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Food and beverage have wide scope to make huge profits and it is an important component of the food edible and hospitality industries. It is one of the biggest industries in every country around the globe and provides employment to a very huge audience. Food and beverage is depending upon tourists as well as locals, companies always try to introduce new flavours to keep attracting their customers (Barrows and Robinson, 2018). This student journal focuses on four weeks, in which I will share my experience with the food and beverage industry as a student, customer and employee. It will highlight my learning outcomes and how can implement them in the near future.
In the first week, I understood the basics and get primary knowledge about the food and beverage industry. I have understood the international hotel management absence policy which states various policies about hotel management. Reflective learning and practice is plays an important role understand things quickly and effectively (Ivkov et al., 2016). It helps you to determine strengths, and weakness as well as personal and professional goals. I also use reflective writing to get a better understanding of the food and beverage industries. It includes steps such as description, feelings, evaluation, analysis, and conclusion and action plan.
In week two I learned many concepts related to food and beverages operations. Firstly, I have understood two new terms which are Front of House (FOH) and other is back of the house (BOH), FOH refers to areas a consumer opens about their stay at a restaurant. BOH is all about areas of which customers have no idea and they cannot see it.  Both houses have a team in an organisation which ensures various operations. Front of house team includes the host, servers, food runners, supervisor, duty managers, bar managers and other managers. I came to know about types of service operations in the food and beverage services sector.
It is a process of preparing, presenting and serving food and beverage to customers and guests. The two major types of operations are commercial and non-commercial, including Bistro, coffee shops, wine bars, cafeterias, various categories of restaurants, public houses and so on. I am most familiar with a coffee shop. After that I understand customers' needs in this industry, it depends from person to person someone needs variety, and someone wants cheap and quick services (Ivkov et al., 2016). The needs are divided into five categories which are physiological, economic, social, and psychological and convenience. MC Donald’s is the largest fast food chain in the world, providing meals to million every day. I think it satisfies all the five needs of their customers. I understand restaurant marketing and its types and why it is important for every restaurant business. The restaurant has many employees; I came to know about their life cycle in an organisation and the management and leadership styles followed by them.
After great learning in week 2, in week 3 I understand Restaurant management. It is all about effective management of the kitchen, service staff, customers' needs, marketing and finance as well as changes in menu and prices.  Management should be aware of various legal policies and own a premises license. To sell alcohol in a restaurant, they should have a personal licence which gives them authority to supply alcohol (Lai et al., 2019).  I came to know about services in the food and beverage industry like the sequence of service and methods of service. Steps of services which include greeting check back and taking the order, table set-up etc. scripted and unscripted services will be best according to the type of services and products offered by the restaurant. Restaurant management is also responsible for insurance, public relation, menu planning, property management and maintenance.
In week 4 I understand and know various things about menu planning such as types of menus, menu engineering, legal factors, and taking orders and delivery. A menu is a list of food and drinks available to order in a restaurant, it can be physical or digital. There are mainly five types of menus, A la carte, Du Jour, cycle, static and fixed. Menu engineering is all about the placement of menu items according to their profitability and popularity (Dopson and Hayes, 2019). Designing of Menu is a crucial process for any restaurant which includes designing, pricing, food description and other guidelines.
The food and beverage industry is about deliverance and arrangement of food items to the consumer. I have understood many concepts and things related to this industry in a few months. It provides employment to the very large number of peoples, thus it has an important role in the economic condition of the country.
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