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“Food and beverage operations” involve various activities where the employees of an organisation and their customer engage in various stages as well as the operations that do not include customer interaction but still affect their experience (Saryatmo and Sukhotu, 2021). Considering my learning in this module, the first component of this report will help me detail down what I learnt through the first three weeks of this module and this learning log will also include some real examples from the food and beverage industry of the UK.


[bookmark: _a5rtw15u2nt3][bookmark: _Toc126331510][bookmark: _Hlk126356303]Assessment Component 1: “Student Journal (Learning Log)”
[bookmark: _a301gepai71i][bookmark: _Toc126331511]Week 1
The first week was a detailed introduction provided by the teacher to the food & beverage sector wherein the outcomes of the modules, teaching plan, and future assignments. I was also able to learn about reflective writing where the tutor guided everyone in the classroom to practise self-reflection so that we could become more responsible towards our studies. All the students joining this module were provided with clear specifications of what they would learn and how we would be pursuing our classes in the upcoming days. The first thing that was taught during this module was the “international hotel management absence policy” so that everyone was aware of and responsible to report their absence from regular classes including all other required documents when reporting for absence. Information on the academic support and necessary contacts were also shared. It also included information and tutorials on how I can use Microsoft Team Refresher, Moodle Refresher, and the Leganto reading lists for self studies and information sources (Rawal and Dani, 2019). Learning about reflection in such detail was one of the greatest lessons that I learnt during the first week as the class and lecture was engaging and I could understand how I can utilise models like Gibbs’ reflective cycle when reflecting on my learning to improve as a learner.
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After the completion of the first week, I was aware about the requirements and expectations that I will need to fulfil as a learner in the Food & Beverage Operations module. As a relatively new learner, understanding the concept of FOH (front of house) and BOH (back of house) was interesting. It was fun to learn how they cumulatively indicated all the activities which involved direct interactions with customers and the ones that involved a hotel and beverage business’s behind-the-scenes activities (Cousins and Weekes, 2020). I could also clearly learn that each type of food and beverage firm has different levels of roles that play critical roles in determining customer satisfaction and its better performance and reputation. In this context, I also learnt about consumer needs of different types of food and beverage businesses including their marketing practices, employee lifecycle, management styles, and skills required to be employed in hotels and restaurants. I could also identify a range of hard and soft skills that I will require to become a contributing employee of a restaurant. It was found that every employee within this sector must possess some key skills like excellent communication, conflict-management, multitasking, cultural awareness, attention to detail, and such soft skills (Davis et al., 2018). In terms of hard skills, they must possess marketing skills, computer skills, language skills, technical skills, design skills, and analytical skills (Johnston et al., 2021). I could understand that different organisations have different roles who fulfil different types of responsibilities. For instance, general managers are mostly involved in managing the operations of a big organisation like McDonald’s who deal with their responsibilities of recruitment and training of employees and several other duties (Motarjemi and Lelieveld, 2014). Restaurants like Greggs have store supervisors who solely control a specific number of people under them and the activities of one of the company’s restaurants (Zutshi, 2019). I was able to make such differentiation based on the learning from this module as it made me more aware about the types of job roles and the types of responsibilities each role has to meet when working for restaurants. Understanding the range of soft and hard skills allowed me to determine what kinds of skills I must possess if I intend to work as an attractive employer for the restaurants.
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The lessons from the third week were a great contribution to my current understanding of restaurant management practices and how different organisations need and utilise different sets of management and leadership.  Information and knowledge gained from this week was a great help in differentiating different types of food and beverage businesses. For instance, it was possible to understand that Costa Coffee utilised directive management style and Greggs utilised participative style of management which are two different styles to manage their business operations (Brown, 2014). Additionally, I could learn about licences that alcohol businesses must possess and different types and sequence of services that are offered by such businesses and how they are managed. I could understand that various businesses use different types of approaches to deliver their services which can include family or English, french, buffet, gueridon, cafeterias, and similar services. Similarly, learning about the sequence of services of different organisations was also interesting to learn about as I could see how differently restaurants and hotels delivered their services. For instance, Starbucks utilises an order-serve-payment sequence for its customers in store and its services are directly focused on interaction with customers and their satisfaction with freshly brewed coffee products (Cousins et al., 20). In comparison to Starbucks, L'Enclume is a restaurant that takes bookings for its customers where each table fits six people and regardless of reservations made or not, all customers are greeted and guided to their table. They are then provided with a menu after which their orders are freshly prepared (Foskett et al., 2021). I was able to learn differences between such practices in restaurant service delivery and management which also contributed to my knowledge about the food and beverage restaurants around me.
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[bookmark: _h4fi7bpswevl][bookmark: _Toc126331514]Conclusion
The report assisted in reaching a conclusion that the module “Food and Beverage Operations” provides learners with a wide range of information about the sector. It was especially understood how the learner learnt different things in each session including gaining appropriate knowledge about reflection approaches. It also included a thorough description of the topics covered throughout the module which helped understand restaurant management and necessary skills to succeed as a restaurant employee.
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