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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): 

Marriott Forest of Arden have 24 h service ,open by 5.30 am till 23pm,after 23pm they server just pizza and sandwich. 
They have two bars with lot of drinks ,like cockteils ,gin,beer.
The gin is 5 pound.
They have a big and open kitchen with a rich menu of food.
They have a kitchen set to European standards.
There is great room for the dining room.
They have professional machine for coffee.
They have a nice and spacious arrangement for guest to drink at the two bars.
 















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

Leadership skills, a good Food and Beverage Manager shows excellent leadership skills to manage a diverse staff, being able to rally their team during heavy shifts and resolve conflicts to get the job done as swiftly as possible.  Food Beverage Managers need to accurately and easily communicate standards and cooking methods to staff, give orders and speak with customers clearly. A Food and Beverage Manager is extremely passionate about foods, wines and exceptional customer service. They are always kept abreast with the latest news in the food and beverage industry, watching for new trends and techniques to implement.

Organizational skills, They have great organizational skills. They are mathematically inclined, because they understand that without it they wouldn’t be able to manage any food, labour or beverage costs, pricing, work schedules, cleaning schedules and shipments are all crucial elements. A good Food and Beverage Manager knows how to hire his staff and more importantly who to hire.

Customer service, A Food and Beverage Manager always has customer-service at the forefront of his mind. Understanding that being friendly and courteous helps to win the hearts of guests and keep them happy, so they keep coming back. It is vital to have great stamina because work days are expected to be long and tiring considering at most times you would be around hot cooking elements and on your feet for hours. A Food and Beverage Manager needs to have good problem- solving skills to be able to handle internal conflict amongst staff, irate customers and wrong stock orders with suppliers. Being able to come up with effective and efficient solutions is a needed skill. Above all else to be a Food and Beverage Manager, their key skill is to be the best service provider they can be.

Teamwork, although you may not be working as part of a team or in a group setting for 100% of your job, being able to work well with others in completing a task in an effective and timely manner shows that you are flexible and a team player. It shows that you can put your personal preferences aside and come out having put what is best for the group forward.

Problem Solving, Problems come in all different shapes and sizes. Being able to identify a problem and develop a solution is a skill that can be used in any job as well as your day to day life. Decision making and problem solving go hand in hand; by having great problem solving skills, you're also good at making educated decisions.














	How has this trip impacted on your knowledge of Food & Beverage Operations?
Is better to have more European food,more types of food.
Not to server just pizza and sandwich after 23 pm, better to have more hot food.
To have more space for kids where to eat and to play.
To have more cheap menu for kids.
The kitchen to be more clean and safe and the employees to where gloves.
Food to be always fresh not semi preparete and freeze.














	Based on your observation during this trip, what constitute good practices in Food & Beverage Operations:
In September 2009 ,the Marriott Forest of Arden celebrated its 20th anniversary and is recognised as one of the finest hotel and leisure destination in the UK.
They have a open space for bar&grill.
Open buffet with various type of food.
 Professional Coffee machine and good quality of coffee. 
They are very good organized and they have a good service and quick.
They have big space for dining.
Open space for kitchen and open buffet for food.











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

Staff who supervise food production must ensure that the customer receives their order within reasonable timescales and to quality standards.
[bookmark: _GoBack] They must also make sure that the food meets all the necessary requirements for safety and hygiene.
 To meet these requirements, you must have a system in place such as Hazard Analysis Critical Control Points (HACCP). 
You will need high level skills in planning and organisation, monitoring and control, together with up-to-date knowledge of current food hygiene standards and legislation. 
The typical day-to-day activities you might carry out for this Unit include:  making sure your staff have all the resources,equipment, goods and supplies, power, time and staff skills, to carry out food production effectively and safely.
 Giving your stuff full instructions on correct food preparation methods.
 Observing their work and making sure that standards are maintained.
 Dealing with problems in food production . 
Being aware of the control points that maintain both the quality and safety of the product. Making sure your procedures for food quality and safety are correctly followed . 
Collecting and responding to feedback from colleagues and customers.





	[bookmark: _Hlk28956365]















	Student Signature:


__ELENA DANIELA ARNAUTU________________________________


Date:

___6/03/2020______________________________








19
[image: C:\Users\samantha.birdsell\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\5FEB1F47.tmp]                                          Best of Luck! From the Teaching Team 
                                                                                                                                 Dr Jazz
                                                                                                                                 Dr Olu
image1.png
Prifysgol Cymru

Y Drindod Dewi Sant
University of Wales
Trinity Saint David





