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Does the required skill set of a Food & Beverage employee change, based on the type of business and the type of service that is offered?






[bookmark: _Hlk135162881]The process of engaging in reflective practices serves as a valuable tool in cultivating the abilities of students through ongoing evaluation and practical experiences. (Helyer, 2015) The focus of this course was food and beverage operations in the Hospitality Industry. Throughout my educational journey, I have boarded on a reflective exploration of the complex sphere of food and beverage operations, enabling me to acquire a comprehensive understanding of its diverse aspects. Cousins et al., (2019) states that engaging with a multitude of theoretical frameworks and pertinent business models used in the Hospitality service will shape skills and abilities.  I have had the opportunity to expand my knowledge and hone my skills in this domain. In this learning log, I will expound upon my experience and insights garnered during each module. Reflective understanding can be used as conversion of experience into learning of how to act differently in the same given situation. (Helyer, 2015)

This reflective journal covers my first four weeks in the hospitality field and will aim to describe my experience through the process of reflection 
Week one
Throughout the first week, I was inducted to the course content and provided with guidance on the subject matter. Our module leader acquainted us with assessment methodologies and grading criteria throughout the module. The initial week centred upon familiarizing ourselves with novel concepts and comprehending the objectives of the course. As the course commenced, we proceeded to learn about the fundamentals of food and beverage operations and the significant role they play in the hotels and restaurants industry. (Foskett et al., 2021)
Week two. 
This period was particularly informative as I developed an understanding of both front- and back-of-house operations. The front-of-house encompasses visible areas frequented by customers, while back-of-house refers to regions not observable by patrons. Gaining insight into these processes was instrumental in recognizing that an effectively designed front-of-house area is critical for generating increased clientele, as it should cater to various types of restaurants with specific purposes. (Patiar et al., 2020).  Furthermore, I discerned that restaurant employees bear responsibility for comprehending customer needs, which may encompass economic, physiological, psychological, or social aspects. Proper training is crucial in enabling employees to address these needs effectively (Andrews & Russell, 2012) Additionally, my education concentrated on different marketing techniques for restaurants and employee management strategies.
Week three 
In the third week of the course, we discussed vital topics such as licensing procedures and various service offerings within the industry. Adherence to pertinent health and food regulations is essential for restaurants; thus, licensing processes are tailored to diverse types of establishments (Xu et al., 2022) This further illuminated the significance of exceptional service and well-trained staff in cultivating an appealing restaurant atmosphere. Undoubtedly, the importance of exceptional service and proficient employees in creating an enticing restaurant ambiance is paramount. In numerous aspects, the personnel represent the restaurant's image and hold a crucial responsibility in molding the patron's experience. As soon as a client enters a restaurant, they commence developing opinions. The welcome they encounter, the tidiness of the surroundings, and the attentiveness of the employees collectively contribute to this primary perception.

During the fourth week, I delved into the topic of menus. The range of an appropriate menus is a crucial aspect of the hospitality industry, as it should cater to the tastes of the customers. Seasonal menus are designed with psychological factors in mind, enhancing a restaurant's performance (Chowdhury et al., 2020). For instance, restaurants offering fast food and fries primarily target younger demographics and students (Zutshi, 2019)  Factors such as location and menu selection play significant roles in determining a restaurant's pricing strategy. Therefore, these establishments must consider both the financial and psychological needs of their target audience while designing their menus. Reflecting upon my experiences, I have encountered higher-priced establishments. . Conversely, I have also encountered restaurants with affordable pricing, particularly those catering to students. Ultimately, most restaurants design their physical spaces and select locations with their target customer segments in mind.
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