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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 your time in placement. 

Use a model of reflection: Gibbs Model of Reflection is recommended.

Consider the following. 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.

	Student Name: Jahangir Ali-Khan

Student Number: 2029152

	Module: Hotel Placement - Food and Beverage Operations

Lecturer: Ffion Cumberpatch




	Topic of Choice: 
	In the hotel industry, food and beverages play a vital role



	
The food and beverage industry has a multi-diverse activity that involves many functional systems. Activities such as managing events, engaging with the right staff, and determining business outcomes to determine future policies and conditions. In the hospitality sector, food and beverage service makes a significant contribution to profits (Charles, 2016). Furthermore, through different effective services, professionals in this category strive to improve the customer experience so that they can hold a better experience. 

During this placement, I gained insight into the importance of the food and beverage industry. The food and beverage are big, diverse, and full of efficient inventories. Among the oldest industries, food and beverage manufactures new and relevant production techniques and provides the best possible prices to its customers. There are many sectors within the food and beverage industry, and it is not just about production. In this field, you'll need skills such as improving customer service, fluency in speaking, knowledge of sales and marketing, food production, dependability, self-control, adaptability, social orientation (Leavy, 2016). 

Furthermore, the food industry has undergone remarkable changes due to different industrial revolutions that have altered the dynamics of the industry. New advancements and automation enable innovation more effectively and speed up the process. Therefore, as new skills requirements arrive, it is important to gain knowledge about the advancement and develop a proactive strategy before entering the industry. People working in this field are more adept at dealing with complexity, including higher cognitive and technological skills (Hager, 2013). 

Also, as the industry expands, skilled workers are needed to adjust to new patterns and structures introduced by digital transformation and changes in production processes. As a result, the main prospect of this industry is the availability of continuously upgrading skills. The purpose of this is to organise the workforce, develop education programs, and redesign the work process. To maintain consistency within the food key chain, the restaurant has to ensure that the quality of its food is standardized, and customer behaviour intentions are effective (Harcourt, 2011). 

In this industry, communication skills are also crucial. Communication skills allow you to share information effectively with others, such as colleagues. As a listener, you need to pay attention to what others are saying and ask questions in order to clarify your understanding. At the workplace, you will always need emotional intelligence as a communication skill. Your ability to control and utilize emotions effectively will enhance the impact of your message (Sturnam, Corgel & Verma, 2011, p98-104).

The things I've learned so far have developed my thinking abilities and basic skills, as well as giving me new skills which I can apply to the working environment and at home. The skills I have learned can be applied to my daily life, for example when I help my wife cook at home. Also, these skills will help me apply for hotel jobs. For instance, if I go to an interview, I can demonstrate how enthusiastic I am to learn new things. I can also demonstrate how confident I am in the areas I have learned. In the hospitality industry, all-rounder skills are unmistakably an advantage over multiple specialised occupations that require specific skill sets. My interest in meeting and listening to people's different needs and objectives makes the hospitality industry a perfect fit for me.
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