


Introduction
The student learning journal presented in the current document is structured week wise. As week 5 is a study week, no record is maintained for week 5. After presenting the learning journals for weeks one through six, conclusions are made in order to present the learning from the module. 
Week 1 
This week, I was introduced to Gibbs Reflective Cycle, a powerful framework for analyzing and reflecting on experiences to learn and improve. I found this to be a valuable tool for understanding my own thought processes and behaviors.
I also learned about the basics of Food and Beverage Operations, including the different types, impact factors, and key players. This provided a good foundation for further exploration and understanding of this field.
Although I still have questions about both Gibbs Reflective Cycle and Food and Beverage Operations, I feel that I have made a good start towards gaining a deeper understanding of these topics. I am excited to continue learning and growing my knowledge in the coming weeks.
Week 2
This week, I gained a deeper understanding of the Front of House and Back of House operations in Food and Beverage. I found it eye-opening to learn about the specific roles and responsibilities within these operations and how they contribute to the overall success of the business.
I was also able to gain insight into the minds of consumers and the importance of understanding their needs in Food & Beverage Marketing. The topic of Employee Lifecycle, including Recruitment & Training, was also a valuable learning experience. It was fascinating to learn about the different management styles and how they can impact the success of a food and beverage operation. 
I have been able to understand the significance of  human resource management and the hospitality industry. I am grateful for the opportunity to learn about the various components of food and beverage operations and the skills required for success in this field. 
Week 3
This week, I gained a deeper understanding of Restaurant Management, including an overview of the different aspects involved in managing a successful operation. I found it particularly interesting to learn about the various types of service and the importance of a well-executed sequence of service.
I also learned about the process of obtaining an Alcohol License and the various regulations involved. This was an eye-opening experience, as I was unaware of the complexities involved in obtaining a license.
During week 3, I had the opportunity to learn about the various components of restaurant management and the skills required for success in this field. I am eager to continue learning and growing my knowledge in the coming weeks.
Week 4
This week, I gained a deeper understanding of the different types of menus and the process of menu engineering. I found it fascinating to learn about the science behind menu design and how it impacts the success of a restaurant.
I also learned about the various legal factors that must be considered in the food and beverage industry, including health and safety regulations, labeling requirements, and intellectual property laws. Additionally, I learned about the different options for ordering and collecting food, including in-person dining, takeout, delivery, and more. This provided valuable insight into the ever-evolving landscape of food and beverage operations.
During week 4, I was able to learn about various components of food and beverage operations. The legalities of running a business were understood during this week, which is important for any business. Week 4 has been an eye opener for me in terms of understanding the link between menu options and the overall operations. 
Week 6
This week, I gained a deeper understanding of the world of wine, including what wine is, the different styles of wine, and the major types of wine. The types of grapes used and the unique characteristics of wine have fascinated me. I was impressed by the variety of wine styles and the unique characteristics of each type. I also learned about the process of tasting wine, including how to look, smell, taste, and think about wine. This provided valuable insight into the art of wine appreciation and the skills required to effectively evaluate wine. However, I still have doubts regarding wine as individuals from certain religions may not be in a position to taste wine. 
Conclusions
The learning journal has been helpful for me in terms of understanding various aspects of the food and beverage industry. Even though I still have certain doubts, I hope that they will be cleared as the module progresses. 



