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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.

Cert. IHM LV4 Learning Log:

	Student Name: Ionela Mioara Butoi
Student number: 1816307
Cohort 1 Group: lvl 4 IHM
Lecturer’s Name: Dr. Jazz & Dr. Olu

	Filed Trip To:
Forest of Arden Marriott
	
	Lecture Week:….

Week 7
	Date:

12/03/2020


	[bookmark: _GoBack]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 hotel visited is the Forest of Arden Marriott which after our field trip I understood that this hotel is relying on food and beverage operations in order to meet their guest’s expectations. The food and beverage department of this hotel is very concentrated on fresh food and drinks but also decent prices to meet with their targeted customers. The hotel also hosts traditional afternoon tea which give their customers from abroad a taste of the traditional food and drinks in UK while they enjoy the rest of their accommodation at the hotel. Marriott’s resources are based on a financial plan which gives the staff the opportunity to engage with their guest and fit with whatever taste they have for example, there is a cast iron bar and grill on site where guests can enjoy fresh, locally sourced British food. They do not limit the food and beverage to traditional and locally sourced, so they also have a second restaurant which has an international theme with food and snacks from different parts of the world by doing this they comply with more guest’s expectations and make sure guests from abroad feel like home.


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

Five of the most important skills that you require when working in food and beverage operations for Marriott are team working, quality work, communication skills, health and safety/loss prevention. When working in the restaurants of Marriott you need to work in a team which supports and help each other so teamworking is a required skill in such environment. Quality work represents the quality of the service you provide to the customers, so this is very important to make sure you meet the guest’s expectations and receive positive feedback. Working in a restaurant requires a lot of communication between you and the customers but also communication with other members of staff so this skill is a must. Health and safety and loss preventions are skills that keep you safe as a member of staff while using the restaurant’s equipment but also making sure your guests feel and are safe on the premises. Loss prevention can help the organisation on the financial budget by making sure the equipment is not lost or damaged.


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

My knowledge has improved after this trip because the presenters form Marriott has made clear a lot of facts and questions that we had. Food and beverage operations at this hotel are very important and working in such department requires a few basic skills that majority of workplaces require. They provide training for everything you need to do when you first start working there but you need to be a quick learner and hard-working person in order to keep up with the job. Depending on the season, the restaurants can be very crowded and especially that the hotel has a weddings and events venue which provides food and beverage services too makes the job more intense. This field trip has made me understand how important food and beverage is in such industry and the impact is has on the overall organisation related to quality and service.


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

Good practices in food and beverage constitute of quality of service but also finance related. The Forest of Arden Marriott hotel makes food and beverage one of their main services that supply guests and golf club customers with a complex service of restaurants that meet guest’s expectations not only from UK but also from all over the world. Working in this department requires a good management team which keeps the staff up to date and makes sure everything is running smoothly on site. A high-quality product, good elements of the restaurant and design along with building a strong team that runs the on-site restaurants are the main practices that Marriott is aiming at. Marketing is also a key in this department, making sure they always hit the targeted guests' expectations and always try to improve and bring new thing on the market.


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

In order to develop food production and food service skills competencies you can finish a degree related to these operations but more essential is the work experience that can be gained while working in such environment. Work experience is the key and Marriott provide new staff with the right training in order to make sure their teams are prepared for the job and know their daily tasks. You can start on a beginner level for example waiter or working in the kitchen and over time you can be promoted to a higher position if you show commitment and understanding of the operations in the company. The skills required for this organisation are not so high, but they are essential if you want to be a successful member of staff at Marriott. 
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