

[image: C:\Users\samantha.birdsell\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\5FEB1F47.tmp]
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): 

The specific Marriott's tasks are utilizing their assets to meet the friendliness objectives of the association by having great nourishment and giving a perfect domain to the clients. The lodging is put in a provincial spot, which implies that clients are remaining in a calm and agreeable spot. The air at the lodging is serene with a delightful scene outside, this pulls in clients more. The cleanliness is significant right now, in the kitchen and bar where everything must be spotless and set up. There are a scope of menus, for example, a British, Irish and French food where they give diverse dished, for instance, during the week, the eatery gives 'Evening Tea' for clients which incorporates a scope of sandwiches, desserts and even a decision of a glass of Prosecco, Champagne or an invigorating Pink gin spritz.














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

During the excursion, I saw that the staff at the lodging gave fantastic client assistance which implies that they were extremely kind and cautious with us and demonstrated a great deal of regard, they addressed any inquiries we had dependent on the inn. They had the option to stand and stroll for extensive stretches of time, for instance, during the discourse the speaker stood up on their legs and clarified the data about Marriott. The staff looked and addressed each question we had. Likewise, I saw that the staff was truly near one another which implied that the representatives worked in groups and had great association and correspondence. For instance, they sorted out an advanced stylistic layout with nourishment for us.













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

This outing has affected my insight into Food and Beverage tasks as I discovered that there must be a high cleanliness in the kitchen and the nourishment must be new. The nourishment must be sold as fast as conceivable which implies that when the customer arranges, the nourishment should be given (first in, first out).













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

During the excursion, I saw that great practices in Food and Beverages comprises of having nourishment put away safe to shield it from destructive microorganisms, synthetic substances and items falling into nourishment. The nourishment was set in clean plates fittingly. We had a scope of decisions of nourishment and refreshment, for instance, there was numerous beverages or tidbits to browse. 

The staff had a decent close to home cleanliness and ensured that their hands were spotless. There as hostile to bacterial gels around the room and lobbies for individuals to utilize.









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

I would create nourishment creation and nourishment administration abilities skills by giving all the more preparing to new representatives, so they realize how to work better with nourishment and beverages. The barman will get an extraordinary preparing so as to ensure that they realize how to make drinks that the clients like. The staff needs to show competency in a wide scope of nourishment aptitudes and cooking strategies, utilizing an assortment of fixings and a scope of gear. Likewise, the staff should comprehend the protected practices and advance good dieting guidance.
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