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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): 

They have a nice vintage restaurant, bar and grill, they have a warm ambiance with the paintings displayed on the walls.  With bold and exotic european and grill is the focal  point. Have a kitchen french- english, is open until 11 pm.





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


Flexibility, communication, attention to detail , creativity, inspiration.  It's not just about creating drinks and menus but it's getting out there , showing your personality and doing what you love with passion. For them is important high quality. 






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

I was pleasantly surprised but obviously this was to be expected when talking about Marriott.  Their service and hospitality to their clients is 100% professional.  Innovation in food preparation is superior food quality, cooking and serving as a method of attracting.






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

Staff working in food handling areas they keep good personal hygiene . Marriott is investing heavily in its food and beverage outlets around.  Food and Beverage is at the top of the list from an experiences stand point , and personally think food and beverage is what brings hotels to life.





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


Food production must become sustainable. Food production in general , simply  means processing raw materials from the primary sector such as the farm and into food the consumer demand.  
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