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Creating restaurant menus using local suppliers 
1. [bookmark: _Toc2002259412]Introduction
Food sustainability is becoming widely popular among consumers in Wales, especially when considering concerns over public health (Vargas et al., 2021). Several policies are implemented to support sustainable practices, as government involvement is essential to effectively aid the challenges related to sustainability and food consumption, ensuring long-term environmental wellbeing (Ammann et al., 2023). Local sourcing not only supports local suppliers, offering new, niche market opportunities (Roy and Ballantine, 2020) but also enhances the dining experience by offering fresh, regionally authentic cuisine. This report will examine the current sourcing strategy of a restaurant in Wales, identify local suppliers in Wales and develop two, set menus which utilize local, seasonal produce both for winter and summer and discuss strategies to mitigate food waste.
2. [bookmark: _Toc1953208252][bookmark: _Toc1090430145]Current Sourcing Strategy at Forbidden Florist
The Forbidden Florist, a luxury bar and seasonal kitchen located in the heart of Haverfordwest Pembrokeshire offers a distinctive dining experience, offering locally sourced, seasonal ingredients both within their food and drinks offered (VisitPembrokeshire, 2025). Advertising their commitment to using in-season products both on their website and in local papers (Sinclair, 2023) shows their approach not only supports local agriculture but also enhances the dining experience by offering fresh, local, Pembrokeshire sourced produce.
3. [bookmark: _Toc666769970][bookmark: _Toc1853571175]Local Suppliers in Pembrokeshire
Pembrokeshire boasts an abundance of local produce suppliers, including both food and alcohol, which provide high quality seasonal ingredients. Forbidden Florist openly supports this local abundance as a member of the Pembrokeshire Produce Mark — a scheme that recognises businesses committed to featuring locally sourced ingredients on their menus (Pembrokeshire County Council, 2017).
[bookmark: _Toc1676880069][bookmark: _Toc1454046389]3.1. Pembrokeshire Creamery
Pembrokeshire creamery is a Pembrokeshire based supplier, who encourage local sourcing, the reduction of food miles, supporting the local economy and especially supporting local farmers livelihood by providing them with fair market pricing and sourcing consistently from them (Pembrokeshire creamery, 2025).
[bookmark: _Toc795659440][bookmark: _Toc1586616421]3.2. St Davids Peninsula Food Market
The St Davids Peninsula Food Market is a local farmers' market that allows for direct connections between food producers and consumers. By providing a platform for local suppliers to sell their products, markets such as this play a key role in supporting the regional economy, sustaining small businesses, generating employment, and enhancing community cohesion (Sustainable Agriculture Network, 2024).
These suppliers offer a variety of ingredients that can be incorporated into restaurant menus to showcase elevated Pembrokeshire cuisine.
4. [bookmark: _Toc1569662887][bookmark: _Toc645801527]Set Menus
[bookmark: _Toc1799832442][bookmark: _Toc244545097]4.1. Summer Set Menu
This menu celebrates the best of Pembrokeshire’s summer produce, with a strong emphasis on freshness, seasonality, and authenticity. Each dish has been thoughtfully created with sustainability, cost-efficiency, and minimal waste in mind. All ingredients have been selected to ensure the lowest possible food miles, showcasing the vital commitment to local sourcing (Coley, Howard and Winter, 2009).
Starter – chilled Welsh pea and mint soup with creme fraiche supplied from Pembrokeshire creamery, served with bread sourced from a local bakery and salted Welsh butter
[bookmark: _Int_68RQ1bQE]Main course – pan-seared Pembrokeshire lamb loin with a herb crust, served with seasonal vegetables and a mint jus – all vegetables and meat being sourced from local farms.
Dessert – Eton mess featuring local strawberries from local businesses and cream sourced from Pembrokeshire creamery. 
[bookmark: _Toc861767878][bookmark: _Toc1648892819]4.2. Winter Set Menu
This winter menu highlights hearty, comforting dishes designed to warm and nourish during the colder months, adapting to consumer preferences by the season (Zrnić et al., 2024). It showcases the best of Pembrokeshire’s seasonal produce, with an emphasis on root vegetables and locally available meats. prioritizing freshness, sustainability, cost efficiency, and minimal waste (WRAPCymru, 2025). The inclusion of Pembrokeshire honey in the soup adds depth of flavour to the menu, while the traditional apple crumble features locally sourced apples, which are a staple of welsh cuisine and have been ingrained into the culture for years (Wood, 2023) —perfectly in season for a satisfying winter dessert.
Starter- roasted parsnip and carrot soup featuring Pembrokeshire honey from a local honey supplier, Goodwood Honey, harvested from the Pembrokeshire national park (Goodwood Honey, 2023)
Main course- braised Pembrokeshire beef shin with root vegetables, mash made from Pembrokeshire potatoes and rich gravy
Dessert- warm apple and cinnamon crumble with custard
5. [bookmark: _Toc1013857193][bookmark: _Toc1105708514]Mitigating Food Waste 
To reduce food waste, which is a huge environmental issue (Melikoglu, Lin and Webb, 2013) especially in larger establishments, Forbidden Florist can try to utilize every part of the ingredients used within their dishes – including the incorporation of vegetable peels and trimmings into stocks and soups, using the greenery as a garnish to add colour to the dish
Restaurants like Forbidden Florist can reduce food waste by identifying which menu items generate the most waste and adjusting recipes or portion sizes accordingly (Ajayat, 2024). By consistently monitoring and updating the menu based on these results, they can minimize waste far more effectively.
Transforming surplus ingredients into new dishes is another strategy to minimize waste. For example, using surplus berries to make a compote which will last far longer and can be incorporated into several dishes including desserts as well as pancake stacks for brunch – this is referred to as ‘upcycling food’ (Kaufman, 2020) and adds value to byproducts which would typically not have had a place in the menu
Additionally, the WRAP website provides tools and resources to help businesses reduce food waste. Their website offers guidance on portion control, storage practices, and menu planning to minimize waste. 
6. [bookmark: _Toc459663108][bookmark: _Toc1831497906]Challenges and Local Alternatives for Seasoning 
When focusing the menus on local produce, it is challenging to find readily available, local herbs although some alternatives include these native Pembrokeshire plants which can be used to add flavour to dishes, in place of seasoning which may have travelled further food miles:
Wild garlic is commonly found in woodlands during the spring months and offers a milder garlic flavour compared to cultivated varieties. As it can be foraged locally in Pembrokeshire, incorporating wild garlic into menus can enhance seasonal offerings without additional ingredient costs.
Sorrel is another wild herb which can be used to introduce a sharp, lemony tang to dishes. Found growing in hedgerows and meadows throughout Pembrokeshire, it pairs particularly well with fish, soups, and creamy sauces, offering a vibrant alternative to citrus that doesn’t require importation. Its distinctive flavour can help balance richer ingredients, making it a useful addition to seasonal recipes while supporting a low food-mile ethos.
Hedgerow berries offer seasonal flavour and visual appeal, with blackberries, sloes, elderberries, and rosehips commonly found across Pembrokeshire from late summer into autumn. These can be used in sauces, compotes, infusions, or syrups, adding depth to both sweet and savoury dishes. Easily foraged and rich in nutrients, they provide a distinctive local touch while keeping food miles low.

7. [bookmark: _Toc1140652100][bookmark: _Toc284545841]Alignment with Current Restaurant Offering
The proposed menus align with Forbidden Florist’s continuing commitment to sustainability and local sourcing, though foraging or growing their own herbs for example, local herbs to incorporate into their menus rather than purchasing from not local suppliers would, while require more labour, be more eco-friendly and better for profit
Challenges and strengths of using Pembrokeshire based produce:
Strengths
· Seasonality – the access to a variety of fresh produce throughout the year
· Variety – a wide range of ingredients, including seafood, meat and vegetables
· Support for local economy – purchasing from local suppliers strengthens the regional economy
Challenges 
· Supply consistency – weather conditions can affect the availability of stock due to less abundance during warmer or especially colder months 
8. [bookmark: _Toc1496469199][bookmark: _Toc628805108]Conclusion 
Incorporating local produce into the menu at Forbidden Florist presents a valuable opportunity to enhance the restaurants' identity while supporting Pembrokeshire's rich agricultural community.  By sourcing ingredients from nearby farms and producers, the restaurant can offer fresher more flavourful dishes that reflect the locally grown ingredients to create a far more authentic dining experience. These menus align well with the Forbidden Florist's current focus on high quality, seasonal ingredients and dishes and continuing to integrate local produce where possible could strengthen its reputation for locally inspired cuisine.
However, challenges such as higher ingredient costs, variable availability due to weather and seasonality, as well as logistical issues must be carefully managed – reliance however on imported ingredients may also lead to higher expenses also, due to factors such as increased labour expenses (sadmin, 2025). Food waste mitigation strategies - such as nose-to-tail and root-to-stem cooking (Semwal et al., 2024) along with repurposing surplus produce - are essential for ensuring both environmental responsibility and cost effectiveness. 
Furthermore, forging stronger relationships with local suppliers, or even growing some produce in house can provide long-term advantages for consistency and sustainability within the restaurant. Overall, embracing local produce reinforces the values Forbidden Florist demonstrates but also offers them a competitive advantage by building strong ties within the community. 
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