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LEVEL 4 – Student Journal 

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during a particular lecture.  You may choose from the following topics:
· Allergies and Intolerances and the importance within the industry 
· Food Safety Fundamentals (The 4 C’s) 
· Ratings, Inspections and Reporting Procedures 

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections? 

	Student Name: Dumitru Cauni

Student Number: 2015734

	Module: BMIH4002  

Lecturer: Mary Needham



	· Topic of choice: Ratings, Inspections and Reporting Procedures 
	Date Completed: 19.10.2021



	Rating, inspection and reporting procedures are important in the organisation to make sure a standard quality is followed in every operation. First, the rating process refers to a report or factual feedback based on background data, risk report and analytical research (Erman et al., 2020). It facilitates in giving areas of improvements within the organisation operations including potential actions and strategies to avoid potential issues. Similarly, the inspection process refers to assessing a specific risk control system, safety management and health related problems so that an effective strategy can be developed to encourage sustained compliance (Hse.gov.uk, 2021). Whereas, reporting procedures refers to a system and set of regulations that allows employees to report suspicious activity within premises such as bullying, abuse and improper behaviour of any employees. 
[bookmark: _Toc85672647]Discussion
These procedures ensure that each activity and operation can be completed with standard quality (Unece.org, 2021). Through this, a proper regulations and guidelines can be established within the organisation and make sure all the employees’ compliance with the guidelines for sustainable growth. I have realised that a proper procedure helps in avoiding uncertain risks and issues within organisational operations. As per my experience in the Food and Beverage industry, I have realised that a set of rules and regulations allows the company to eliminate illicit activities and inappropriate behaviour within the workplace. 
I remembered the day when I had a fight with one of the colleagues who used to work with me in the same company. The primary reason for the fight was bullying which I already complained to the higher authority but could not get a quick response. By applying critical thinking skills, I have provided all the documentations and my perspectives as per the compliance with the company’s policies. After the fight, the incident went to the higher authority and a proper investigation team was established. When the final report came, the HR team and senior authority decided to expel the employee. Then I realised, norms and regulations protect the rights of the employees and give equal opportunities to grow both professionally and personally. 
In concern to the Food and Beverage industry, rating, inspection and reporting procedures allow the consumers to give their valuable feedback related to foods so that key improvement areas can be improved vividly (Moller et al., 2020). Moreover, consumers can also complain about any employees of the company for inconvenience or improper behaviour. Through this process, the manager can easily know about the key issues and challenges within organisational operations to make relevant changes in the strategy for further improvement. 
In 2018, I was working in a restaurant as a customer relationship manager, so I know the importance of rating, inspection and reporting procedures. By applying problem solving skills, I have supported several consumers to solve their problems related to business operations. The major benefit is increasing transparency between service providers and consumers to build a strong relationship. It enables the consumers to rate and give feedback so that customer experience can be improved further. According to the theory of regulatory compliance, systematic procedures and regulations are necessary in the F&B industry to assure that the associate employees comply with the organisation policies (Short, 2021). It gives validity to the consumers that the company emphases on customer centric approach and meets their expectations on a prior level. Aside from all these, investigation and reporting procedures enable the company to document all the issues and challenges with the organisation to eliminate potential risks. The theory of regulation states that a set of rules and regulations are not equal for everyone and have different impacts on the operational functions. However, it enforces the associate employees to comply with the company policy to avoid uncertain issues within the organisation. 
On the other hand, strict procedures support the hospitality industry to develop a sense of trust among the consumers. It protects the consumers rights in the organisation to make sure each task and activity can be completed within a strict deadline. It facilitates in building a positive environment within the workplace and increases safety of the consumers. Through strict procedures and regulations, standard customer services can be maintained within the organisation to give exceptional customer service. Moreover, exceptional customer service acts as a marketing strategy and creates awareness about the company values (Møller et al., 2020). 
[bookmark: _Toc85672648]Conclusion
A strong customer base can be established that facilitates in building a strong relationship with the consumers and increases sustainable growth of the company. By following these procedures, potential issues and conflict of interests of employees at the workplace can be minimised to create a learning environment within the organisation. In this process, the consumers’ purchasing. Behaviour can be predicted and offer the right products at reasonable price.
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