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[bookmark: _ys3yzgncgllf][bookmark: _Toc126237420]Introduction
[bookmark: _5f1v3bzhbdd5]The following analysis will be a reflective analysis of the different concepts and knowledge regarding food and beverage operations.  I will be discussing the different concepts, topics and knowledge which I have been taught by my Tutor within the first  3 weeks. I will be reflecting upon the different experiences and learning procedures while learning about the food and beverage operations in detail. 
[bookmark: _yr8u72g3m9bi]In week one the main different learning objectives which were made by my tutor focused on the different tools and resources which I will need during the learning process of this module were discussed. In week 1 the discussion regarding the different policies which are interrelated to the international hotel management absence was discussed where the different policies which needed to be taken into consideration were taught. Apart from that the use of the different tools and techniques which is required for me during the learning process was also included (Björklund et al., 2020). Apart from that brief information of how I can use the Moodle application  to collect the different information which are taught to me by my tutor on weekly abscesses was taught briefly by step to step procedures. After that, the discussion regarding the different Module learning outcomes was taught to me where the expectation of my future after I complete week 1 were mentioned. I was expected to learn about the different positions and roles within the food and beverage industry and the operations where the discussion regarding the required skills were also included (Sovacool et al., 2021). I was also taught about the different issues like management styles, resource allocation, health and safety and the different industry problems was included as well. I was also taught about reflective writing where I was taught about the different skills and knowledge which are required for effective writing were explained along with the importance and the different tools used were included. These were the different things and topics which were taught to me in week 1. 
[bookmark: _19tkvyqa01q6]In week 2 I was taught about  the different roles and responsibilities which are required within the Food and beverage industry. This session helped me in understanding the different roles and responsibilities which need to be carried out while being within the food and beverage operations in detail. Apart from that I was also able to learn as well as differentiate between the commercial operations in comparison to the non-commercial operation within the food and beverage industry. I was also taught and was able to gather immense knowledge and information regarding the importance of having a good understanding of the customer need and the different ways through which different businesses fulfil the needs of the customers effectively. After that I was able to gather knowledge and information regarding the understanding of the different fundamentals of  management within an organisation where I was able to understand the importance of the food management within an organisation as well as employee retention and interrelationship (Mahafzah et al., 2020). Then I was taught about the hard and soft skills which are required for an individual working within the food and beverage industry. I was also able to differentiate between these two skills which helped me in understanding the different skills which are required within the food and beverage industry in detail. 
In week 3 I was able to study the different duties and responsibilities which have been carried out by the manager of a restaurant and how they carry out the different operations of the company easily. After that I was also able to understand and know the different laws and regulations which are improvised while selling alcohol within the Restaurant. Then I was taught about the different types of services which are used within the restaurant and where the different services found within the food and beverage industry have been discussed in detail. After that, I was also able to gather knowledge and information regarding the different steps which are related to services which can have an impact of influence upon the level of the services which are given to the customers (Akhtar et al., 2021). The different concepts which are undertaken and considered within Restaurant management were discussed. Therefore these were the different concepts and topics which were taught during week 3 and I was able to gather much knowledge and skills and knowledge (Srimulyani and Hermanto, 2022). 
[bookmark: _ct7z0e2tst4i]

[bookmark: _6aj6rtq2cs40][bookmark: _Toc126237424]Conclusion
The above report is a reflective analysis of the food and beverage industry. I have discussed the different experiences which I have been through during the gathering and interpreting of the different skills and knowledge during my 3 weeks learning process.  I have briefly discussed the different concepts, skills, and processes which are carried out within the food and beverage industry along with the understanding of the different required skills and knowledge in detail. 
[bookmark: _xci6r1hxd6o]
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