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Food purchasing is an essential task in the restaurant business. It means purchasing required raw materials and ingredients that are required to serve the incoming customers. Food purchasing gets directly affected with these trends in the menu. In addition, there are various external factors and internal factors that also affect food purchasing practices of the restaurant. The procurement managers and the chefs of the restaurants are to take good care of all of these factors for conducting the food purchasing activities. This essay will consider Restuarant Pine from Newcastle in analysing food purchasing trends within the industry. Restaurant Pine is a fine dine restaurant that is being considered one of the emerging fine-dine restaurants from the country. 
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Food purchasing is an essential task in the restaurant business. It means purchasing required raw materials and ingredients that are required to serve the incoming customers (Lynn & White, 2019). The managers and the chefs of the restaurant are usually responsible for performing food purchasing activities within the business. These individuals need to have a sound understanding of the demand and supply chain of the business in order to ensure an effective food purchasing plan.
The food purchasing varies from restaurants. Cho et al., (2019) emphasises that irrespective of the scale of operations, the managers and the chefs of the restaurants need to ensure that they are purchasing the right amount of materials and ingredients at the right time and, most importantly, at right prices. This is how the efficiency of this process can be achieved by the individuals. 
Now, the menu is the list of items that the restaurant offers to the incoming customers. Menu of a restaurant has a direct relationship with the food purchasing activity of that particular restaurant. In accordance to (Hoffmann et al., 2021), the menu of any restaurant cannot always be constant. Even though there may not be drastic changes within the menu as it has to reflect the specific cuisine of the restaurant, the managers and the chefs still need to bring changes with time as the preference and tastes of the customers change. From here it is easily understandable that the trends in food items and consumption of the customers have an impact on the menu of the restaurants (Nunkoo, 2020). 
Food purchasing gets directly affected with these trends in the menu. In addition, there are various external factors and internal factors that also affect food purchasing practices of the restaurant. The procurement managers and the chefs of the restaurants are to take good care of all of these factors for conducting the food purchasing activities.
Lim & Lee (2016) states that the choices and preferences of the diners change and the management of the restaurant needs to comply with that. Compilation of the changes within the menu is the reflection of the preferences of the customers. As a result food purchasing gets changed as well. The reflection of the statements are also being observed in the menu of Pine. The restaurant constantly updates its dining menu in order to offer customers their preferred fine dine foods. The introduction of the new items like Fermented Blackcurrant & Fennel, Brown Butter Herb Sugar Madeleine and Jerusalem Artichoke Cone with Parsley Root are such indications (Restaurant Pine, 2023). 
It is to note that the management of the restaurant needs to analyse the current favourite orders of the customers in order that the materials and ingredients are sufficiently purchased and stocked in the inventory. The management and the chefs of the restaurants need to apply the resource management strategies. The chefs of the restaurant need to purchase more materials and ingredients of the items that are popular and push more sales for the restaurant (Belgira, 2018). It is to be kept in mind by the managers and the chefs of the restaurants that over purchasing will not only cause more spendings but also will increase the chance of perishability. As a result, 10+/- is the appropriate ratio in food purchasing strategy. For the case of Pine, it has Cured Beef and Dry Aged Pork, Pink Fir & Blood Pudding are one of the few popular items. The management of the restaurant promises the customers in serving fresh foods using quality items. These qualities only get ensured through their food purchasing strategies. Materials like beef, pork, milk and other perishable items are daily being purchased from the local suppliers.
Managing supply chains is a critical issue in the hospitality business. The management of the business needs to be efficient in managing this business function in order to maintain the promised quality and to attain cost efficiency (Huang, 2023). The supply chain management system of restaurants deal with the supply of raw materials and other necessary ingredients for the businesses. This business function connects the businesses with the appropriate suppliers. Mainly, the food purchasing activities of the business are associated with the supply chain of the business (Shukla et al., 2020). The chefs and the managers of the restaurants need to be connected with multiple suppliers within the chain in order to ensure smooth and continuous supply of the required materials.
The Office for National Statistics (2022) of the UK indicates that the restaurants from the UK are facing various supply chain difficulties in their businesses. This is particularly more common among the small and medium sized businesses. It has been found that these businesses are struggling with an increase in the price of energy. As a result, the restaurants are bound to pay 30% higher prices in availing their regular goods in comparison with prices from the previous years. Besides, the recent Russian-Ukrainian war is also affecting the supply of materials like oil and gas. Restaurant Pine is no exception to this situation. The restaurant has been found to increase its per person full menu price. The current price is £145, which was £120 previously. Similarly, prices have been increased in Chef’s Table experience to £175, which was £145 previously (Restaurant Pine, 2023).
According to Szende (2021), when any restaurant faces difficulty within its supply chain, the entire operations of the restaurant gets affected. The reason behind this turbulence is nothing but inability to serve the food to the customers. In restaurant business, the customers are very sensitive. Not being able to satisfy their needs is certainly a nightmare for the business. This is why the management of the business needs to ensure that the suppliers within the supply chain network are providing the restaurant with all the required materials and ingredients (Ridler, 2022). In the UK, restaurants like Pine are facing scarcity of beef and poultry alongside cooking oil and cooking gas. Materials like beef and chicken are key parts of the food items of the restaurant. The management of the restaurant had to avail these materials with higher prices as it did not have an alternative supply chain. Gradually with time, the chefs and the management of the restaurant have developed alternative suppliers. Currently, they are sourcing materials from countries like Turkey, Japan or India.
Cho & Yoo (2021) mentions that it is not only food that matters in any restaurant, the people associated with it also matters. There is no scope of denying the statement as these individuals are a great part of this service based organisation. Thus, the management of the business needs to take good care of employees and staff in order to run the business efficiently. With the changes in menu and food purchasing activities, the employees are to be regularly trained. When the employees are not being informed about the changes in menu and services, they cannot serve the incoming customers properly (Yano, 2021). Thus, a bad impression gets created among the customers. 
Similarly, when the changes are being brought within the menu, food purchasing is also changing. As the chefs are directly associated with food purchasing and cooking, they need to be capable of executing. This is why these individuals are to be intensively trained on a regular basis by the management of the business. The management of the restaurant can organise training like customer management, serving management, pressure handling and cooking improvements for the cooks and the employees (Presslee, 2020). 
In the case of Restaurant Pine, the management manages a small team of employees and staff. There are 2 chefs and 5 servers and 3 sommeliers. All of them are managed by a manager. The servers and sommeliers are regularly pitched about the changes. Training on pressure management and customer management are being organised twice a year. Industry renowned chefs give on-the-job training the chefs of the restaurant once a year.
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The menu of any restaurant cannot always be constant. Even though there may not be drastic changes within the menu as it has to reflect the specific cuisine of the restaurant, the managers and the chefs still need to bring changes with time as the preference and tastes of the customers change. From here it is easily understandable that the trends in food items and consumption of the customers have an impact on the menu of the restaurants. The management of the restaurant needs to analyse the current favourite orders of the customers in order that the materials and ingredients are sufficiently purchased and stocked in the inventory. The management and the chefs of the restaurants need to apply the resource management strategies. The business needs to take good care of employees and staff in order to run the business efficiently. With the changes in menu and food purchasing activities, the employees are to be regularly trained. When the employees are not being informed about the changes in menu and services, they cannot serve the incoming customers properly
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