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WELCOME!
• Welcome to your first day!

• Moodle

• AI

• Support

• Culinary placement discussion

• WSET Level 1 Award in Wines 
qualification

• Reflective writing

• Library



ACCESSING INFORMATION ABOUT THIS MODULE

• Your module Moodle Page will include the 
teaching material that will be delivered by your 
lecturer.

• You will also find essential information to 
support you through the module.

• Log in and navigate to the Week 1 folder on 
Moodle and download the Module Handbook.



This section will give you information about 
the assignments that you will complete within 
the module. 

It will also state the dates that they should be 
submitted and the content that is required.

Please ask if you don’t understand. This is the 
start of your learning journey and we are here 
to help



Module Handbook and Support
• This is an important document as it provides information about the 

module, assessment writing guidelines, resources and further 
information.

We understand that beginning study can be both exciting and 
perhaps a bit daunting, as we begin to focus on academic practice 
and self-directed study. 

Please ask questions if you don’t understand.

• It is important that when you contact anyone inside the University, to 
please use your university email address, as this makes sure that we 
will be able to identify you properly, and you will have a prompt 
response.

• Artificial Intelligence (AI) – Please see BMGM4003 Introduction



IMPORTANCE OF CULINARY SKILLS
•Discussion



IMPORTANCE OF YOUR PLACEMENT

• What is a placement?

• To learn

• To challenge you

• Links theory to practice

• To consider what you have learned each week, what you enjoyed and what 
challenged you

• Can lead to exciting opportunities

• Can lead to employment in highly regarded organisations



PLACEMENT LEARNING OUTCOMES

• To state your goals and 
aspirations for your 
placement at the beginning

• See Module Handbook in 
Moodle



PLACEMENTS
• 8 hours a week in placement 
(unpaid)

• To keep a log book highlighting 
experiences (for your reflection 
assignment/s)

• Placement form and placement 
induction (form)

• Bi-weekly meetings

• Jemma and I will be visiting your 
placement to discuss your progress



PLACEMENT ACTIVITIES

1.Please take approximately 15 to 20 minutes to write about your 
professional experiences (work and academic), aspirations, specific 
goals you would like to achieve during your placement, 
competitions and any other relevant information you believe may 
be important to placement).

2.When you have finished, we will have an informal discussion 
about your potential placement.



WSET LEVEL AWARD IN WINES
• WSET Qualifications introduction

• Why wine tastes the way it does

• One day qualification

• Study Guide to read 

• Exam on Monday October 14th



REFLECTIVE WRITING

• Task/s

• What is reflection?

• Reflective workshop

• Kolb Model



LIBRARY
• Library Tour

• Digital Skills introductory session

• Finding and Using Information session

• Referencing: The Basics

• Academic Integrity & Avoiding 
Plagiarism

• Digital Skills Questionnaire

• Badges
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