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In the first week I was introduced to the module as well as the tutor of the session. I was able to meet up with my classmates and make new friends. I was taught how to use different tools and resources for the term. I was also taught what to expect and what was expected of me from my tutors. I was given information on what I would be learning in the next 10 weeks of the day. I was also made aware of how to write reflections and why it is essential. One of the skills which was really essential for me was the use of communication skills in the first week. Communication skills allow an individual to share information with others (Alexakis and Jiang, 2019). It allowed me to meet my new friends and classmates. It also enabled me to communicate with my teachers for the session. 
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[bookmark: _heading=h.3dy6vkm]With the completion of second week I was able to list roles and responsibilities of the front of house within food and beverage operations. The roles and responsibilities include ushering diners to their tables and providing them with menus and the list goes on (Walker, 2017). I was able to tell the difference between “commercial operations” from “noncommercial operations” (Cousins, 2020). For instance, “noncommercial operations” refers to putting forth a good tasting food in a short period of time as customers are busy. Whereas, “commercial operations” are more time taking and elegant (Johnston, 2012).  Then I learnt about how different organisations fulfil the needs of the customers. Furthermore, I also learned about the importance of customer retention in the organisation. Customer retention enables organisations to reduce employee turnover and keep the skilled employees to themselves. I was able to tell the differences between the hard skills and soft skills related to the food and beverage industries. Soft skills refer to skills including problem solving, critical thinking and the list goes on (Wood, 2013). The list of hard skills includes kitchen, inventory skills and the list goes on. 
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In week 3 the session covered the licensing act along with different types of services. The Licensing Act 2003 was made by the government of the UK regarding the sale and supply of alcohol (Motarjemi and Lelieveld, 2014). There were other lessons regarding the steps of services and different staff responsibilities. I learned that the responsible service of alcohol comes under the staff’s responsibility. Furthermore, I was also able to learn more about laws surrounding the sale of alcohol. The most interesting lesson that I learned was about the different types of services there are and where they can be found. Additionally, I was able to learn about restaurant management. Effective management of restaurants refers to the overseeing simultaneous operations which includes kitchen, service staff, marketing, daily operation and the list goes on. The licensing act was something I never knew about along with the staff’s responsibilities of the service of alcohol. 
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Week 4 was by far the most interesting session of my journey till date. It included a discussion on menu formation along with the importance of a menu. I learned that there are different types of menus. The different types of menus include “a la carte menus”, “static menus”, “du jour menus”, “cycle menus”, and “fixed menus”. I also learned about how to develop a menu for a restaurant. I learned about how laws are used during the manufacturing of the menu. I learned how the allergen statement also has to be included in the menu statements on which dishes might contain allergens (Zutshi, 2019). The session also taught me about the menu psychology along with seasonal menus. Seasonal menus refer to the changes in the meals every week and they are cooked freshly every day. 
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