TASK DESCRIPTION


Report – Creating Restaurant Menus Using Local Produce

Write a report detailing how you could develop menus for your placement restaurant using local food suppliers based in Wales. Discuss the availability of seasonal and sustainable local ingredients to the restaurant industry. 1500 words, 15 references, due 7/5/25

Task

· Summarise your observations and findings of the current sourcing strategy of your placement restaurant. Analyse the impact of sourcing practices on their current menu.
· Identify local food suppliers in Wales and use these to develop alternative set menus fit for your placement restaurant.
· Develop at least two ‘three course set menus’ using local produce – one summer, one winter.
· Justify your ingredient choices 
· discuss how you would mitigate food waste (e.g. using different parts of an ingredient in different courses or as ingredients/garnish for drinks etc.). Allude to the WRAP web site/tools
· What challenges would you face in terms of seasoning etc. and what local farmed or foraged alternatives could you use? 
· How do these menus sit with the current restaurant offering, i.e. do they look like they belong at that restaurant or are they a departure for the type of food normally served?
· Discuss the challenges and strengths of using South and West Wales based produce:
· Seasonality
· Variety
· Cost etc
· Identify opportunities for your placement restaurant in terms of building relationships with local suppliers, growing their own produce etc. 

You must present your report with a title page, this to include:
The title of the report – Creating Restaurant Menus Using Local Produce
· Your name
· Your student ID number
· The module title: Produce, Provenance and Sourcing BMGM4005
· Your lecturer’s name 

