is crucial for attracting
customers, and offering takeaway and delivery options remains popular (News Desk, 2023).

chef and owner have successfully cultivated the restaurant into the world's first establishment

ahieve zero waste production. Driven by a commitment to innovation, Silo embodies values of
environmental responsibility, holistic food production, and nourishment. The restaurant's approach
revolves around producing food in its entirety, eliminating waste and excessive processing while
preserving the nutritional content and integrity of the ingredients throughout the entire process (Silo,
n.d.).




Our trives to establish a profound connection between food cultivation, the environment, and
the seamless integration of growing and cooking practices, employing adaptable and sustainable
production methods to ensure their restaurants evolve with the seasons through year-round farming
technigues, enabling them to have a comprehensive understanding and greater control over the
quality and composition of their ingredients. By closely collaborating with chefs and growers, their
ultimate goal is to produce sustainably and naturally perfect food, mirroring the shared philosophy,
motivation, and meticulous attention to detail observed in their kitchen (Our Farm, n.d.).

WTLGI restaurant emphasizes a strong connection with the land by sourcing produce from its own
farm, allowing the team to understand the importance of working with nature. The menu is dictated
by the availability of produce, weather patterns, and sea conditions, offering guests a balanced menu
that nourishesgihsabody and sustains the eco-system. During the pandemic, when access to the
farm was restlazd, the restaurant created a new collaborative community growing space called
The Landing on a rooftop in Stockport town centre. This space, in partnership with Manchester
Urban Diggers, provides produce for the restaurant and the local community, promotes food
sovereignty, community engagement, and increased biodiversity (National Restaurant Award,
2022).

Wellocks is a distinguished company that offers a wide range of ingredients across UK. Renowned
for their commitment to excellence, they procure top-quality ingredients from both domestic and
international sources. It proudly serves as a key supplier to over 56% of the esteemed Michelin-
starred restaurants nationwide (Wellocks, n.d.).

Check formatting ]

In the complex world of supply chain management, numerous constraints can significantly impact
the efficiency and effectiveness of operations. Understanding the constraints that can affect the
supply chain is essential for businesses to navigate potential hurdles and optimize their operations.

Supply chain

UK has heavily relied on imports to supplement domestic production, resulting in approximately half
of its consumed food being sourced from foreign countrig is is despite the nation's capacity to
be about 75% self-sufficient in terms of goods that can B8#8@ltivated within its borders. The UK's
food resilience is fortified by its ability to access food from international markets, establishing diverse
supply chains and fostering international trade in agricultural and food commaodities. This approach
mitigates the risk of food scarcity and price volatility, as the potential challenges are distributed
globally. Moreover, it grants consumers access to fresh and out-of-season delicacies that would
otherwise be unavailable domestically. However, an excessive dependence on international trade
exposes the food supply to a range of global hazards, encompassing logistical, political, and
production-related issues (Gov.uk, 2022).

Each year over 900 million tonnes of food go to waste, making up approximately 10% of global
greenhouse gas emissions and exerting a substantial influence on climate change. Vivek Singh, the
executive chef at The Cinnamon Club in London, predicts that the concept of "no or low waste" will
gain even greater prominence in 2023, with a particular focus on utilizing unconventional parts of
vegetables and meat (Bass, 2023). =E

As of 13th March 2023, a total of 21 nations have enacted 27 food export bans, while 10 nations
have implemented 14 export restrictions. These measures further contribute to the deterioration of
the global food situation, posing significant challenges to food security and accessibility worldwide

(The World Bank, n.d.).




Feedback

In order to effectively respond to valid feedback received from review sites or directly from diners, it
is essential to approach the process with professionalism, attentiveness, and a commitment to
continuous improvement. Firstly, acknowledging the feedback promptly and expressing gratitude for
the customer's input demonstrates respect and a genuine interest in their experience. It is crucial to
carefully analyse and evaluate the feedback, taking it as an opportunity for growth and identifying
areas for improvement. Responding with empathy and understanding, while also offering a sincere
apology, when necessary, shows a commitment to customer satisfaction.

It is widely acknowledged that not every customer experience will be flawless. Therefore, acquiring
the skill to effectively respond to negative feedback is equally, if not more, crucial than addressing
positive feedback. Skilfully navigating responses to reviews with tact and constructiveness not only
allows customers to empathize with your perspective but also presents an opportunity to steer the
situation in your favour. By demonstrating professionalism and genuine concern in your responses,
you can mitigate the impact of negative experiences and engender a positive perception among
potential customers (Yelp, n.d.).
=71

1
The response provided by a restaurantf®€gdrdless of the tone of the review, plays a significant role
in influencing customer decisions. Reviews are highly valued by diners, with a majority considering
them important when choosing where to dine (Trip advisor, 2022).

Effect on Staff

The dynamic nature of a changing menu can have significant effects on staff training, recruitment,
morale, and competence as it requires continuous adaptation, skill development, and effective
communication to ensure a cohesive and proficient team.

12

Facilitating the exchange of feedback is integral to fosteringuccess and ensuring the delivery
of high-quality work. When feedback opportunities are integrated into a team's workflow,
organizations can effectively monitor overall performance and cultivate growth among peers,
employees, and leaders. This dynamic approach enables individuals to gain insights into their own
performance while acquiring valuable information. Developing the ability to graciously accept
criticism is essential for professional development, even when differing viewpoints arise among
colleagues. Though receiving negative feedback may pose challenges, it is imperative to genuinely
consider it. Doing so opens the possibility for personal improvement and enhances collaborative
efficacy with co-workers (Indeed, 2022).

Conclusion

The culinary landscape is constantly evolving, driven by various factors such as consumer
preferences, dietary trends, and socioeconomic influences. In the realm of gastronomy, one aspect
that holds significant sway over the creation and design of menus is the ever-changing realm of food
purchasing trends. These trends, characterized by shifts in consumer behaviour and market
demands, have a profound impact on the way restaurants compile their menus. Understanding and
adapting to these trends have become crucial for establishments to stay competitive and cater to
the evolving expectations of their patrons.
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GRADEMARK REPORT

FINAL GRADE GENERAL COMMENTS
Instructor
IV - FC 26/06

/100

An excellent essay from start to finish. Well
structured and argued, with a wide variety of
sources used and referenced, this lays out the
current food trends and how they are being
applied in a clear and concise manner.

1. Engagement with Literature Skills 15/20

Your work must be informed and supported by
scholarly material that is relevant to and focused
on

the task(s) set. You should provide evidence that
you have accessed an appropriate range of
sources, which may be academic, governmental,
and industrial; these sources may include
academic journal articles, textbooks, current news
articles, organisational documents, and websites.
You should consider the credibility of your
sources; academic journals are normally highly
credible

sources while websites require careful
consideration/selection and should be used
sparingly. Any

sources you use should be current and up-to-date,
mostly published within the last five years or so,
though seminal/important works in the field may
be older. You must provide evidence of your
research/own reading throughout your work, using
a suitable referencing system, including in-text
citations in the main body of your work and a
reference list at the end of your work.

Guidance specific to this assessment:

You should incorporate information about your
chosen restaurant, from credible sources,

this can be from the organisations own website in
part but must also include text-based

information from industry journals and reference



books. You must include a minimum of 15
reference sources, and these must be accurately
cited within the essay text.

2. Knowledge and Understanding Skills 16/20

At level 4, you should be able to demonstrate:
sound knowledge and critical understanding of the
well-established concepts and principles of the
subject area and the way in which those principles
have developed; knowledge of the main methods
of enquiry in the discipline. Knowledge relates to
the facts, information, and skills you have acquired
through your learning. You demonstrate your
understanding by interpreting the meaning of the
facts and information (knowledge). This means
that you need to select and include in your work
the concepts, techniques, models, theories, etc.
appropriate to the task(s) set. You should be able
to explain the theories, concepts, etc.

meaningfully to show your understanding. Your
mark/grade will also depend upon the extent to
which you demonstrate your knowledge and
understanding.

Guidance specific to this assessment:

You should show an understanding of the
principles of restaurant operation in this context,
specific to menu design and how this has been
influenced by diners. This should also be
supported by your ability to demonstrate an
understanding of the influence of changing

dining influences and how this change the menu.

3. Cognitive and Intellectual Skills 12/20

You should be able to critically analyse
information, and propose solutions to problems
arising from

that analysis, including the critical evaluation of
the appropriateness of different approaches to
solving problems. Your work must contain
evidence of logical, analytical thinking, evaluation,
and

synthesis. For example, to examine and break
information down into parts, make inferences,
compile, compare and contrast information. This
means not just describing what! But also justifying:
Why? How? When? Who? Where? At what cost? At
all times, you must provide

justification/evidence for your arguments and
judgements. Evidence that you have reflected
upon

the ideas of others within the subject area is
crucial to you providing a reasoned and informed



debate

within your work. Furthermore, you should provide
evidence that you are able to make sound
judgements and convincing arguments using data
and concepts, with an understanding of the limits
of knowledge, and how this influences analyses
and interpretations. Sound, valid conclusions are
necessary and must be derived from the content
of your work. Where relevant, alternative solutions
and recommendations may be proposed.
Guidance specific to this assessment:

You should be able to show an appreciation for the
decisions that the restaurant operators

have made, regarding their sourcing of food and
how food provenance might influence their

sales and marketing techniques.

4. Practical Skills 16/20

At level 4, you should be able to use/deploy a
range of established techniques within the
discipline

and apply underlying concepts and principles
outside the context in which they were first
studied,

including, where appropriate, the application of
those principles in an employment context. You
should be able to demonstrate how the subject-
related concepts and ideas relate to real world
situations and/or a particular context. How do they
work in practice? You will deploy models,
methods, techniques, and/or theories, in that
context, to assess current situations, perhaps to
formulate plans or solutions to solve problems, or
to create artefacts, some of which may be creative.
This is likely to involve, for instance, the use of
real-world artefacts, examples and cases, the
application of a model within an organisation
and/or benchmarking one theory or organisation
against others based on stated criteria. You should
show awareness of the limitations of concepts

and theories when applied in particular contexts.
Guidance specific to this assessment:

You should be able to compare and contrast the
restaurants approach to menu compilation

- the rise in veganism for example or farm to fork
principles.

5. Transferable Skills for Life and Professional
Practice 16/20

Your work must provide evidence of the qualities
and transferable skills necessary for employment
requiring the exercise of personal responsibility



and decision-making. This includes demonstrating:
professional development to advance existing
skills and acquire new competences that will
enable

you to assume significant responsibility within
organisations; that you can initiate and complete
tasks

and procedures, whether individually and/or
collaboratively; that you can use appropriate
media to

effectively communicate information, arguments
and analysis in a variety of forms to specialist and
non-specialist audiences; fluency of expression;
clarity and effectiveness in presentation and
organisation. Work should be coherent and well-
structured in presentation and organisation.
Guidance specific to this assessment:

By compiling this essay, you should be able to
demonstrate an understanding of food

sourcing, provenance and the influence the
changing dining habits of guests have on menu
compilation from the perspective of menu design,
location, food culture and diner need, how

this works in the practical sense, and by writing in
a professional style allow the reader to

gain an understanding of your competency within
this subject, and how you might work as

an influencer within the restaurant, being able to
support operations.

PLEASE NOTE:

As this is written as an essay, it must follow the
approved academic essay format with:
Introduction (5-10% of word count) - Usually short
and introduces the context and reason for
writing the essay- This is what this essay is about'.
Main body (80% of word count) - Develops key
themes and topics around the writer’s position,
which link together to produce logical and
coherent progression ideas, with each paragraph
linking to the title of the essay “The golden thread
of essay writing”.

And conclusion (10-15% of word count). -
Summarises the content of the essay and presents
concluding arguments and implications for the
future ‘Here’s what this essay has shown'.

It is completed by a reference list (Using the
Harvard referencing system) this is an essential
part of your essay but is not included within the
word count and should make 1% of your total
word count so for 1500 words a minimum of 15
reference sources accurately cited within the
essay.
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Comment 1

Absolutely. This whole system with need an overhaul as the current situation is likely to
remain challenging moving forward

Comment 2

Who is driving this demand and where is it coming from?

Check formatting

Check the formatting and submission requirements.

Comment 3

Examples here? St John's, Odette's etc

Comment 4

Where is this restaurant located? Is this approach working?

QM

Comment 5

Again, location please

Comment 6

A great example of both the trend of sustainability, but also of restaurant and community
engagement to the benefit of both

Comment 7

Perhaps some examples of both ingredients and restaurants supplied would help to

reinforce the point

Check formatting
Check the formatting and submission requirements.
Additional Comment

As this is an essay, you don't need headings. Those are used in reports and not in the
discussive essay style

Comment 8



PAGE 4

Back this up with a reference

Comment 9

Excellent. Point made, discussed and backed up very well indeed

Comment 10

Again, an example of a country would help back this up. l.e. Sanctions against Russia due to
the Ukraine Invasion has driven shortages of some foodstuffs and goods etc

PAGE 5

Comment 11

Is it wise therefore, to have a single point of Responsibility to deal with this type of feedback,
or should it be left to all staff members to deal with it as it arises?

Comment 12

How can this be done within the restaurant environment? Structured? Each day? How do you
keep the interest to ensure the message gets across?




