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Student learning log 
Reflective practices help to develop the abilities of the students through the use of continuous evaluation and practices. It helps the gather the knowledge and reflect on the experience of the student.  This course was about food and beverages operations (de Freitas et al., 2020). I have learnt many important aspects of food and beverages operations. I have also learned different theories and business model which connects with the module topic. In this learning log I will reflect on my experience during the module in this learning log. 
In week 1, I learnt about the course content and the guidance on the course topic. I was introduced to the course content, the assessment techniques and markings during the module. The module leader provided us with a list of the learning objectives and topics in week of the module (Kim and Hall, 2020. In the first week, the experience was all about learning about the new topics and understanding the objectives of our course. After that the course began, we started week 2 by learning basics of the food and beverages operations. I that Week, I learnt about front of the house and back of the house. Front of the house is the area which will be seen by the customers. And the back of the house covers such operations which will not be covered by the operations. As a customer, I saw while dining in my local restaurants that the restaurants always provide extra attention to where the customers will sit to dine during their stay in the restaurant (Wilson, 2020). I learnt that decoration of the front is an integral part of the system. It can generate more customers for the restaurants. There are different types of restaurant for different purposes and the front of the design should be based on that. I learnt that the responsibility of the restaurant employees is to understand the need of the customers. There are 4 different types of need of customers such as economic, physiological, psychological, and social. The restaurant’s employees need to be trained to understand the need of the customers. For most of the restaurants that serve special dinner and supper items, the front of the restaurant is quite important. It is because in these restaurants people come to fulfill their personal needs. Then I learnt about different types of marketing technique for restaurants. My understanding of the industry surrounds mostly on restaurants that sells wine and regular foods. I learnt about the employees and how to handle employees in restaurant (Chowdhury et al., 2020). In my experience of dining in different restaurants I found the employees well-trained in customer service. It means the organisations have to spend good amount of time and resources in training employees. Then I learnt about different leadership styles and management techniques in the module. In the week 3, I learnt about licensing and different types of servicing in the industry. Licensing of restaurant is quite important for the operations and there are health and food related regulation which need to be followed by the restaurants. In licensing process, there are different stages which are different for many kinds of restaurants. There are restaurants which only sales beverages and there are restaurants that sales particular types of food (Ali and Aboelmaged, 2021). I learnt how giving extra service and well-mannered staffs can change the fate of a restaurants. In my own experience as a customer, I learnt how I felt at home in some restaurants due to their service. In week 4, I learnt about menus. Menu selection is one of the most important parts of the restaurant business and the selected menu should match the preferences of the customers. There are menus for different seasons and it has psychological attributes which improves the performance of the restaurants (Chowdhury et al., 2020). For example, most of the restaurants that sells fries and fast food, their target customers are mainly young people and students (Kamboj et al., 2020). For them, the restaurant menu design should focus on economic as well as psychological needs. In my experience, I found some restaurants very cheap, especially the one designed for students. At the same time, I also found many restaurants quite expensive. The reason behind it is the location and menu types of the restaurants. Most of the restaurants are designed and located keeping in mind of their target customer segments. 
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