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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: Marian
Student name: Dumbrava
Cohort 1 Group:
Lecturer’s Name: Dr Jazz

	Filed Trip To: Forest of Arden Marriott Hotel& Country Club
	
	Lecture Week:….
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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): 
 
To reach to their hire potential, goals, an organization have to take in the consideration every resource that it may be usable and in this case one key in achieving the expectations, of their rang, is the staff. Front office, housekeeping, engineer department, food and beverage department, and the other department, they all are engaged to deliver the best quality services.     Furthermore, to satisfy the guests demands, and make their stay more pleasant, the pool is the next step and well-equipped spa, golf course and shop for golf lovers. A major aspect and resource is the location, and in this case: the forest.  
 















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

To begin with, in food and beverage is necessary to be as original and inventive as you can so the skills observed during the trip where: if the guests choose to relax in the hotel premises they can serve the tea in special build cottages, they can serve something at the buffet, if the guests are dining at the hotel, the options are vast and they can enjoy three types of food: American cuisine, English cuisine and a posh option.    













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

Taking part of this trip made me realise for achieving great standards involves a lot of work and passion, I can say that in this trip I have heard about mocktail for the first time, i was impressed finding out that they provided with three types of bars. Surprisingly a four- star hotel has limited resources compared with a five- star hotel, but furthermore this four-star organization has a huge advantage regarding the location (a beautiful forest) and with golf shop and course. 














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

To improve important things, first is necessary to take care of small maters. In order to succeed several things needs attention like a strong teams, a great  interaction and service for guest, always with a smile and all the time willing to help, a powerful strategy to sell your products a variety of options to choose from and to offer the guests everything they ask, with the purpose to transform a first time guest in a loyal one, furthermore, happy and loyal guest keep the business grow and implicitly secures the jobs of the employees in the future.    












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



To improve, consistently implies more investigation, all the more preparing and all these are conceivable by going to courses and by go through everything i have learned  to improve my understanding. 

I will proceed with the course that I am at present chipping away at in the accommodation business and I have now increased vital information about nourishment and refreshment and designing. Besides, the fact that I am not fully prepared, I can follow an apprenticeship to reach at the desire level required to join at Marriott hotel.
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