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Institute of Management and Health/Athrofa Rheolaeth ac Iechyd
MODULE REVIEW & EVALUATION 

The review of a module is carried out initially by the Module Tutor.  When the module review is completed, its findings are considered by the Programme Director and noted during the Annual Programme Review. Module feedback and what changes will be made as a result of the feedback given are also discussed at Staff Student Committee meetings. 
This form should accompany the sample of student work submitted to the Module External Examiner.   

	Module title:   Food and Beverage Operation
	Level: 4

	Module code: BMIH6002
	Semester: 3

	Tutor(s): Lola Villard, Lynsey Hooper, Ffion Cumberpatch, Laurence Blake
	Year: 2022

	Lecturer Reflection (e.g. content, learning & teaching strategies, assessment strategies, use of technology, problems, consequences of changes as a result of previous review, etc.):

	Outline of the module and its intended learning outcomes (as stated within the PV3 Module Specification):
AIM(S)
· To provide students with a practical first-hand experience of food and beverage operations. The module is a practical introduction to the issues associated with food and beverage operations to enable students to appreciate what constitutes good practice. 

· To introduce the student to the key skills within food and beverage operations in the hotel industry. The student will gain practical experience in areas such as restaurant (including bars) and kitchen. They will gain an understanding of team - work, communication, task management etc. and will focus upon self-management and developing the skills and competency required for their future careers.
LEARNING OUTCOMES

Upon the successful completion of this module, the student should be able to:

· Undertake efficiently a variety of different positions within food and beverage operations and appreciate the importance of the work based key skills within this area of hotel operation.

· Develop food production and food service skill competencies to meet organisational requirements and standards.

· Examine issues such as resource allocation, marketing, management styles, culture, health and safety and organisational/industry problems will be addressed.

	Module Review (e.g. aims/intended learning outcomes, content, learning & teaching strategies, assessment strategies, use of technology, problems, consequences of changes as a result of previous review, etc.):



	Attendance:
In total 105 students completed placement this term. Due to covid some students were not able to attend fully but made up the hours when they could attend for most.



	ASSESSMENT

Assessment Component 1

(Tick one)

☐
Written exam

☒
Coursework

☐
Practical

Mode of assessment

Volume
Weighting
Learning Log 

750 words

25%

Assessment Component 2

(Tick one)
☐
Written exam

☐
Coursework

☒
Practical

Mode of assessment

Volume
Weighting
Assessment of practical tasks

Throughout practical placement work
25%

Assessment Component 3

(Tick one)
☐
Written exam

☐
Coursework

☒
Practical

Mode of assessment

Volume
Weighting
Multiple choice question paper 

1 hour 

50%

Assessment Summary

Activity type

Percentage

Written exam

0%

Coursework

25%

Practical

75%

TOTAL
100%




	

	Summary of Student Feedback on Module:

	Number of students registered and eligible to complete the questionnaire:
	105

	Number of returns:
	0

	Legitimate issues/ positive comments raised by a significant number of students (Please note number of students):
Although students were encouraged to complete the questionnaire as they are out on placement this has been challenging. Overall the feedback from the students regarding their experience has been positive, but challenging at times due to shortage of staff in hotels, and the impact the pandemic has had on this industry. They felt this did limit their experience as they couldn’t always receive full training or 1-1 guidance from staff due to staff shortages across all departments. 


	Are there any sections or questions where the majority of students indicate that they ‘mostly or definitely disagree’ or where the results are well below the scores for other sections?


	Success of the module (did it achieve what it set out to achieve) and suggested changes, e.g. to content, delivery and assessment (based on lecturer, student and EE feedback, where known):

	As this was the first time back in hotels since pre-covid and with a larger number of students, we had to work with students and hotels to ensure we could make the most from this placement. At times this meant reviewing placement plans, discussing with hotels what works and what doesn’t and listening to students regarding their experience. 
This term was a learning opportunity as we move forward and expand placement, particularly in September 2022 with over 250 students due to be in hotels. It has allowed us to build new relationships with hotels, expanding our portfolio, providing great opportunities to students across the UK which overall has been a great success. It has taught us to engage with hotels and have paper work in place prior to term starting due to having to chase this at a later date. 
In relation to assessments, the learning logs are a successful tool to establish students understanding of their placement experience, but more reflective writing needs to be achieved. Reflective skills need to be introduced more thoroughly prior to this module to prevent students from focusing on descriptive writing, but write more openly about what they have learnt and achieved from their experiences. 
Of 105 students, we had 97 students submit this piece of work, 16 of which failed this assignment. Moving forward we would utilise inductions more thoroughly to expand on assignments, including reflective writing and expectations of level 4 work. 


	Module:   


	Level/year: 

	Student Results (if spreadsheet not appended):
GA28 with full results appended.
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