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Learning Objectives:

Upon completion of this lecture, you should:

• Be aware of the tools and resources available to you during this term and how to 
use them.

• Have an overview of this module and a good idea what you can expect to learn 
about over the next 10 weeks.

• Be able to list some of the front of house roles and responsibilities within food 
and beverage operations.



Expectations

You are enrolled 
on a full-time 

programme so 
attendance to 

your two 
lectures is 

mandatory.

You are to join 
your lectures on 
time, prepared 
to begin your 

classes.

Camera’s must 
be on during 

lectures. 

Get involved in 
your classes!

Respect each 
others thoughts, 

opinions and 
experiences



• Expects full-time students to attend all lectures and placement on a regular basis.

• The University does not sanction students taking holidays during term time.

• All absences must be reported in the first instance to their individual module tutor where possible 

at least 24 hours in advance, or in emergency circumstances prior to the start of the planned 

lecture.

• Students are expected to obtain medical evidence if absence is due to ill-health and to submit that 

evidence to the Module Tutor, copying in the Programme Manager.

• Any student who claims absence due to circumstances beyond their control MUST apply to the 

University by completing an ECP form (available on the Hwb). The decision as to whether an 

absence can be condoned will be made by the University not the module tutor nor the 

Programme Manager.

• Students who do not engage in lectures or miss the attendance register will be marked as absent.

• If students leave before the end of any timetabled session the module tutor will note that fact on 

the attendance register and the student will be deemed as not having attended that session.

International Hotel Management 
Absence Policy



Who should I contact?
▪ Module related queries

Contact your module tutor, for this module it’s me, you can contact 

me via email: t.hawkins@uwtsd.ac.uk

▪ Course queries

Contact the admin team HotelManagement@uwtsd.ac.uk

▪ IT issues 

You can log any IT issues on via the IT Help Desk on the 

university website. 

They also provide telephone support 24 hours a day,
365 days a year. Simply call our IT Service Desk number
to speak to a specialist on 0300 500 5055.

Frequently asked questions: https://uwtsd.ac.uk/ithelp/student-faqs/

https://www.uwtsd.ac.uk/student-services/
mailto:t.hawkins@uwtsd.ac.uk
mailto:HotelManagement@uwtsd.ac.uk


Academic Support
InfoSkills
• Finding and using information
• Referencing and plagiarism
infoskills@uwtsd.ac.uk

Study skills support is available to all University of Wales 
Trinity Saint David students who need assistance with their 
studies.
• Academic writing
• Avoiding plagiarism
• Critical thinking
• Exam revision
• Planning and organisation
• Presentation skills
• Referencing
• Researching
studyskillsdistance@uwtsd.ac.uk

mailto:infoskills@uwtsd.ac.uk
mailto:studyskillsdistance@uwtsd.ac.uk
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Utilise the Leganto 

Reading Lists 



Register now if you have not done so 

already!

So many useful resources available to you. 

Take advantage of this incredible offer, 

whilst you are a Student with us at UWTSD.

Some books on your reading list are 

available free on their online library.



Any Questions?

This Photo by 
Unknown Author is 
licensed under CC BY-
NC

https://library.auca.kg/contactus/
https://creativecommons.org/licenses/by-nc/3.0/


Food & Beverage Operations (BMIH4002)

Introduction



Upon the successful completion of this module, the student should be able to 

demonstrate the ability to:

• Undertake efficiently a variety of different positions within food and beverage 

operations and appreciate the importance of the work based key skills within this 

area of hotel operation

• Develop food production and food service skill competencies to meet 

organisational requirements and standards

• Examine issues such as resource allocation, marketing, management styles, 

culture, health and safety and organisational/industry problems will be addressed.

Module Learning 

Outcomes



10 Week Teaching 
Plan

You can locate this within 

your Module Handbook 

on Moodle



Module Assignments & Deadlines

Assignment 1

Student Journal

25%

Assignment 2

Menu Engineering

25%

Deadline:

Friday 28th of October 

11.55PM

Deadline:

Friday 18th of November

11.55PM

**Please make a note of these in your diary or on your phone calendar so you 

do not forget.**



Module Assignments & Deadlines

Assignment 3

In Class Test:

Multiple Choice Exam 

50%

Monday 10AM 5th of December

[A link will be sent out via email]

**Please make a note of these in your diary or on your phone calendar so you 

do not forget.**

The exam will be on Teams and the 
questions provided to you via a Microsoft 
Forms link. 

45 Multiple choice questions

The teams meeting will be locked at 
10.05AM, you will not be able to join and 
complete the exam after that time. 

Exam conditions apply: cameras on, you 
must stay in camera view at all times. No 
phones permitted.



Assignment Submission

• Assignments must be submitted to 
Moodle via the correct Turnitin portal by 
the deadlines set.

• If you submit your assignment 7 days late 
you will be capped at 40%. If you submit 
your assignment more than 7 days late 
you will receive 0. 



Food & Beverage 
Operations 
(BMIH4002)

Let’s begin with some simple 
terminology



Terminology

FOH: Front of House

BOH: Back of House

The front of the house, also called the FOH, refers to all 
actions and areas that a customer will be exposed to during 
their stay at a restaurant, such as the lobby and dining area. 

The back of the house, also known as the BOH, encompasses 
all the behind-the-scenes areas that customers will not see. 
This acts as the central command centre in a restaurant 
because it’s where the food is prepared, cooked, and plated 
before making its way to the customer’s table. 

This Photo by Unknown Author is licensed under CC BY

https://www.flickr.com/photos/taraangkorhotel/5918481626
https://creativecommons.org/licenses/by/3.0/


Terminology
FOH: Front of House Team

This refers to the team working in the restaurant, serving customers. Employees who 
work in the front of the house should have excellent hygiene and adopt a 
professional, welcoming demeanour at all times.

BOH: Back of House Team

Usually referring to those behind the scenes, such as chefs and kitchen porters. All 
back-of-house staff should wear clean uniforms and aprons while on the job. The 
back of house also serves as a place for employees and managers to do 
administrative work.



Who are the 
Front of House 

team?

Servers Food Runners

Bartenders

Duty Managers

Food & Beverage Manager

Restaurant Manager

Supervisors & Team Leaders

Bar Manager

Head Bartender

Host

What do you think some of their responsibilities are?

Assistant F&B Manager



What is a skill?

• A skill is the ability to perform an action with
determined results often within a given amount of time,
energy, or both.

• Skills are developed through life and work experiences
and they can also be learned through study. There are
different types of skills and some may be easier to
access for some people than others, based on things like
dexterity, physical abilities and intelligence.



• Hard and soft skills matter in the hospitality job market and how to show strengths 
in each area.

• They are highlighted on CV’s and often will make the difference between a strong 
and a weak candidate

But what are they? And what is the difference between Hard 
and Soft skills?



What are hard skills?
Skills learned in school or training 
courses and that bring clearly defined 
value.

Think of an example 
Raise your hand to share your idea

(Institute of Hospitality, 2021)

• Uni /college degree
• IT proficiency
• Languages
• Training/industry-specific certifications



What are soft skills?

Talents and abilities you’ve picked up more organically through 
past work experiences and interpersonal relationships. 

Showing hard skills on a resume is relatively easy, but soft skills 
are ‘show and tell’ skills

Think of an example 

Raise your hand to share your idea  

(Institute of Hospitality, 2021)

• Problem-solving
• Ability to work well in groups
• Communication skills
• Strong work ethic
• Time management
• Team leadership



What skills do you think are 
needed to become…
1. Food Runner
2. Server
3. Duty Manager

What skills do you think are 
needed to become…
1. Restaurant Manager

Skills



Job Descriptions
When you’re looking for a job, what do you look for?

• Pay
• Description of duties
• Recognisable businesses
• Benefits
• Experience requirements
• Education requirements

Let’s have a look at 
some examples 



Learning Objectives:

You should now:

• Be aware of the tools and resources available to you during this term and how to 
use them.

• Have an overview of this module and a good idea what you can expect to learn 
about over the next 10 weeks.

• Be able to list some of the front of house roles and responsibilities within food 
and beverage operations.



Any Questions?

This Photo by 
Unknown Author is 
licensed under CC BY-
NC

https://library.auca.kg/contactus/
https://creativecommons.org/licenses/by-nc/3.0/
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Office Hours

Monday to Friday
8.30am – 5pm


