Food and Beverage Operations (BM1H4002)
Student Placement Plap for Kjtchen

This Student Placement Plan is devised to provide Operationga| Training and Practical Knowledge to
successfully support your placement. You will engage in aj| Mandatory tasks to ensure full completion by
the end of the department rotation (Kitchen (2) Weeks & Food g Beverage (2) Weeks). Please ensure

you always keep your Plan with you (as you would an Assignment) and your trainer signs off on all tasks
upon their completion.

Welcome to the Kitchen section of
hours per week.

your placement. YOu will be required to complete a minimum of 16

All students are scheduled into a weekly Kitchen Rota that is emai
Property Mentor. You are required to attend all scheduled shifts ang
event you cannot attend a scheduled shift.

led to the Student, University and
follow the attendance policy in the

The Executive Chef/Supervisor will meet with

you at the start of your rotation and discuss shift expectations
during your Kitchen Placement.

For you to achieve the most out of the Training & Knowledge delivered to
engagement in the variety of shift patterns is mandatory and will allow
understanding of the diversity of the Holel Operation:

You on placement,
You to achieve a greater

Weekday/Weekend - Breakfast
Weekday/Weekend - Dinner

- Weekday Conference & Banqueting
- Weekend Conference & Banqueting

Although the minimum requirement is 16 hours per week, this is a great o

_ . ; Pportunity to gain additional
experience in this department. Speak to your supervisor to request additional hours an i
tasks you would like to explore further. ] ‘ trainlng? on spedifc
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Documentation Required for your Placement:

e Placement Plan — Students are responsible for g

K ;lc‘)nitored and coordinate with Shift Supervisors/Trajn
tasks. Ensure you are working through the tasks ang

2) Learning Log - The Food & Beverage Operations M
to capture your combined experience in both the Kitch

Upon completion of the Food & Beverage rotation, you wjj
weeks), (1) Placement Plan for Food & Beverage (2 W

Turnitin.

Timely submission will be expected as

posted in the Turnitin Link.

le for i
- Mandatory (2) Weeks

- Minimum (16) Hours per Week ) s =
- Inclusive of a Variety of Shift Patterns

nsuring the tasks included in the plan are
ers for successful completion of all required

énsure they are signed off after each shift.

To be completed Weekly by Student and Executive Chef/Supervisor

odule requires ONE learning Log (750 words)
en and Food & Beverage (6 weeks).

| upload (1) Placement Plan for Kitchen (2
eeks) and (1) Learning Log (750 words) into

per university guidelines and the required dates will be
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Student Schedule Include Dates - Student Manager |
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c - i ini . .
The T:ali“ﬁlz Light System demonstrates for the student an understanding of the progressive expertise to

expect during the department rotation. Each Hotel will be provided with the Placement Plans in advance
of the student arrival and customise them to meet the needs of their specific hotel operation.

Red Zone Tasks — Introductory _
orange Zone Tasks — Intermediate
Green Zone Tasks — In-depth
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Hotel Placement - LV4 Student Learning Log

Kitchen and Food & Beverage (750 Words)

The Student Learning Log is the placement development record and is designed for the student to reflect
on (not describe) their learning experience in order to critically review their development.

Students should focus upon:

1. A brief generic overview of the overall placement. This should review the experience in terms of
the placement objectives and the student’s own learning outcomes. Particular attention should be

Prifysgol Cymru

Y Drindod Dewli Sant
University of Wales
Trinity Saint David




