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With food mileage at an all-time high, it is fundamentally beneficial for business to source locally, as it is cost effective and better for the environment as a whole (D 2024). Small time cafe pastry shop, Milfoglie takes an approach similar and dissimilar at the same time, a lot of their produce are sourced from a local Tesco supermarket, which is well known for their farming across the UK, meats such ach as salmon sourced from either Norway or Scotland, which in past years has been reported to not the best in quality, as reported by (Borland 2017) however all dishes are cooked to order, and as fresh as possible. 
 
To create a sustainable set menu with seasonal ingredients, the first thing to do is to identify respected suppliers around Wales that are reliable and trustworthy (arias 2024). The very first supplier that comes to mind is that of Castell Howell, located in Carmarthen, Llaneli and more locations scattered across the UK, Castel Howell has a fantastic reputation with its customers and continues to grow as a corporation (howell 2025).  milfoglie would benefit immensely partnering with Castell Howell as their product list is well suited to the Italian taste represented by the Milfoglie menu. The Italian shop menu is very breakfast/ brunch based, with egg on toasts, vegetarian breakfasts, and a few freshly made focaccia sandwiches . There is a lot to change with this menu and some improvements could bring an influx of guests on the seats.  

To start the summer set menu, ricotta cheese and spinach ravioli, with a butter and herb sauce, glazed the dish to give subtle herbaceous flavors. For the main, wild mushroom risotto with parmesan crisp, and to finish a low effort strawberry in vinegar. Each dish is sharp, gradually getting brighter with each part of the menu. All dishes are to be made fresh before the service. In terms of where the ingredients will be sourced, Castell Howell is the perfect place to order flower, eggs, ricotta, butter and cream and spinach at the simple press of a button, with the arborio rice for the risotto will be accessed by the Welsh Food and Drink company located across the country, the same can be said for the strawberries and the red wine vinegar.

As well as having a menu in the restaurant sector, it is also important to change the establishment's menu depending on the time of year, this means changing the menu's design and the ingredients that will be at the kitchen's disposal for service (austin 2024). By doing this, it shows the establishment is willing to commit to change for seasonality, to fit the timings of the year that will allow more customer flow, to be able to change is to be able to fix what may be wrong with the already existing menu. Customers may also find a change in staff, as team members may get bored of seeing the same dishes, day in, day out. Seeing a boost in staff morale, also has a positive effect on those who come to visit, this too will result in more customers coming to visit for the positive feel due to word of mouth. 

For the winter menu, it needs to be substantial, warm and homely, while keeping a restaurant feel to it that is worth the set price (sainsbury magazine 2023). To start, parmesan polenta bites, with rocket and grape, for a main, Pasta 'ncasciata for representation for the owner's origin of Sicily. Finally, for the winter dessert, a sherry orange and almond pandoro. Reasoning for this is that it is traditional winter style Italian food that can give outside eyes an insight into what that style, the warmth of the food and the way that it is plated can be recognizable to that of an Italian cooking. 

Reasoning for these choices is as stated above, for the sake of authenticity for the two managers origin and for the feel and look of the establishment, by having dishes that come from Italy, and the region of Siclaly, it allows customers from Swansea to have a taste of the country and to ask questions about how some of the dishes came to be and where they came from, it is a decadent trip for education and taste for those curios enough to want to know (focsan 2025). 

Food waste in the industry is at an all-time high, with so many restaurants not using peeled vegetables and bones to use stocks. for these set menus, all ingredients are to be used in conjunction with one another, as well as using all leftovers will be used for sauces, aioli's and stocks for soups. As well as this, in order to enact mitigation of food waste, some ingredients such as strawberries that may be overly ripened will be used for cocktail garnish, leftover cream will be used for mornay sauce based dishes and left over rice will be used to make a classical rice pudding, also using those strawberries stems for garnish on top.  

As milfoglie is owned by two Italian men of origin, by using classical Italian homely feel that the original establishment never fails to maintain, the food they normally serve is very much of the same vein, however much more of a breakfast/lunch, the bakery also serve a lot of cakes and pastries such as cannoli's and macrons with multiple flavor choices. The best way to describe the milfoglie menu is that of multiple-choice Italian a la carte style menu with bakery items. By having a set menu for an establishment such as this, developing it has been a welcome challenge, which has been exciting from a research standpoint, to be able to learn the unique way in which cooking is done in Italian culinary. The dishes chosen for this set menu fits the overall menu for that reason, having a dish from Siclaly especially has a sense of authenticity not yet found in many other regional restaurants in the Swansea city area. 

Finding ingredients that are locally sourced in Wales for Italian dishes can be come with its challenges, various cheeses, tomatoes and different herbs are staple in Italian dishes, in certain climates like Wales however, it can become difficult to be true and authentic to the Italian style of dishes. Also, seasonality poses a threat to menus when proposing a certain dish. Which is why certain dishes for this menu may have to be adaptations of traditional dishes that feel right in look and mouth feel.
As well as this, the remoteness and locality of certain areas may threaten overall access to certain suppliers who offer produce of a higher quality. Developing a valuable working relationship with local suppliers can benefit the business with certain discounts and to do this, business owners must be as reliable as sources must be for an even exchange of efforts( Leonard bedwell 2024)

As a whole, milfoglie itself generally sources from Tesco, and amazon for their coffee beans, they seemingly do not have many, if not any contacts in the lenses of produce. The amount of money being spent weekly for those extortionate amazon delivery prices. For the owners, it would be beneficial for them to source as locally as they can, however, after a short conversation with the two owners, they said that they have struggled to confirm a comfortable association with any sources (the farming insider 2025). After suggesting Castell Howel and the benefits they have caused for so many small businesses as they
hold the event not so far from the Swansea area. They then said they would consider the suppliers. 

To conclude, sourcing locally is very important that the business as it gives a finer reputation for those coming into the establishment and to see locally sourced produce, fresher ingredients and the lesser milage can make some people feel as if coming to said location is doing something beneficial towards the overall climate.  Using ingredients that are local, and fresher has a positive impact on the environment, it is an option that more establishments should consider as the cost and mileage is far less than what the cause would be for that of sourcing globally (Artemis 2023).
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