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[bookmark: _Toc124845902]Introduction
The inclusion of a learning log is essential to guide the learning and progress of a student and entitles topics learnt in their respective educational fields (Li et al., 2013). In this learning log, discussions will be conveyed on the personal reflection of own learning in the classroom and link the same to create an industry discussion. 
[bookmark: _Toc124845903]Main Body 
In the first week of moodle, discussions were performed regarding the terminologies and soft skills possessed by the employees in the food and beverage sphere of the hospitality industry along with notations of submission of the assignment. Front of House and Back of House is a distinct area of a restaurant and is inculcated in the management of excellent hygiene and professional attitudes (Wong and Kim, 2020). This knowledge can be applied in future for the proper submission of the assignment to meet the deadline. 
In Week 2, the type of food and beverage operations with customer needs and restaurant marketing notions has been applauded.  This knowledge can be utilised in future for governing leadership skills in a restaurant and balancing the employee life cycle and service profit chains. L'Enclume is a renowned restaurant operating in the UK and has been relating to traditional marketing methods with billboard and television adverting. On the contrary, Brodie’s Coffee Co, a small cafe in the UK has been using several social media platforms namely Facebook, Instagram and others to be vocal about the specialities of their business and gain public attention and reviews (Facebook, 2023). 
In the third week, I learnt of the different legalities and licenses, which need to be present while operating a successful restaurant business. Moreover, this week will help me in future to be exceptionally present while meeting the needs of customers and be actively participative in the complaint management process. Service recovery and crisis management should be utilised in business for dealing with unseen future events and recovering from the same with positive responses (Van Vaerenbergh et al., 2019). 
The fourth week was significant with the declaration of the importance and characteristics of different formats of menus which are used for the virtual representation of a list of services and options (Peters and Remaud, 2020). This knowledge can be articulated in future for the selection of proper food items and reflecting on the value of local ingredients while being presented to the guest. 
The sixth week marked the discussion of different wine labels and promoted the idea of matching foods with different types of wine for customers. Matching principles of food guide the paring of light wines with light food and can be used in future for the creation of a proper menu for restaurants. It also declared different types of grapes, which are used for the preparation of types of wine and noted the impact of the climate on the same (Gutiérrez-Gamboa, Zheng and de Toda, 2021) 
Week 7 marked the designation of the characteristics of the Escoffier’s Brigade System, which highlights the importance of the specialisation of kitchen workers which helps in scaling the operations of restaurants and satisfying customers (Jackson, 2019). This week, I have learnt of the strategies to be followed for the management of kitchen safety and different signs to be followed and will be used in future for controlled operations of the restaurant. 
This week discusses the 4C's of food safety followed by cooking, cleaning, cross-contamination and chilling of items at the proper temperature to retain their freshness (Owusu-Apenten and Vieira, 2023). In future, I will use the knowledge of the separation of specific food items from each other to eradicate the chances of cross-contamination and maintenance of personal hygiene.  
The ninth week narrated different food allergies and intolerances of individuals which should be considered while the preparation of dishes. Natasha’s Law was included this week which noted of the creation of people is possible with the regulation of transparency of ingredients and proper food labelling (Poppy, 2020). I will utilise this knowledge for the preparation of an allergen information data sheet in future. 
In the last week of the course, the experience of fine dining and evaluation of kitchen roles and responsibilities was performed to clarify duties and safety protocols to be followed while working in the same (Mazzonetto et al., 2020). This revision period has been exceptionally fruitful in demonstrating my learning from moodle. 
[bookmark: _Toc124845904]Conclusion 
From the learning log, it can be narrated that the scholar has learnt the basic principles of food safety and hygiene and will apply this knowledge in future for the preparation of the menu and scaling the restaurant. 
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