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LEVEL 4 Cert. IHM – STUDENT FIELD TRIP LEARNING LOG
[bookmark: _Hlk26952997]MODULE CODE:	M4X01918
HOTEL PLACEMENT – FOOD AND BEVERAGE OPERATIONS

This Student’ s Field Trip Learning Log is devised to help you maximise your knowledge, understanding and skills required to function effectively in various Food & Beverage Operations. Based on your participation in the Field Trip, you are required to write on the followings: an overview of the Field Trip (this may include place visited, purpose of visit, what the Business does particularly as it relates to Food & Beverage Operations etc.), evidence of learning and skills development outcomes from the trip, including summative reflection of the trip.
This assessment is to encourage students to think critically about their future active involvement and the skills they need to develop in carrying out various Food & Beverage Operations. You are advised to participate actively in listening, learning/talk sessions during the Field Trip.  
Please ensure you complete your learning log as soon as you return from each trip. Completion and submission of Learning Log is an integral part of your assessment. You will be awarded marks as part of 20 credits weightings for this Module. Also, participating in the trip contributes to your compulsory weekly class attendance.
Please note, you are always required to have your student ID card on you while on Field Trip.
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	Considering the hospitality Food and Beverage Operations you have visited, explain how the particular company’s operations are using their resources to meet the hospitality goals of the organisation (e.g. you may include brief overview of the Business visited including use of company’s resources to deliver excellent guest experience): 

[bookmark: _GoBack]Position responsible for all the food and beverage operation, which includes all culinary, restaurant, beverage and employee satisfaction, maintaining standards and meeting or exceeding financial goals. Demonstrates knowledge and proficiency of all applicable food and beverage laws and regulations. Develops and implements business plan for food and beverage.















	Identify and discuss 5 important skills in Food & Beverage Operations that you have observed during the trip:


5 important skills which are required in food and beverages are-
Customers Service- management of customer relation and managing their orders and inquiry and Marriott Forest of Arden is have very good customer service.
Safety Consciousness- this is another important skill and people who are preparing food and beverages should be having this skill (Agwa, Aziz and Khalifa, 2017). In Marriott Forest of Arden all the employees engaged in food and services are very conscious about safety.
At Marriott Forest of Arden all the employees have a skill, and they pay attention to every detail about the food and what they are serving to their customers.
Communication, this is really important in every business and more important in business of food and beverages.
Problem Solving skill is also important that employees in the food and beverages service need to have so that they can solve the problems of customers.












	How has this trip impacted on your knowledge of Food & Beverage Operations?


Through this trip at Marriott Forest of Arden, my knowledge about food and beverages operations have really improved and enhanced. In this it was learned that there are various skills which employees in food and beverages have to have and more specifically that all the employees need to have that skills. People who are working at kitchen should be knowing management of front office (Kaur and Gill, 2019). Other areas of knowledge included knowledge of various type of food and cuisines. Kitchen, this trip increased my knowledge about type of kitchen. These are hot and cold and others like baking and food preparation. Through this trip I got to know that only taste of the food and beverages is not enough and employees at food and beverages operations have to pay attention to safety guidelines.











	Based on your observation during this trip, what constitute good practices in Food & Beverage Operations: 

Through this trip it was learned that only food and beverages are not enough for good practice in food and beverages and this is why other thing are required to pay attention as well so that food and beverages operations are good practice. The other things are safety practices, staff of the food and beverages operations have to ensure that all the food and beverages products are safe and are made of safe ingredients (Serafim, Stangarlin‐Fiori and Hecktheuer, 2018). Cleanliness is also important; staff have to consider that the place and premises where operations of food and beverages are performed. Cleanliness is very important so that place can attract employees this also includes interior of the place.










	How would you develop food production and food service skills competencies to meet organisational requirements and standards?

To develop food production and food service competencies so that organisational requirements can be fulfilled. The steps that can be taken are-
Training- It is very important to take training so that employees and students can learn food production (Nyanjom and Wilkins, 2016). This training can be on the job where employee can learn on their place of job and another type of training which is off the job training, in this employee take training at a different place than their workplace.
Team Working- This is also a very effective method which can contribute in developing food production and food service skills. This is because members of the team have specific different skills and competencies and they can share them among team members.
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