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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): 

The company’s operation use all possible resources available to them, by having the options that clients want, the choice of a variety of bars,
Such as different types of bars
A pub where you can enjoy an everyday day drink like a beer, lager, or if you fancy 
something more exotic like a cocktail bar where a variety of cocktails are available from around the globe.
For those that do not drink a mocktail bar where non-alcohol drinks can be had with that special twist.  
The more options one has the better experience we are promoting to our clients





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

It is important to have a variety of amenities, to give the clients a healthy choice
Things like Buffet service where a variety of choice is available, like English, American, French cuisine.
Activities such as an 18 holes course encourages large groups of people to come and take advantage.
Whilst there they can take advantage of relaxing in the tea area. Or enjoy a selection of coffees in the posh surroundings
Finish off the evening in a posh restaurant 
It is vital to the food and beverage industry to have a good choice and variety to maximise the overall enjoyment of their stay.









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

I have learnt that to get 4 stars rating you do not need unlimited resources, the type of resources offered is often enough to get you a good rating such as a 18 hole golf course and a couple of excellent restaurants. You can get a good rating on limited resources. It’s how you present what you got to the best possible way.  






	





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

It is very important to have excellent staff training in all aspects of the business 
Utilising all in house departments and having it working for them, minimising or not outsourcing anything from outside.
Open the doors to students and Give them the chance to learn something through apprenticeships. This is a very good practice and develops future work force with the right knowledge to help you grow your business 
Having well organised golf championships and having the sports staff available such as trainers, coaches is good practice which keeps everything within house.
Having these amenities maximises your operations.





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

By producing in house readymade food and inhouse food production to meet the needs of the organisation
Having a buffet area where there is plenty of choice
Bringing Outside catering if requirements are needed by asking for outside kitchen companies to cater your guests
These are the extra strategies that we recommend for Marriott.  These are how they can increase their competencies
Be more diverse by Outsourcing halal meat and Introducing it to their menus, recommend these ideas which will help meet their requirements  
Providing and resourcing the very best products and having the proper qualified staff to deliver such demands.
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