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The current sourcing strategy in the Morgans Hotel is that they use Castell Howell for their vegetables and all their continental breakfast side. They also use Swansea fish for their salmon, which they get every morning, so it is fresh that morning. For their produce, like laverbread and cockles, they get from the Swansea market. It is a local source from farmers and local people who sell their produce to local businesses and the community. López (2021) has said that hotels and restaurants that operate under this new trend of supplying sustainable products, avoid species that are intrinsically exploited and depend on habitats that are vulnerable to damage by overexploitation by man.
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This image is a traditional breakfast that Morgans Hotel serve, the hotel
 Used to serve lunch and dinner but as of last year decided just to stick to breakfast as that is the most popular time of day for a business point of view and most successful and it brings in the income, I have had a look at their menu and they do serve a traditional Welsh breakfast that comes with laverbread and cockles,  may not sound pleasant but it looks really delicious.












                                                                             Winter Menu 
Starter
 Carmarthen ham tart with honey-roasted parsnips and kale 
   main	
Slow roast shoulder of Welsh lamb with vegetables and cider gravy
desert 
Apple and pear tarte tatin with Welsh ice cream

I have chosen to use Carmarthen ham for the starter because it is homegrown in the fields of South Wales and available all year round (Carmarthen deil,n/a),Parsnips thrive in the cool, damp climate of Wales, and Welsh-grown parsnips are known for their sweet flavour, especially after the first frost, (mchale,2019)
For the main, I have chosen to use Welsh lamb because it has a rich, slightly sweet, and grassy flavour. It is often described as more delicate and less fatty than other lamb. The lambs are raised in the natural, lush pastures of Wales, where the cool, wet climate and abundant grassland contribute to the meat's unique taste and tenderness (real food hub,2021)
The dessert is an apple and pear tart. I have chosen apples because they strike the perfect balance of flavour, texture, and structure. Welsh apples are apple varieties traditionally grown in Wales, known for their hardiness, unique regional flavours, and strong connection to local heritage orchards. The apples thrive in the cooler, wetter climate of Wales, making them disease-resistant and well-suited to traditional orchard practices. (wood,2023)






  Summer Menu 
Starter
Roast new potatoes with chilli crab salsa
   main	
Poached Welsh wild sea trout with dill and watercress sauce, and new potato salad
desert 
strawberry cheesecake

I have chosen new potatoes because they are freshly harvested and are grown in the rich, fertile soils of Pembrokeshire. Known for their delicate flavour and smooth, waxy texture, they're a seasonal treat typically available in late spring and early summer.  Their flavour is a mild, slightly nutty, and earthy with a fresh and almost buttery taste (Simplyseed, 2024).
 The reason why I chose to use Welsh wild sea trout is because  it has a delicate flavour and a firm texture with a rich pink flesh which can be mistaken for salmon the live in Welsh rivers and coastal waters it’s a very seasonal item mainly in the late spring to the early autumn. The sauce will be with wild dill and watercress that can be found it is grown in commercial in gravel beds that are bathed in spring water. (Welsh government/a)
 With the desert it will be made from local Welsh strawberries as they are juicier and a lot fresher they’re typically grown for the early season and picked during the summer months.










 The food waste in the kitchen is thoughtfully planned and creative use of ingredients and storage the effective strategy is to use the full ingredient using different parts of the ingredient in the dishes not only is this approach reduces waste, but it also enhances the flavour. With the dishes  you’re able to use all the vegetables like the carrot tops for a garnish or it can be pureed into a soup or into stocks or even a puree, with the strawberry peels and the apple and pear peels  you can use it as a garnish or to make a  syrups for cocktails. 
 With the lamb and the trout, you can use the bone for a fish stock or a lamb stock or to be more creative use as a decorator for example using the lamb bone to present the lamb like putting it on the plate and placing the lamb on top. 




 The challenges that are faced using seasonal items are that it’s limited for example apples they are only grown during the summer as they will not survive the colder months, also you might  not have access to imported seasonings like lemons black pepper or spices,  for  herbs that could be grown all year round  or Basil, chives, and oregano as they can be grown indoors,  some vegetables  can be grown all year round that includes leafy greens like spinach, lettuce and some root vegetables like carrots and beetroots as they can be grown in a greenhouse. (matt, 2024)



 The menus that I’ve created sit well within morgans hotel, but they are not doing dinner or lunch menus, so the menu that I’ve done is based on ingredients they use right now for breakfast but also ingredients that they may have not used.  The morgans hotel is a casual dining experience as it is a table service but also a self-service, but with this menu it will be mainly table service, in my opinion the menu I have done fits well with how the kitchen runs and how skilful the chefs are.





 Using south and West Wales based products does bring opportunities and challenges in where you can locally source and sustainability and quality, with the seasonings  the strengths are it is close to home but also a well-known  that products close to home for example cucumber or meats they hold the freshness longer as they’re not in transit very long and also very good flavour, the challenges for is a short availability window for example so I’ll sea trout also in berries are only available for a couple of weeks, root vegetables like carrots and some greens like kale  do not go well in the cooler months.

 The cost is using low food miles, for that using local suppliers that can reduce transportation cost and environmental impact. It helps grow a stronger relationship with suppliers from buying directly often means better communication, fresher produce and potential growing. But it also comes with certain challenges, for example the cost of a product may be more as it is from a local person there may be limited products, for smaller farm thes  they may not deliver, or they may not have lots of product. 
 But overall using local Welsh products supports the farmers and people supplying the product, and it will help menu Plannings as you can see what is in season but also it may sometimes heighten the cost.


 Building relationships with local suppliers help grow connections but also help them grow produce that create long term benefits for the restaurant.  the opportunities that you get with building relationships with local suppliers is that you will have a higher quality product, with the long-term relationships it can allow allow for certain pricing agreements, or first access to limited batches of a certain vegetable or product.
 With having a good relationship with suppliers, they can also help you find more suppliers if you need a wider range of products and help you build a positive connection to certain suppliers, (asaad,n/a)
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