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Week 1 was all about the introduction and allowing the students to adapt to the new situations. I was introduced to the module tutor for the class and I was also able to meet my new classmates and make some new friends. I was made aware of the 10 weeks teaching plan along with a wide range of assignments. This week my communication skills were really useful as I was able to communicate with my teachers as well as my classmates. Communication skills refers to the capabilities of the individuals to exchange information with each other. I came to be aware of reflective writing which allows me to improve my skills. Reflective writing refers to the analytical practice in which a learner describes an experience of the past and analyses it to make sense of the whole situation (Jasper, 2013). Through the help of reflective writing I would be able to learn more about myself and the skills which require improvement. I was further taught about how to do references. Referencing refers to the way a learner can cite someone’s work for their research and provide its original writer with credit for it (McMillan and Weyers, 2021). I was made aware of the resources which I could use in order to complete the whole semester without any issues. The tools and resources were provided by the university and could be used for the term and it would help us to complete the term with effectiveness and efficiency. I was also given information on various policies such as “International Hotel Management Absence Policy”. 
[bookmark: _yjjnw9atd5ci]Week 2
For the second week there was a long list of learning that was done. Firstly, we had a discussion on Front of horse (FOH) and Back of house (BOH). FOH refers to the tasks and areas which the customers are exposed to while they stay at a hotel. Whereas BOH refers to the behind the scenes tasks and areas which acts as the command centre in a restaurant and where the food is prepared and cooked (Boussard, 2021). We were also made to learn about the differentiation between commercial operations from non commercial operations. The most interesting part of the lesson was the understanding of the customer needs along with how different businesses fulfil the needs of the customers (Davis et al., 2020). I learned their different needs for customers and it varies from organisations to organisations on how they would fulfil the need of the customers. There can be different types of customer needs such as thirst, hunger, satisfaction and the list goes on. The week also contained a discussion on marketing done by restaurants. There are different strategies used by different restaurants in order to attract customers from different areas and sectors for their sales. The most important lessons for the restaurants was to understand the fundamentals of the management along with employee retention. There are different leadership types which can be used by different organisations for employee retention. After the week’s lesson I was able to differentiate between hard as well as soft skills. 
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In the third week, the whole class was provided with an overview of the restaurant management. The classes included a discussion on the duties of a manager in a restaurant. Restaurant management refers to overseeing operations such as the kitchen and service staff along with marketing, menu and finances. Then we were taught about the licence which was supposed to be acquired before the sale of any form of alcohol. We learned about the “Licensing Act 2003” which states that any premise which sells any form of alcohol beverage must have a premise licence. The premise can range from being a wine-bar to supermarkets-public house. Every organisation which tries to sell alcohol has to have a premise licence (Legislation, 2023). Then there is a personal licence which allows the business owner to supply alcohol. We were also taught about different service methods in the third week. For different services, the methods include table services, assisted services and the list goes on (Brown, 2019). Furthermore, we were also taught about the steps of services which can be found in different organisations. I learned that the method of services can differ depending on the type of services provided to the organisation. The activity for the 3rd included research on scripted and unscripted service in the hospitality industry. In the scripted service, the organisation provides the employees with a script on how to act with the customers. Whereas in unscripted service the interaction is genuine and answers to customer’s questions are devised by servers themselves. 
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