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 M4x01920  ALEVEL 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.

Cert. IHM LV4 Learning Log:

	Student Name:  ANGELA
Student name: BUNA
Cohort 1 Group:2
Lecturer’s Name: JAZZ

	Filed Trip To: MARIOTT
	
	Lecture Week:….
	Date:




	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): 

   When I visited Marriott Hotel, I noticed they have a lot to offer to the clients   starting whit relax to spa, fitness, play golf ending whit rich and tasty cuisine. THE kitchen it’s rich end I say this because I see she have big buffet whit large variety of food, croft beverage they give tasty cocktails. Meticulous attention to particular whit regard to health safety and hygiene that way they fixed the goals.














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

   THE more important skills in FOOD and Beverage operations its:
· Begging a confident worker
· Good communication skills
· Strong team worker
· To be flexible end good listing
· To be creative and innovative












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

The trip to the MARRIOT hotel had a great impact on me visiting the kitchen, I realized what a strong team is behind it, the wide range of traditional English dishes and the indispensable afternoon tea. The kitchen consists of: Cast Iron Bar & Grill end Zest Restaurant.











	Based on your observation during this trip, what constitute good practices in Food & Beverage Operations: 
   Based on my observation during the trip a good practice in Food &beverage operation is:                          
                  Choosing the tools and techniques for effectively managin
But meal quality is based on effective selection in response to identified need (objectives), such as: balanced nutrition, a light diet, high protein, gourmet,
etc.; each of which may be successfully achieved with a
number of different dish combinations. Whilst each dish
(option) is perfect in its own right plain.



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

Choosing product for suppliers <monitoring processes conform government. <work to improve food and beverage quality service in guest. of service strategy based on the identification of key elements.
Needs and influences are added and finally the circle is
completed with the identification of management activity.
strategic catering
objectives in more detail and suggesting possible tactics in
support of strategy keeps studying and researching
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