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Student learning log
A journal is a written report about the experience, thoughts, knowledge, and observation according to the topic (Bozkurt et al. 2015). There has been chosen a topic for writing a journal that is “Food safety fundamentals (The 4cs)”. In this assignment, there has been told about the safety fundamentals or principles of food for becoming a good cook. Here is told about the aims and objectives, topic, and 4cs of food. A journal is a written thing or record that provides personal thoughts, experience, knowledge, and observation about something according to the topic. There has been chosen a topic such as “Food safety fundamentals (The 4c’s)” (Akhtar et al. 2015). The aims and objectives of the journal are to provide experience and knowledge that has been gathered before about food safety fundamentals and restaurant management. In this assignment, there has been told about the food safety fundamentals with a reflective report discussing the 4cs of food safety fundamentals. 
I week 1, there has been tolda about the introduction of the model and there has been learned about the outcomes of the model and writing. There has been told 10 week teaching plan for completing the module according to the assignment. There has been told about reflective writing in this assignment which needs to provide real-life experience. FOH stands for “Front of House” in the restaurant industry which needs to ensure facing side of the restaurant which attract the customer. 
In week 2, there has been told about food & beverage operations. This week, there has been told about the food services industry. Customer needs and values, F & B marketing, recruitment & training, responsibilities, and skills are told in this week. Food serivcee is another important thing for food & beverage operation. The customer’s needs and wants need to be followed according to improve the organizastoin of food and beverage operations. The management of the restaurant, there needs to know about responsibilities. 
In week 3, I have learn about restaurant management which makes me strong and experienced in the management sector. There needs to improve management according to practical life.  Restaurant management is essential part of managing the operational activities of a restaurant. For managing a restaurant, there needs to follow the licensing act, type of services, steps of services, staff responsibilities, exceeding customer expectations, etc. (Principato et al. 2018). This week, there has been told about restaurant management and I have learned it. There has been explained how to manage a restaurant. The Licensing Act is legislation in the UK to maintain alcohol for sale and supply. The government take action the maintaining alcohol in the UK and there needs to follow legislation for maintaining alcohol in restaurant management (Callan et al. 2018). I can handle all kinds of service in the restaurant management system. There may be a lot of staff in a restaurant such as a server/a waiter/waitress who takes orders from the customer (Lovelock et al. 2015). Exceeding customer expectations is another thing for restaurant management (Cook et al. 2017). I have learned how to fulfill the customer’s expectations according to the management of the restaurant. 
In week 4, I learned about menu creation in the restaurant. A menu is a list of beverage or food items offered by restaurants, dining, cafe, canteen, etc. The menu contains food prices and pic to choose favorite food for customers or clients (Haider et al. 2020). When we create a menu it helps the customer to understand what food we served and what food is available to them. Several types of restaurant menus are created by customer taste and choice such as tasting menus, seasonal menus, vegan or vegetarian menus, brunch menus, children’s menus, special menus, etc. To create a menu, there are many options for finding inspiration like trending flavors, cultural influences, local ingredients, customer feedback, personal experience, collaboration, industry events, social media, etc. If I want to create a menu on my own experience there are several steps to follow such as choose the dishes, determine the format, determine the theme of the concept, writing the description, adding pricing, design and format, publish, review, and Update
There are many laws surrounding menus such as fair trading laws, consumer protection laws, advertising restrictions, age restrictions, food allergen labeling, discrimination laws, etc. An Allergen statement is the presence of the allergen in a particular dish or food. This statement helps to avoid allergen dishes which is very important for the allergic customer. Menu psychology is the study that makes people decide about what to eat based on restaurant menus. I have learned about the seasonal menu that is based on the available according to the season (Gonzalez-Pech et al. 2015). 
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