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Cinnamon Kitchen, located in Port Talbot (Google Map, 2023), has established a commendable sourcing practice that reflects their commitment to quality and sustainability. According to Cambridge Dictionary (2003), The process of obtaining something, particularly goods or materials, from a specific location. The restaurant takes pride in prioritising locally sourced ingredients whenever possible, enabling them to support local farmers while also reducing their carbon footprint. By procuring local produce, Cinnamon Kitchen not only ensures dynamic flavours and freshness but also strengthens the local economy (Cinnamon Kitchen, 2023). However, this doesn't mean they overlook global sourcing entirely. They skilfully strike a balance by importing select exotic spices or ingredients that are essential to creating authentic international dishes. This nuanced approach allows them to maintain an innovative menu that showcases diverse flavours from around the globe without compromising their commitment to sustainable and ethical practices. Overall, Cinnamon Kitchen's thoughtfully curated mix of local and global sourcing exemplifies their dedication to delivering exceptional cuisine while demonstrating responsible stewardship towards both community and environment.
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 Every Sunday lunch time they order, also Cinnamon Kitchen use there left over ingredients to buffet save wastage. So, Monday they received fresh stock to start of the week, Euro Foods, being their main supplier, ensured a steady and reliable flow of high-quality produce to meet the restaurant's requirements. The partnership between Cinnamon Kitchen and Euro Foods was built on trust and mutual benefit. Established in 1991, they have six depots all over the UK (Group, 2023). 
 There are other suppliers work with Cinnamon kitchen The mocktail Company for supply mocktails, Snow-White for laundry and for noon alcoholic beers and soft drinks (Coke, Lemonade, Juices etc) from Jack Sullivan Limited and local ice cream from Jo’s. Chef also visit the local store e.g. Tesco, local vegetable market to get seasonal ingredients.
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Cinnamon Kitchen Sourcing is their commitment to sourcing high-quality ingredients. The restaurant takes pride in using fresh and locally sourced produce whenever possible. This dedication to quality ensures that customers are served with flavourful and authentic Indian dishes. Another significant finding is Cinnamon Kitchen's emphasis on sustainable sourcing practices. The restaurant actively seeks out suppliers who follow ethical and environmentally friendly practices. Located in Cwmbran, South Wales (UK), Euro Foods Ltd encompasses a local Poultry processing plant and an accompanying Spice packaging facility (Group, 2023). They prioritise working with farmers and producers who employ sustainable farming methods, reducing the carbon footprint associated with their ingredients. Support for Local businesses is crucial for the growth and sustainability of our communities. By choosing to support local establishments, we contribute to the local economy, create job opportunities, and foster a sense of community pride. Local businesses often offer unique products and services that reflect the culture and character of the area, adding to its charm and appeal. Additionally, supporting local businesses helps to reduce our carbon footprint by minimising transportation and promoting sustainable practices (Farmers Guardian, 2023).
The collaboration between the restaurant and its suppliers goes beyond just purchasing goods; both parties engage in open dialogue about sourcing, pricing, and availability, allowing for efficient coordination of resources. This partnership has been key in maintaining a steady flow of fresh produce and specialty spices from local farmers and international distributors alike (Cousins et al., 2019). 
Our research also revealed that Cinnamon Kitchen places a strong emphasis on seasonality when sourcing ingredients for their menu. By incorporating seasonal produce, they ensure that their dishes are not only delicious but also reflect the natural flavours and availability of ingredients during specific times of the year.
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Euro Foods' commitment to sourcing the finest ingredients from around the world aligned perfectly with Cinnamon Kitchen's philosophy of delivering exceptional culinary experiences. From aromatic spices to exotic fruits and vegetables, Euro Foods provided an extensive range of products that allowed Cinnamon Kitchen's chefs to create innovative and amazing dishes.

The close relationship between the two entities extended beyond mere business transactions. The owners of Cinnamon Kitchen often visited Euro Foods' headquarters in Newport to personally handpick ingredients and discuss new menu ideas with the knowledgeable staff. This collaborative approach not only ensured the freshest ingredients but also fostered a sense of camaraderie between the suppliers and the restaurant (Grilli and Webb, 2023). Other suppliers Snow-White Laundry, Jo’s ice-cream, Jack Sullivan Limited, The Mocktail Company have transactional relationship. Provided that they are reached out to via email or phone call, they promptly provide the required quantity during the day; there is no personal rapport involved, and payment is made via direct debit (Bailey, 2023).
By sourcing seasonal ingredients, Cinnamon Kitchen ensures that their dishes are always made with the freshest produce available. Seasonal ingredients are harvested at their peak, which means they are packed with flavour and nutrients. This commitment to freshness not only enhances the taste of their dishes but also ensures that customers receive the maximum nutritional value from their meals, in addition to prioritising freshness, Cinnamon Kitchen's focus on seasonal ingredients also helps them avoid overseas contaminants. By sourcing locally and seasonally, they reduce the reliance on imported produce, minimising the risk of contamination during transportation or storage (Georgiou, 2019). This dedication to food safety guarantees that customers can enjoy their meals without worrying about potential health hazards associated with imported ingredients.
For seasonal menu Cinnamon kitchen add on their Christmas set menu Turkey Chaat and Turkey Vindaloo. Adding the Turkey Chaat and Turkey Vindaloo to their seasonal menu at Cinnamon Kitchen not only enhances the festive offerings but also strengthens their commitment to supporting local businesses (Davin Foods, 2023). By sourcing these dishes from a nearby shop, they ensure that the ingredients used are fresh, high-quality, and in limited quantities, which adds an element of exclusivity to their Christmas set menu.
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Challenges and strengths of a restaurant's sourcing strategies can greatly impact its overall success. One of the main challenges faced by restaurants is ensuring a consistent supply of high-quality ingredients. This can be particularly difficult for establishments that prioritise using locally sourced, seasonal, or organic produce. Such sourcing strategies may limit the availability of certain ingredients, especially during off-seasons or in regions with limited local agricultural production (Hall, 2020).

Another challenge is maintaining cost-effectiveness while adhering to specific sourcing strategies. Locally sourced or organic ingredients often come at a higher price point compared to conventionally sourced alternatives. This can put pressure on the restaurant's profitability and may require careful menu planning and pricing adjustments.
On the other hand, implementing effective sourcing strategies can provide several advantages for restaurants. Firstly, it allows them to offer unique and differentiated menu items that cater to customers' increasing demand for sustainable and ethically sourced food. This can help attract a loyal customer base who appreciate the restaurant's commitment to responsible sourcing practices (CLUSA, 2015).
One of the primary concerns when changing suppliers is ensuring that the new ingredients meet the required specifications and standards. Different suppliers may have variations in their manufacturing processes, sourcing methods, or even product formulations. These differences can directly impact the final product's performance and quality. Manufacturers must thoroughly evaluate potential suppliers to ensure that they can provide ingredients that align with their specific requirements (FoodNavigator.Com, 2021).
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The connection between Cinnamon Kitchen and their supplier, Euro Foods Limited, can be described as both collaborative and transactional. On one hand, there is a collaborative aspect to their relationship as they work closely together to ensure the sourcing of high-quality ingredients for the restaurant. This collaboration involves open communication, shared goals, and a mutual understanding of each other's needs. Cinnamon Kitchen's practice of sourcing ingredients is highly commendable. They prioritise quality and are committed to providing their customers with the best culinary experience possible. This dedication is reflected in their careful selection of suppliers like Euro Foods Limited, who share their passion for excellence. Cinnamon Kitchen also believes in supporting local suppliers to contribute positively to local community.
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By having an alternative supplier for their main supplier Euro Foods Limited, Cinnamon Kitchen can mitigate the risk of any potential shortages that may arise. While Euro Foods Limited may have a very good sourcing practice, it is always wise to have a backup plan in case unforeseen circumstances disrupt the supply chain. Having an alternative supplier would provide Cinnamon Kitchen with a safety net, ensuring that they can continue to operate smoothly even if Euro Foods Limited faces any issues such as production delays, quality problems, or even financial instability (Chester, 2021). This way, they won't be solely reliant on one supplier and can maintain a consistent flow of ingredients for their dishes.
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