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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: Osarobo Imade
Student name:
Cohort 1 Group:
Lecturer’s Name: Dr jazz

	Filed Trip To: Forest of Arden
	
	Lecture Week:
	Date: 27/02/2020




	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): 

Forest of Arden has three main open bars and a dinning hall, they also have a variety of dinning options in that the costumers has alternatives to pick from to fit their diets for example a vegan or a vegetarian will deter away from bacon. The bars are open in the evenings and they are members of staff there waiting to serve the costumers. The hotel is also a country club – which has two golf course that can be booked for a round.
The club is located on 10,000 acres in the heart of the Midlands, surrounded by ancient woodlands, natural lakes, and varieties of wildlife, including the famous deer that live in the majestic countryside setting.
The hotel also has a restaurant called the Zest restaurant that serves French and British cuisines. The hotel’s restaurant has a variety of servings and options, for example, three course lunch menu includes: three different appetisers, four different mains, four side dishes and three deserts. They also have a kid’s menu; a bar menu; a separate dessert and menu. The generally serve french and English cuisines. 

	Identify and discuss 5 important skills in Food & Beverage Operations that you have observed during the trip:
 
Firstly, I believe possessing some general maths skill helped the bar staff work faster as there was no need to stop and check if their calculations were correct.Having stamina is crucial as when you’re working in the kitchen or standing at the counter there aren’t many possibilities of sitting down as one is constantly active either serving or preparing the food. Demonstrating good social skills will allow costumers to respond more positively when their food is delayed or even a smile alone can have an impact on the review of the costumer. Being able to work under pressure means that food is served smoothly without any complications thereby also making the process smoother. Lastly, resilience is key, I overheard that on occasions the staff members have to lift heavy items themselves (I.e. raw material or kitchen appliances) and it’s good to expect the unexpected as everyday is different working in a pressurised environment and this is where requisite skills can be showcased.


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

It gave me the opportunity to see for a glimpse how the hotel runs the food department and how they give the best service they possibly can. The purpose of the bar is to provide service to the golf players. So for those who play golf, and come in every week to the bar for a drink, the bar staff members would memorise their names and orders if they have the same drink every week this way they can form a good relationship with those who are loyal to them. 


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

The bar staff are extremely friendly and are very willing to recite the menu for you. The food looked extremely appetising and delicious. From the counter alone I could tell that the kitchen would be very clean. They have a variety of options and they have a hot and cold kitchen – the hot kitchen stops at 10pm, which also good in that the consumers do not have any digestive problems that can cause the hotel a lawsuit, this was very smart on their end.
The set of the bars and restaurants is very visually pleasing and is another sign that they keep their environment clinically clean.


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

I have to developer stamina as an individual because I know if work in the food and beverage department, I would be constantly on my feet either waiting, cooling or taking orders at the counter (if were a bar). I also have to develop extreme resilience and perseverance as I would want the costumer to have the bast service I could offer, I imagine I would have to deal with some uncooperative people, as not everyone has the same level of patience,  so I must intact be prepared  for the unexpected .
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