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LEVEL 4 – Student Journal 

You are required to complete a weekly Journal to capture the learning experience and practical knowledge you are acquiring during this module.  

Consider the lecture. What was the topic and what have you learnt? Provide a brief summary. What new skills have you acquired? How will you apply your knowledge? Are there tasks to be completed for next week? What did you find particularly enjoyable about the lecture? Did you understand the topic or do you feel you would require further expansion on content delivered in the lecture? Reflect on your journey throughout the journal.

	Student Name: Shevonne Lebert

Student Number:2009317

	Module: Food and Beverage operations

Lecturer:Ryan Peters



	Week 2 
	Date Completed:15/01/2021



	Today the topic was allergens and intolerances.
Businesses that provide food must be very careful when consumers are purchasing food. A food allergy is an adverse immune response to food (Sicherer and Sampson, 2010). Allergies are very common in children, but adults can have allergies too. Some of the symptoms discussed in lecture today were sneezing, wheezing and itchy eyes. A bad allergy can lead to swelling, breathing difficulties and even death. Antihistamines are a medication mostly administered into the muscle to ease symptoms caused by allergies. In lecture, we watched a video by two brothers who suffer with allergies one has nut allergies and the other dairy intolerances and they explained the consequences of eating or encountering the foods and drinks they are allergic to and the differences between intolerances and allergies, the video demonstrated the seriousness of allergic reactions and what a food business should consider when providing food and drink to consumers who have allergies.
There are 14 different food types which are major allergens however within lecture I learned that there are more than 160 foods that can cause allergic reactions. The 14 most common allergens are gluten, sesame, nuts, crustaceans, eggs, fish, mustard, milk, celery, peanuts, soya, shellfish, lupins, and sulphite. Food businesses are required by law to provide allergen information and follow the correct labelling guidelines set by The Food Standards Agency, these guidelines clearly state that food businesses must provide allergen information to consumers for both prepacked and non-prepacked foods and drinks.
Food businesses should also ensure the right staff receive training on allergens, most food businesses ensure staff are given this training as part of the induction package. Labelling is required on pre-packed foods and allergens must be clear for the consumer to see. Some ways that kitchen staff and managers can prevent allergic reactions is cleaning utensils, storing food properly and using colour coded kitchen equipment for different foods, this could help prevent the cross contamination of foods. Food Businesses should keep a record of allergens used in food and update there records regularly. Within the class today we were made aware of Natasha’s Law, I watched a video where the parents of a young girl called Natasha who tragically died from an allergic reaction introduced their campaign to change food law and raise awareness of the consequences of businesses not providing the right information about allergens within their food, even though the story is tragic I think that it is an excellent campaign and will ensure Natasha’s legacy lives on. I found this week’s lecture to be very interesting and I learnt some important procedures food businesses can do to ensure the consumer and business is protected. I learnt allergen and intolerance information I was not aware of and different laws businesses are required to follow and most importantly the consequences of not following the rules and regulations set by The Food Standards Agency. When I finish my degree and get to work within my chosen field, I will take my knowledge of allergies and intolerances with me and implement them when delivering food service e.g., Asking customer about allergies and looking in the allergy folders and communicating with staff especially considering Natasha’s law and the consequences of bad food practices and miscommunication.







	Week 3
	Date Completed:27/01/21



	
Today we discussed food safety a very important part of having a successful hospitality business. After getting a brief understanding on food safety from Ryan, I watched video that gave a in depth understanding of food safety and safe food practices within a kitchen which is very important in food settings. The most common food injury is knife accidents, knifes should be handled properly and stored properly. the next is trips, slips and falls, proper PPE must be worn e.g., correct footwear, another one is burns, equipment training is very important, paying attention is vital in any kitchen setting. Basic hygiene practices would include effective handwashing, wearing clean uniform, being clean for work e.g., showering daily, fingernails need to be clean, uniforms should only be worn within business premises to avoid contamination on the way to work, hair should be tied up and no jewellery should be worn. Health and wellbeing are very important within a kitchen setting, stresses of working in a kitchen can be very hard, having a good work and life balance is important, work out programmes and healthy eating can help with working a demanding kitchen role. Having a good support network is important and communicating with colleagues or friends and family is very important. Good behaviour should be implemented in the kitchen such as turning up to work on time, effective communication is important to maintain good work relationships, showing gratitude is a good way to show appreciation to colleagues and taking pride in everything u do.
Open kitchens can help with good kitchen behaviour with the fear of customers being able to see and hear what is happening in the kitchen! Knowing all equipment is very important within a kitchen, I learnt about the essential equipment used in the kitchen and different knifes that are used for different purposes.it was very shocking to find out there is different methods of holding knifes and different techniques that can be used for different types of food!
When receiving food deliveries its important to check stock and to quality check items. Storing items properly is important especially freezer and fridge products, old stock should be put at front and new stock behind to ensure limited waste, dry food should be decanted into containers with the right labels and use by dates. If help is needed for a delivery, it is important for the person who is taking the delivery to ask for help. I also learnt about different methods of cooking in a kitchen and different terminology used included broiling and braising which I wasn’t familiar with.
Communication is important in the kitchen; regular staff meetings are important so staff can raise any concerns and ask questions. Clear communicating is vital so kitchen staff can get a clear understanding especially when orders are coming into the kitchen. Understanding, respect, and good listening skills are important for any kitchen member to have to be an excellent team member. It was interesting to learn customer service skills within different industries apply to all industries even within a kitchen. Understanding each role is important, progression is important but understanding each role within a kitchen is very important, after all practice makes perfect.
We also went through the 4 c’s of food safety which are cleaning, cooking, cross contamination, and chilling. Remembering the 4’cs is important in maintain good food practices. Chilling food at the right temperature is important for making sure bad bacteria isn’t being harboured. Food should be chilled below 5 degrees and below, hot food should be 63 degrees and above and freezer food should be -18 degrees and below. It is very important to keep to these temperatures to maintain good food safety. Kitchen staff should receive training on this before starting a kitchen role. There are many devices that can be used to monitor temperature for example probe thermometers and automatic air temperature monitoring systems.	
Recording temperatures must be done within the kitchen mostly every hour. From today’s lecture I have taken a lot and will implement all this knowledge when working within the industry especially when dealing with food safety practices. (gov.uk 2021)























	Week 4
	Date Completed:3/02/21



	
This week we discussed food hygiene and food safety guidelines within a food business. Personal hygiene within a food setting is vital and is required by law. Keeping to the highest standards possible to decrease chances of contamination and lessen the chance of causing illnesses. Hand hygiene is very important because hands are in contact with food, clothes, equipment, and utensils. Washing hands helps to remove pathogenic micro-organisms and other bacteria and viruses from contaminating equipment. The prevention of contamination and cross contamination is very important especially within a food setting as customers and colleagues can both be affected, equipment such as handwashing basins, antibacterial soap and disposable paper towels should be available within the kitchen, hands should be washed before starting work and handling food, when handling raw food and allergen ingredients, when taking a break or going to the toilet, eating or smoking, touching any part of the body including your face, when using cleaning products e.g. Bleach or antibacterial spray, when handling food waste and when dealing with someone who is unwell.
There should be safe handwashing guidelines e.g., Posters around the kitchen showing the 6-step guide to safe handwashing, we also watched a video detailing how cleaning should be done and requirements I will need to have when working withing a food serving business, which was interesting to learn as there was a lot of points in the video that most people forget which are important to prevent anything bad happening within the kitchen. When wearing protective equipment food handlers should ensure they are in good condition, they are washable or disposable and are light coloured to show dirt, some protective equipment include aprons, chef whites and protective nonslip footwear. Food Handlers should be careful not to have bad habits and unhygienic behaviour such as coughing and sneezing over food this can prevent any contamination within the kitchen. It is very easy to feel guilt when having to call in sick for work, just from not wanting to put additional stress or pressure on colleagues but it is important to be honest and let a manager know if you are unwell especially if it’s a food borne illness or you have been in contact with someone with illness, it is important to report this before coming to work. Cuts and sores must be covered with a plaster and the plaster must be waterproof and brightly coloured so they can be easily seen and to prevent contamination. Microbial contamination can be reduced by stopping bacteria spreading and reducing the opportunities for bacteria to multiply. Physical contamination can be reduced by removing packaging that could fall into food and using the correct kitchen equipment could also reduce the risks too. Chemical contamination can be reduced by washing away any cleaning chemicals from work surfaces. Food premises should minimise the risk of contamination by separating high risk and ready to eat foods, dirty processes and clean processes and waste should not be stored where food is prepared or served. Cleaning areas should be disinfected on a regular basis, equipment should be cleaned using the 2-stage cleaning method this is pre clean, main clean, rinse, disinfection, final rinse and dry, there should be separate facilities for washing hands, food, and equipment. Cleaning chemicals should be stored properly and have clear labels.
Pest Control is very important as pests can contaminate food and food surfaces, cause damage to stock, cause wastage of food, cause loss of business and lead to fines, prosecution and closure of premises, correct storage is vital in the prevention of pest infestations. When dealing with food deliveries the delivery must be inspected for damage and spoilage, date codes and shelf life must be checked, temperatures must also be recorded for chilled and frozen items, labels must also be checked to ensure all the ingredients are displayed. All deliveries must be recorded and signed for by the allocated person. The member of staff who records the delivery must store all food correctly and correctly rotate stock, food storage areas should be clean and well ventilated. All food should be covered and stored away from walls to prevent pests from entering.
I enjoyed todays lecture, I would implement all I have learnt when entering work within a kitchen this information and guidelines provided will equip me with the knowledge needed when entering work within a kitchen, I am more aware of unsafe and safe practices when working within a kitchen.




























	Week 5
	Date Completed:11/2/21



	
This week we discussed SFBB, HACCP, food inspections and food ratings. SFBB means safer food better business. SFBB requires food businesses to put in place, implement and maintain documented food safety management procedures, based on hazard analysis critical control points (HACCP). HACCP is all about points that are essential to keep food safe. SFBB complies with the regulation EC Number 852/2004, this regulation is under European law and may change in the future but at present the regulation remains. SFBB helps businesses by improving businesses reputations and helps them to comply with laws and regulations. Every business that sells food must follow SFBB e.g., corner shops, coffee shops and restaurants. SFBB helps to identify hazards and risks, creates control measures, and helps with achieving higher ratings from environmental health officers. The 4’cs must be also recorded with the SFBB diary/pack, using checklists at start and end of shifts, the person responsible for filling out this is usually the manager or person in charge of the kitchen, the diary should be filled in at the end of the shift and must show that the opening and closing checks have been completed and signed, this includes showing that staff have been supervised and safe methods have been used. 4 weekly reviews also should be completed and staff that are not in charge of the kitchen should have their entries countersigned by the appropriate person.
Closing checks should include:
· No food left over
· Food past its use date must be removed and discarded
· Dirty equipment is put away for cleaning and replaced with clean equipment
· Waste must be disposed correctly
· SFBB diary must be completed and signed.

Opening checks should include:
· Fridges should be checked to see if they are functioning properly.
· Stock should be checked
· Food storage areas should be cleaned
· Handwashing and cleaning materials should be replenished
· Restaurant and bar areas should be fit to trade e.g., glasses should be cleaned, and beverages should be restocked


Internal and external audits should be carried out through checklists, meetings, checking records, temperature checks, discussions with staff and get feedback which could lead to extra training if its needed.
HACCP involves looking closely at businesses and the risks that could arise when thinking about safe food practices. This involves identifying critical control points those businesses need to focus on to ensure risks are removed or reduced and keeping records of procedures to show they are working effectively.
Main types of food safety hazards include microbiological, chemical, and physical hazards, we discussed these hazards and the risks previously.
Environmental officers are from the local council and will inspect the premises to check food laws are being followed and to check food is being produced that is fit to consume. Food hygiene ratings are based on what is seen on the day of inspection, we also watched a video about food ratings, and it was very interesting to see what some people think about food ratings and how a bad food rating can influence decisions on where customers dine.
I found this week’s lecture interesting and learnt lots of different information about food safety and the laws and regulations.















WEEK 6 – READING WEEK

	Week 7
	Date Completed:25/02/21



	
This week I learnt about Menu Planning. There are many different platforms that offer food delivery. Some of these include UberEATS and Just eat. There has been massive growth within this industry, some reasons for this growth include the digitalisation of systems, ease of communication and cashless payments. Businesses have also adopted different strategies due to the COVID-19 pandemic, also allowing businesses to expand and increase sales. However, there is still a need for improvement within food safety and food hygiene and the wellbeing of delivery drivers and their safety. We spoke about the food hygiene rating act (Wales)2013 which came into force in November 2013.The act makes it mandatory for restaurants to provide food hygiene ratings, food manufacturers are also required to follow this act from November 2016. Food providers are required to include a bilingual statement to encourage customers to check food hygiene ratings on the food hygiene website, this legalisation enables food places to display their valid food hygiene ratings. From December 2014 food businesses must declare if any of the 14 allergens are within any food or drink products which I think is a very important regulation especially when we think about Natasha’s law and the consequences food allergies and intolerances.
Within food settings a menu is defined as a list of food or drink items available for purchase. According to (Binwise 2020) There are five types of menus that are most used which are Du Jour menus, cycle menus, static menus, a la carte menus and fixed menus.
Du Jour menus change daily depending on what’s available or what the chef has prepared. The meaning of Du Jour is ‘of the day’.
A cycle menu is a menu or part of a menu that has repeated options over a specific period.
A static menu is a larger menu divided into categories, most restaurants and bars utilize a static menu.
A La Carte means free choice across all food on offer, the customer can choose what to eat and it means the dish is ordered individually. A typical A la carte table cover includes a base plate, fish knife and fork, side plate with a side knife, a napkin, and a glass.
Fixed menus have few options and a fixed price also know as a set menu. 
I also learnt about the history of Table d’Hote menus and prix fixe menus.
We watched a video about menu engineering by Ryan Gromfin which was very interesting exploring all the factors that must be considered when designed a menu. 
There are several pricing models that can be used, one of the pricing models is called cost plus pricing this takes the ingredient cost and adds a pre-determined multiplier.  
Competition pricing is a short-term strategy which could result in new business but is very risky.
Rate of return pricing is when the business establishes a break-even matrix based on predicted costs.
Elasticity pricing considers the market and its sensitivity whereas backward pricing considers what the customer or market bear in terms of pricing. Prime costs involve actual cost, and a more accurate cost model and departmental pricing follows policies and profit targets, there are also special pricing considerations like sales tax, service charges, cover charges and minimum charges, all these charges must be considered when menu pricing is being put together.
This week was very interested learning about different menus and will help massively when completing assignment 2.
























	Week 8
	Date Completed:04/03/2021



	
This week we learnt about Beverages.
Beverages can be non-alcoholic and alcoholic, some include tea, coffee, coffee, chocolate, flavoured hot milks, soft drinks, and cordials and beers, ciders, perries, wines and spirits. There are legal aspects to selling beverages, the licensing act 2003 came into force in 2005, any place that sells alcohol must a premises license, these places can range from corner shops to bars and restaurants. A Personal license allows an individual or business to supply or authorise the supply of alcohol.
During todays lecture we also learnt about coffee and its different varieties in the commercial coffee industry which included Arabica and Robusta. Tea is described with blends and coffee is described with blends and the roast and grind of the coffee. The correct equipment must be used and even the correct cup or glass must also be used. We were also advised to join TYPSY through Moodle and access the espresso coffee fundamentals course.
We learnt how to make espresso drinks with a step-by-step guide which was very useful, we learnt skills that I personally have never come across which I will use if I must work in any restaurant or hotel setting. We learnt how to make lots of different hot beverages these included Americanos, Macchiato, Latte, Piccolo Latte, flat white, cappuccino, Mocha and Iced coffee, these step-by-step guides were very good and explained in detail the preparation and techniques of making these beverages. The TYPSY demonstration videos really helped as I got to see exactly how to make the beverages instead of just reading a guide. We also discussed speciality and liqueur coffees which are usually more expensive and take skill and added time to make, I have personally tried Irish coffee and would love to learn how to make these in the future as they are a favourite of mine. Another subject that was discussed was alcoholic beverages, servers should know the types of alcohol and be able to pair food with beverages, knowledge is key to success. We discussed different types of wines including sparkling wines, light bodied white wine, aromatic white wine, full bodied white wine, rose wine, light bodied red wine, medium bodied red wine, full bodied red wine, and dessert wines these were described in detail by Dr Jayne and gave us a good idea of the vast number of different wines offered around the world. We also got a lot of information about champagne has this is something Dr Jayne is very familiar with. I really enjoyed this lecture and was really fascinated by all the different wines and coffees and tips were given by both Ryan and Jayne.





























	Week 9
	Date Completed:11/03/2021



	
This week was about Front of House. This week’s lecture was delivered by both Ryan and Jayne, we spoke about the covid 19 pandemic briefly, we went through terminology used within the industry and we discussed open kitchens and the theatre element that comes with open kitchens that adds to the whole customer experience. Ryan assigned us a task where we had to use the chat function and give examples of times where we ate out away from home and different types of businesses. We discussed different types of service operations including commercial and non-commercial. we discussed different food and beverage operations and what they are concerned with which was quite interesting and proves how much detail goes into business planning and proves how much procedures must go into the food and beverage industry. Jayne also showed us some pictures from her restaurant which showed just how much experience Jayne has within the restaurant industry. The food service cycle is one of the most important aspects of food service which is important as if one part of the cycle is broken it can affect the other parts of the cycle e.g., if production and services aren’t done correctly it will affect the costs and revenue part of the food service cycle. We discussed different forms of service including quick service restaurants e.g., KFC and McDonald’s, full-service restaurants are places such as Marco Pierre White and Bella Italia. The need of the customer is an important aspect of providing food services for example psychological, economic, social and convenience. Some factors that can affect a customers meal experience include cleanliness, value for money, the atmosphere and surroundings within the restaurant, and the level of service. Some different types of service include table service, assisted service, Self-service, single point service and specialized services. We were taught different methods of table service and different services that come with different types of restaurants. It was very interesting to learn that there are more than 10 different roles within food and beverage. We watched 2 videos about the role as a server and restaurant manager, which explained the roles and how to become a good team player and the key skills required to fulfil these job roles effectively.
This week was very interesting we learnt job roles, and specific wants and needs from the customer and what food and beverage businesses must do to fulfil customers wants and needs.




















	Week 10
	Date Completed:18/03/2021



	
This Week we discussed the Covid 19 Pandemic. We went through headlines throughout the covid 19 pandemic. We watched a video clip of the BBC news discussing the impact of the covid 19 pandemic and announcements from the prime minister. During the Covid Pandemic the whole world changed and the hospitality industry was majorly affected due to lockdowns and loss of business, restaurants had to take new approaches and adopt new ways of increasing business for example contactless deliveries and changing the appearances of the restaurants also operating different hygiene procedures, I did go to a few restaurants and experience the new ways restaurants adapted ,I thought these changes were definitely needed in order to adhere to government guidelines and for the protection of customers and staff members. The hotel industry had to provide reduced amounts of rooms available and different ways of operating, including providing limited menus, the financial elements of the business models had to be changed with staff receiving reduced hours and even being furloughed, as the hotel industry has adapted to the changes some even opened up covid vaccination centres to help with the recovery of the pandemic , I think these kinds of involvement in the community work in favour of the hotels involved and help with the corporate social responsibility. Innovative methods needed to be implemented and helped to keep some hotels in business, business plans have changed and have opened different opportunities for businesses to improve their customer experience for example outdoor dining and different ways of interacting with the community. when entering the hotel industry, I am excited for all the changes happening even though these changes came from a pandemic that started as a bad situation it shows just how innovative the industry is and how much the world has changed and how the business adapts to different situations. (hospitalitycsr, 2021)
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