[image: ]International Hotel Management



LEVEL 4–Student Journal (750 words)

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 
· 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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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The food and beverage department within the hospitality organisation is responsible for maintaining quality food as well as service, costing of food and management of restaurants and bars. The lecturer provided the students with a brief overview of the importance of the food and beverage sector within the hospitality industry and some of its crucial elements that must be taken into account in order to achieve independent success in this sector (Bryan Endres et al., 2021). The main contents of the food and beverage operations lecture are the themes that the lecture covid were a brief overview of the kitchen, allergies and intolerances, planning and development of the menu, different types of beverages available in bars and restaurants, roles and responsibilities of a FOH and BOH within a bar or restaurant. I found this particular subject quite interesting as it greatly helped me in acquiring new knowledge as well as skills that are essential for working as a manager within the hospitality industry in future. An important topic that seems quite interesting to me what's the lecture on allergies and intolerances. In this section, I learnt about the foods to which the majority of people are allergic. I learnt that food allergens must be dealt with very carefully as the reactions can be life-threatening or can cause harm to the health of the people. While learning about allergies and intolerances, I also learnt about Natasha's law that came into effect recently which requires all of the food outlets to provide a complete list of ingredients with clear labelling of the allergens on the prepacked for direct sale foods. During the class, the lecture also provided us with a number of examples and case studies of allergies and food intolerances that help us to understand why it is important to take into account this particular topic in the food and beverage section carefully. Destruction of this lecture greatly helped me to focus upon my guest service skills with the help of strong knowledge as well as communication search that no allergic food substances are provided to the guest that can result in harm to his or her physical health. I also learnt about the 4 C's of cooking which is cooking, chilling, cross-contamination and cleaning. This greatly helped me in the development of my task management skills along with operational skills and also taught me how to perform more efficiently in the kitchen. From the lecture, I also learnt about the roles and responsibilities of a FOH particularly in the preparation of fine dining as the dining room is considered as the heart as well as the nerve of the restaurant. As a FOH, I learnt that it is essential to maintain cleanliness and hygiene such that the layout of space is able to flow nicely from every room of the restaurant and the staff is able to manoeuvre in a proper manner (Lee and Liu, 2021). I learnt that it is extremely important to possess good team building and team management skills in order to perform efficiently and deliver the best quality of services to the guests visiting restaurants or bars. Communication between FOH and BOH is essential as they both are responsible for holding the restaurant together and creating the best experience for the guest. Our lecturer also demonstrated presentations of SFBB, HACCP and Food Hygiene Ratings the greatly help does to understand the working practices as well as the performance measuring techniques that a manager must establish for compliance with the law as well as the overall well-being of the staff as well as the guests visiting a particular restaurant or bar. The contents of this lecture greatly helped in developing my food production as well as food service skill competencies in order to meet the standards as well as requirements of the organisations. In this lecture, I learnt about how to properly allocate resources within the hospital sector, what health and safety standards can arise within the industry or the organisation and what must be done in order to solve them in the shortest time possible and how to manage the tasks both at different of the house and back of the house which is the kitchen. The lecture on the beverage section introduces us to the different types of coffees ranging from espressos, lattes and other coffee fundamentals. With the help of this lecture, I learnt that it is essential to poses as well as continuously develop communication skills, teamwork skills, operational skills as well as personal skills in order to acquire the competency required for a career in the sector in the future. 
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