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This is CertHE International Hotel Management programme that includes multiple modules and learnings e.g. front office, food and beverage, and many equivalents. Among of these modules, it was food & beverage operations lectured by Peters and Colleagues. However, “Ratings, Inspections and Reporting Procedures” was the topic for this module. I have learnt numerous affairs equivalent to food and beverage, hotel management, and potential inspections. Ratings of a hotel depends on its quality of services and relevant to its overall performance. A hotel is rated by many ways e.g. Start rating, Green Key International, Green Key Global, Green Globe, and Salam Standard (Rutherford, 2021). Besides, I have knew that there is no recognised international hotel rating system except star rating because most of the hotels are recognised as a three star, four star, five star, and seven star. Highly premium or super luxury hotels are called seven star although there is only a seven star hotel “The Burj Al Arab” in Dubai. On the other hand, five star hotels are also recognised as the best hotels among of them because these hotels provide all services required to a guest. Moreover, four star and three star hotels also provide similar services with little among of money. 

Inspections and hotels are interlinked immensely, whereas a hotel needs to inspect nuts and bolts in a hotel daily. Otherwise, any incident or unwanted situation can be created that may lead to discourage them customers staying at the hotel. I have gained a basic knowledge about inspection that contains a check-list which includes multiple tasks that are required to perform regularly (Garzón-Jiménez, R. and Zorio-Grima, 2021). For example, before occupying or staying at a room, the maintenance team of a hotel needs to visit the room and inspect the whole things relevant to the rooms. It may contain checking the AC system, power system, door security, and other maintenance functions. Besides, the food inspection and other beverage inspection in this hotel are to be inspected regularly. The action will ensure excellence in hotel service. 

Furthermore, I have learnt the reporting procedures from the module where the staffs are liable to report the seniors continuously. Besides, in a food and beverage industry, a report on food must have to be prepared. I have learnt how to prepare a food check-list that contains open stocks, closing stocks, demand sheet, and damage report (Mahafzah et al., 2020). On the other hand, from suppliers to industry, a consecutive process has to be confirmed because it needs to take more initiatives step-to-step. After delivering the products or raw materials, the company needs to re-check the set-up. In this way, a reporting process is to be ensured within the company that I have learnt effectively. 

However, I have acquired new skills and knowledge from this learning. First of all, I have learnt how to prepare a check-list or inspectional functions. As a new knowledge, I have learnt about hotel rating and what services are to be ensured to become a five star hotel. On the other hand, I have gained the overall procedures of reporting in this industry. In near future, these skills and knowledge can be applied functionally (Flecha-Barrio et al., 2020). For example, I will apply in my career in the hotel industry, while I will become an hotelier, I will be able to inspect the hotel rooms and other areas in order to curtail the risk. Besides, as a hotel management student or food and beverage management learner I will become a great entrepreneur who can establish an emerging restaurant or any other hospitality businesses. Applying the inspection skill, I will become able to find out the issues in case of happening any incident. 

Furthermore, the new skills and knowledge will support myself to build a strong basic formulation in hotel in lieu of a bad structure. For example, due to reporting procedure, I will be able to handle the food stocks and damage. Guest complaints can easily be tackled and become successful in creating a strong relation. I have faced troubles to learn the module due to many critical small terms that are very important to all type of business (Chung, 2020). Besides, I have experienced the barriers to learn newly because of higher time consumption. Therefore, I have to concern more about the skills learnt from the module and an appropriate application. 
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