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[bookmark: _Toc126075514]Introduction 
The following report discusses the learning outcomes which have been achieved in the weekly session. The report discusses the learning experiences into three weeks respectively where it largely describes past experiences based on Food and Beverage operations. The report summarises the learning experiences through reflective writing while linking to the industry or Food and Beverage operations. 
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On completing week 1 session there are many things which I have encountered and gained. The topic for the week 1 session was an introductory course about Food and Beverage. As the days passed I came across many things which were shaped by understanding skills where I gained useful knowledge about the topic which is Food and Beverage. The first day of the session revolved around the introductory where I was able to communicate with the mates in a learning environment alongside gaining information about Food and Beverage. Not only is this but there also useful information that has been gained through week one session. This is so because the introductory session not only focused on the subject but also emphasised on a 10 days teaching plan, different position in the food and beverage operations, tools and resources available in the term period of the session, academic support skills and so on (Nieto et al., 2022). However, throughout the session I gained much useful knowledge which shaped not only my understanding about the subject but also made me aware of all the resources used in the session. The session also made me aware of the learning through reflection by identifying weaknesses, strengths and other core areas. Furthermore, the session made me aware of reflective writing and its importance in continuous learning processes. Overall, week one was great as I learned many valuable things. 
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On completing week two there are many things which I have learnt through learning experience while carrying out the weekly session. Firstly, the thing which was taught was about the terminology where I came to understand the FOH or Front of House and BOH Back of House. Having understood this, I came to understand the different departments in Food and beverage operations. After that I came across different types of Food and beverage operations while distinguishing them between unfamiliar and familiar. The importance of customer needs was educated as it is important in winning customer loyalty and boosting customer base (Ivanov et al., 2022). Other marketing efforts such as restaurant marketing were taught where I came to understand the marketing strategies and its effectiveness for the food and beverage operations. Having understood this, I was able to understand the fundamentals of marketing and its impact on business. I was able to learn about the Management and its importance in employee retention where it displayed many management styles and skills to be good managers of the company. I was able to differentiate between management and leadership style and its broad concept (Bui et al., 2022). Furthermore, I was able to understand the differences between hard or technical and soft skills. Overall the week two sessions helped me understand the roles and responsibilities within food and beverage operations, utmost skills needed for the functioning of the restaurant business.  
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In the third week of the session Restaurant management was educated in which I was able to understand different approaches to restaurant management. I was able to learn the meaning of restaurant management and its other aspects involved in it. I was also able to understand the legal bounds in selling alcohol alongside with the legalities for the selling of alcoholic beverages and so on. In this regard I came across many licensing methods and its aspects involved in it. There were certain things which shaped my understanding of the legal alcohol beverages and the legalities for the selling of that product (Leslie et al., 2022).  Furthermore, the session taught me the essence of serving in food and beverage operations as it is through the serving qualities and skills the customer service can be enhanced. I was able to learn about different serving methods by categorising customer processes and was even fostered activity related to the serving methods.  The session also made me aware of exceeding the customer expectations. However, in completing the third week of the session I was able to know the duties of a restaurant manager, different types of serving, laws for alcoholic beverages and methods of serving to the customer while meeting their expectations. 
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To sum up here it can be said all the sessions revolved around the hotels and beverage operations so that it can make the learner aware of all the roles, responsibilities and activity involved in the food and beverage operations. 
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