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BMIH4002 & BMIH4006

Practical Tasks Evaluation Guidance

The practical tasks assignment offers you as the Placement Mentor the
opportunity to reflect and give feedback on the student’s work, the skills and
attributes they have developed, and whether or not they met your placement
objectives. It is worth 25% of the student’s overall module mark.

PROCESS

Students are encouraged to arrange and prepare for an end-of-term review with
you when they have finished their hours to discuss their performance at and
contribution to the placement, including their progress towards agreed goals and
activities and the level to which they have demonstrated the graduate skills of
time management, behaviours & attendance, communication, teamwork and
personal enterprise.

The practical tasks evaluation form can be completed either during or after this
meeting, electronically or by hand. It should be printed for signature before
returning it to the student to submit for assessment.

The practical tasks evaluation form can be found within this handbook along
with criteria to enable Professional Mentors to complete both sections of the
form.

As the Professional Mentor, you should tick one box that best describes the
level of competence in each of the four skills within the matrix provided on page
1 of the form. The skills matrix criteria provides detail of competence levels to
help you with this.

www.uwtsd.ac.uk



You should then complete the Professional Mentor statement on page 2 of the
form. Where applicable, the Professional Mentor statement should include
specific examples of work the student has undertaken which have contributed to
overall team or placement organisation goals. See the Professional Mentor
statement section of the marking criteria for examples of the types of activities
and achievements which could be included within the Professional Mentor
statement. Please note, this is not an exhaustive list.

Please ensure that you familiarise yourself with the criteria and complete both
pages of the form (skills matrix and professional mentor statement).

UWTSD Lecturers will use the marking criteria to award a mark for the
evaluation (which forms 25% of the overall module mark) based on the
completed skills matrix and professional mentor statement, in accordance with
the University common marking scale and normal University procedures.

www.uwtsd.ac.uk
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Practical Tasks Evaluation
BMIH4002 & BMIH4006

Student Name: Simona Elena Mezo
Student Number: 2030170
Placement Hotel: Northampton Marriott Hotel
Professional Mentor: Sarah Burnham
Placement Tutor: Sarah Burnham
Hours Completed: 141

Skills Matrix

In the grid below: U=Unsatisfactory; S=Satisfactory; G=Geod; VG=Very Good; E=Excellent/Exceptional

Ideally, the Professional Mentor will discuss this evaluation with the student at the start, in the middle and
at the end of the placement.

Please use the descriptors of competence for all levels and across all four skill argas as provided in the
practical tasks criteria to inform your evaluation of the student’s performance during their time on
placement.

Competence | Definition U[S[G[VG] E |
Time Manage time effectively and display a hospitality X
Management, | mindset in order to achieve goals. Complete required
Behaviours and | hours.
Attendance.
Communication | Use speech, writing, non-verbal methods and X
technology (where applicable) effectively to present and
exchange opinions, ideas and information.
Team Working | Build effective working relationships and collaborate X
with others.
Personal Use problem solving to respond to opportunities to X
Enterprise improve own performance and work processes.

Please now complete the Placement Mentor Statement overleaf.



Professional Mentor Statement

How has the student contributed to your team/organisational goals? Please provide specific examples and
see the Placement Evaluation marking criteria and additional guidance for detalls and descriptors.

Simona made a great contribution to the running of the hotel during her time at the hotel and here is a list
of the activities completed:
s Conference room set ups for meetings & events, including napkin folding and laying of place
settings;
e Serving buffet lunches; refreshing meeting rooms during lunch;
e Supporting dinner service — worked on the kitchen “pass” and served meals on events
e Delivery and collection of room service trays
e Housekeeping duties: vacuuming, polishing, cleaning bathrooms; setting up tea/coffee trays;
replenishing bedroom and bathroom supplies ; changing linen;
She followed all Fire, Health and Safety and Food safety regulations and completed her Safety Matters
booklet within the required timescale

| have received feedback from various Managers in the hotel as follows:
Jon Howitt, Hotel Manager:
¢ Friendly personality - always smiling to co-workers and guests
¢ Can do attitude — does not turn down any job request
¢ Committed — has come back at night after needing to go home
® Quick Learner — once shown a task once, picks up the skill quickly and then applies the
knowledge
¢ Always presentable — uniform standard

Louise Bentley, Food & Beverage Services Manager:

e Simona is very willing and helpful - always looking for something to do.

e Once you show her a task, she completes it and remembers for next time

e For her development | would say she needs to speak more English as she has a tendency to shy
away from guests as she is not sure if she will be able to understand them
| have said to her that if she would like a casual role, then | would be happy to employ her
Was a pleasure to have her with us and she will be missed

Robert Farhat, Restaurant & Bar Manager:

Quick learner

Eager to learn

Always asking for another task

Always helped other associates without being asked

Even when she was not feeling well she still gave the best of her ability
Language harrier = however a great team player

Vita Starkonyte, Housekeeping Manager:
e Very pleasant
s Positive feedback from the Housekeeping associates she waorked with
Fitted in very well
¢ Just got on with tasks she was asked to do without hesitation

www.uwtsd.ac.uk




Simona had to complete her 16 hours per week over 5 days, due to commitments with her young child and
another job, so full credit to her for balancing this so well with the placement.

Unfortunately, her daughter was very ill at one point during the placement, however Simona did her best to
alter her hours, | believe there was one day where she came back twice in a day to complete her hours; she
did not fail to keep me up to date with what was going on and she was genuinely sorry that she couldn’t
come in; she also worked over the bank holidays so that she could get her hours in — very commendable!

Since she joined, her English has improved and she is determined to improve even more

She was very emotional on her last day {myself and Louise were tool} which shows that she really felt part
of the team and i am pleased that this was the case; | also told her that | would be willing to employ her in
the future as her attitude to work is excellent, which for me, is one of the most important attributes | look
for when recruiting; “you can train skills but you can’t train attitude”

We wish Simona all the very best for the future and if you require any further information, please do not
hesitate to contact me

Signed: gg Qi

Professional Mentor (please print): | Sarah Burnham

Date: o4(o 2022

This evaluation is worth 25% of each practical module. It should be completed electronically or by hand
and printed for signature before returning to the student for them to submit after completion by the
deadline of Friday July 8th 2022.

www.uwtsd.ac.uk



2
FOR INFORMATION ONLY - Students have the following assignments to consider whilst on placement:

BMIH4002 - Food & Beverage Operations

= Assignment 1 (25%) - Learning Log (750 words)

=  Assignment 2 (25%) - Practical Tasks (Skills Matrix & Professional Mentor
Evaluation)

= Assignment 3 (50%) - Multiple-choice Question Paper (1hr)

BMIH4006 - Operating Hotel Facilities

= Assignment 1 (25%) - Learning Log (750 words)
= Assignment 2 (25%) - Practical Tasks (Skills Matrix & Professional Mentor
Evaluation)

v Assignment 3 (50%) - Presentation (1.0mins)

Assignments 1 & 2 for both modules are due to be submitted to Turnitin (via Moodle) by Friday 8%
July 2022.

Assignment 3 for both modules will take place during the final week of term (w/c 4t July 2022).
These will take place online. Placement Tutors will liaise with students, to arrange a specific day
and time for each assessment, The mulitiple-choice test will be based on food management
systems, HACCP and food safety and hygiene fundamentals. Resources will be provided to
students to help them prepare. They are encouraged to also expand and deepen their knowledge
whilst working within food & beverage.

The 10minute presentation requires students to discuss an operational issue that they
encountered / witnessed whilst on placement, whilst allowing them to suggest solutions to
alleviate future occurrences. It could be a specific incident, or a more general theme, such as staff
shortages.

www.uwtsd.ac.uk



