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Introduction 
Food and Beverage Operations refers to the process involved in the food and beverage industry where all the operational activities are greatly emphasised. Having said that, the following is a reflection on the basis of weekly sessions of food and beverage operations which covers all the learning experiences. 
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During the first week of session I was quite enthusiastic about the subject being educated since I find the subject a very enthralling subject to undertake. However, the first week of session extremely well as I happened to learn many possible things and useful things that would aid in understood the subject more briefly. Throughout the session there were many things that were educated in fact it was an introduction to the food and beverage operation. As a part of the introductory period classmates also interacted and communicated with each other which aided in building my communication skills. The importance of study skills which includes referencing, researching, presentation skills were also taught in order to have the advantage of aiding academic journey. As a part of the subject, an international hotel management absence policy was fostered to make the learners aware of the misconduct or any behaviour that was against the subject. Throughout the session I was able to be aware of the various tools and resources that were encouraged in carrying out the module and the access to them. Moreover, I had a brief idea of the module where I even had the opportunity to understand about the reflective writing and different reflective models that commonly used to carry out reflective writing. Businesses like Just Eat, Diageo operate in the food and beverages sector where the services given by the employees differ (Robinson et al., 2022). Therefore, I can say that the week 1 session was indeed a productive one. 
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Week 2 of the session was very vast as I had the opportunity to understand different areas in hotel and beverage operations. I was able to list the duties and responsibilities of one of the most important areas in food and beverage operation which is FOH and BOH, Front of House and Back of House respectively. I was even exposed to the central area of the food and beverage operations in businesses like Aimia Foods Limited which determines the FOH and BOH services offerded by its employees.. I was educated about its importance and the team's responsibilities. Furthermore, I was taught about the importance of understanding the customer needs to understand why customers visit restaurants. As a part of the food and beverage operations I also came to understand the impact of restaurant marketing and its impact on the business. Leadership and Management are the two important functional areas of the business. In this regard, I was educated about different types of management and leadership style. I was aware of the importance of fundamentals of management style and its impact on retaining employees. Hard skills and soft skills are the two skills which are mostly required in the hospitality business. Companies such as Just eat and Diageo have different kinds of management and leadership styles where each company functions according to its management style. On comparing Just eat fosters participative leadership style whereas Diageo fosters transformative leadership style.  I was educated about the difference between the hard and skills and its importance on food and beverage operations and on career development.  Having known that, the employees of hotel business strongly encourage sets of hard or technical and soft skills in order to deliver effective performance while yielding positive outcomes. This will eventually lead in yielding high performance for the companies (Schislyaeva et al., 2022). 
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During the week 3 sessions I gained much valuable knowledge about servicing methods that are offered by the employees in food and beverage operations or companies. Restaurant management is greatly emphasised while outlining different methods to manage the restaurant as a whole. Restaurant managers of some companies like Diageo oversee operations while focusing on the bottom line of the company where they largely focus on small areas of the restaurant such as food processing, serving styles and so on. With this, I came to understand the different styles of restaurant management. As part of the subject, other things that were taught included legalities in selling alcoholic beverages where I was aware of legal liabilities in restaurant companies. I came to understand the different types of legal license in selling alcoholic beverages. As in the case of restaurant business like Wayann`s Restaurant and Bar, the company strictly follows legal laws on selling alcohol beverages here they mostly foster Licensing Act 2003 and so on (Zaltz et al., 2022). 
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To sum up here it can be said that the different food and beverage companies have their own particular management, leadership and serving methods which differentiates one company from another which are currently operating in the UK. There are many things which have been gained after the weekly session related to aspects of the food and beverage industry. 
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