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	Module Learning Outcomes
(From module syllabus)

	· Undertake efficiently and shadow a supervisory position in Food and Beverage Operations and critically appreciate the importance of work-based key skills.
· Systematically analyse management performance within the workplace environment and knowledgeably discuss issues relating to Food and Beverage Operations.
· Systematically examine and understand performance criteria and technical knowledge necessary to meet hotel food and beverage F&B guest service standards.
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[bookmark: _Toc149989195]Introduction
One important tool for comprehending and evaluating the intricate journey that is taken during the internship in the field of food and beverage operations is the Student Learning Log. It is essential for fostering self-awareness, advancement, and both personal and professional growth. Because it enables a careful examination of the transformational journey and the learning objectives throughout the placement, this learning log is important. It provides a platform for discussing and analysing the integration of theory and practice, bringing together academic, personal, and professional growth (Hagg 2013). Vocational development includes developing practical skills and aligning real-world experiences with professional objectives. Self-development examines how introspective growth, self-control, and personal attributes have evolved throughout time. Academic development evaluates the practical application of academic knowledge, emphasising the connection between theoretical understanding and problem-solving skills (ASET 2017). The pages that follow in this learning log will encapsulate the essence of this transformative journey by shedding light on the experiences, setbacks, and epiphanies that have shaped our pursuit of excellence in food and beverage operations.
[bookmark: _Toc149989196]Section 1: Generic Overview of Placement
My placement in the food and beverage operations area has been an incredible journey full of opportunities for deep learning and experiences that have changed my life. In this section, I'll provide an overview of my whole placement to give you a sense of the context and objectives that influenced it (Johnston et al., 2012). The major purpose of my placement was to provide me with real-world experience in food and beverage operations in a hotel environment, which aligned with both my career and academic aspirations. My goal was to apply the academic information I had learned in school to the fast-paced, high-stakes industry of hospitality management (Vallen & Vallen 2014). My original placement objectives were quite similar to the learning agreement I had created from the beginning. These goals were mainly to improve my practical abilities in managing tasks, providing excellent guest service, and comprehending the complex operations of a hotel's food and beverage division. They perfectly complemented the placement's overarching goals. I have reached important benchmarks during the placement that highlight my development and progress. These include always going above and above expectations for guest care, handling intricate operational duties with success, and exhibiting excellent communication and teamwork abilities (Kasavana & Brooks, 2019). In addition, I have utilised my academic understanding in practical situations, highlighting the educational value of my background. But every path has its share of difficulties and lost chances. As I consider my growth, I see areas in which I might improve my academic application and self-management even more. My talents and opportunities for progress have been highlighted by the experience, and it has given me a clear path for future development. As I go through this learning log more thoroughly, I'll talk about certain encounters, difficulties, and successes that have aided in my academic, professional, and personal growth.
[bookmark: _Toc149989197]Section 2: Management Issue or Problem
During my placement, I encountered and closely observed a management issue that pertained to the hotel's Food and Beverage Operations. The issue revolved around the inefficiencies in managing inventory and procurement, which had a significant impact on the organization's operations and financial objectives. The management issue at hand was rooted in the lack of an efficient inventory control system, leading to overstocking of certain perishable items and understocking of high-demand products (Hayes & Niemeyer, 2017). This imbalance had cascading effects on the hotel's operations, including increased food wastage, higher operational costs, and occasional guest dissatisfaction due to the unavailability of menu items. This problem had a significant financial impact because it directly impacted the hotel's profit margins. It also put a burden on the staff's workload since they had to deal with food disposal and last-minute procurement, which affected both overall productivity and the experience of the guests (Fallon & Rutherford 2010). Implementing a well-organized inventory management system that takes waste reduction tactics, effective procurement procedures, and demand forecasts into account is crucial to solving this problem. Empirical remedies consist of:
· Implementing Inventory Software: To improve decision-making, the hotel may check inventory levels, automate the procurement process, and provide real-time information by investing in inventory management software.
· Regular Training and Evaluation: FIFO (First-In, First-Out) and other ineffective inventory management techniques are taught to employees, and frequent reviews are carried out to pinpoint areas that require improvement.
· Supplier Relationship Management: Building stronger relationships with suppliers to negotiate better terms, streamline deliveries, and ensure consistent product quality (Chathoth et al., 2017).
· Waste Reduction Initiatives: Implementing portion control measures, menu engineering, and waste reduction strategies to minimize food wastage.
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My placement within Food and Beverage Operations provided a dynamic environment for the development of key skills that are essential for both personal and professional growth. Throughout this experience, I had the opportunity to cultivate and enhance the following key skills criteria:
· Self-Management and Development: I gained self-awareness in time management and accountability. Self-organization was needed to manage many jobs at a busy hotel. I learned to prioritise, fulfil deadlines, and manage work and life.
· Task Management: Precision and efficiency were needed for Food and Beverage operations. I regularly managed table turnover, order accuracy, and event organisation. Operating smoothly requires following well-defined protocols and reacting to unanticipated conditions (Teixeira & Estrela, 2019).
· Applying Initiative in Workplace Problems: From last-minute guest requests to stocking issues, the placement was difficult. I explored and solved problems, such as swiftly responding to guest issues and suggesting process changes. This proactive attitude solved problems and improved teamwork.
· Communication: Top-notch guest service and staff coordination require good communication. I learned to adjust my communication approach to varied guest preferences and work with colleagues to provide effective service. Clear, compassionate communication improved visitor relations (Fanthorne 2004).
· Application of Knowledge: My performance depended on my hospitality management education. Menu engineering to boost profits and quality control to satisfy guests were examples of theoretical notions applied to practice. My inventory management systems were based on management ideas.
These essential skills development situations boosted my performance and helped the Food and Beverage department run smoothly. My ability to balance self-management, job execution, problem-solving, communication, and knowledge application shows my dedication to continual growth and readiness for Food and Beverage Operations careers.
[bookmark: _Toc149989199]Section 4: Reflection and Future Plans
Self-discovery and skill growth have been tremendous throughout my Food and Beverage Operations internship. After reflecting on this life-changing encounter, numerous crucial lessons emerge. Most importantly, practical knowledge and real-world application were stressed. A well-rounded education is valued because academic theory and hospitality business difficulties align. Knowledge isn't enough—you need the capacity to adapt and apply it to dynamic, real-life situations. In a fast-paced, guest-centric atmosphere, flexibility and problem-solving are crucial. Responding quickly to guest requests and unanticipated issues is crucial (Jones & Lado, 2019). I now understand the importance of good communication in guest encounters and collaboration. Reflecting on my experience, I realise I missed skill development possibilities. I could have improved time management and sought extra duties more proactively. My placement taught me skills I'll use in my job and studies. I'm more devoted than ever to Food and Beverage Operations and want to use my knowledge to take on more. This includes leadership jobs where I can use my improved self-management, task management, problem-solving, and communication abilities to help the company succeed. My experiences have also shown the need for continuing education and professional growth (UWTSD 2019). To keep up with hotel management trends and best practices, I plan to study and get certified. Finally, my placement experience has shaped my personal and professional progress. The lessons learned and skills acquired will lead to a fulfilling and effective career in Food and Beverage Operations.
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In conclusion, this learning log emphasises how important real-world experience is for developing new skills. My understanding of food and beverage operations has greatly improved as a result of the placement, supporting my career and personal development. It has engendered a profound admiration for the dynamic hospitality industry, emphasising the critical roles of flexibility and proficient communication (Wood 2013). I'm determined to use these experiences and abilities going ahead to succeed in my future profession. The placement has been an invaluable educational experience as well as a driving force behind my ongoing professional growth, highlighting the enduring significance of practical experience in both academic and professional endeavours.
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