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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: Simona Elena 
Student name: Pavalache 
Cohort 1 Group:  1816300
Lecturer’s Name: Dr Jahanzeeb Qurashi

	Filed Trip To:  Forest of Arden Marriot Hotel & Country Club
	
	Lecture Week:….
	Date:

28.02.2020


	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 Marriott Hotel & Country Club has a large variety of operation in food and beverage because the hotel owns 2 golf courses in the golf seasons they host some golf championship like PGA (professional golf association) or like British Master, by hosting those events they have a large number of guests and hotel capacity is 100% occupancy and the hotel facilities and food and beverage department has to work perfectly for providing quality food from their guests, the 2 restaurants, in which one of the restaurants they serve French-style cushiness or more casual menu and in the second restaurant by the name Cast Iron serve different style of the menu in the morning they serve costumers with buffet breakfast, in afternoons serve British Teatime and some easy food was at the dinner time the restaurant menu become A la Carte and serve British cuisine with a variety of wine that is International hand-selected. But the hotel in the case is offering some other events from weddings to conference meeting where the costumers of the events need to have they on preference in food and drinks in some cases halal food and non-alcoholic drinks or vegetarian food and cocktails, the hotels change the menu and provide their customers everything they need because the hotel provides a high standard in customer service. The hotel also has other operational departments, housekeeping, spa, golf shop, gym and pool. 




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

The hotel doesn’t require any particular skills but they looking for people that are serious, hard-working, politely. So, for the new employee’s hotel have their own training system in where employees learn step by step about the culture of the propriety about service providers and many others. But the most important skill that I identified in their food and beverage department has advanced customer service skills and attention to details having a good team working skills and good communications skills as at full capacity during the summer events employee’s needs to make sure that everything is delivering in time, and be flexible because hospitality staff works many hours and during the holiday.




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

I learn that the hotel in the case Forest of Arden Marriott Hotel & Country Club that it is 4*star facility operations that host so many events around the year, and event required attentions to details, selection of the menu, stocking the product and supply for the event and many others the hotel food department is quite small having just 2 restaurants, compering to others 4* stars hotel facility when you can find up to 4-5 hotel on-site. So I learn that even a small facility operation can have full star amenities with a capacity of 350 people.




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

In food and beverage operations good practice can be gauged by various practice, first of all, needs training and to be taught about all position in the hospitality industry, prioritizing safety by training the staff regularly on health and safety. In the case of Forest of Arden Marriott Hotel and Country Club focus more on effectiveness rather than efficiency by the understanding of customers’ needs and expectation. 






	How would you develop food production and food service skills competencies to meet organisational requirements and standards?
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Training can develop your knowledge and skills in food and beverage operation, first of all, you need to be trained about health and safety regulations. In the case of Marriott, the foodservice skills are impeccable as they have a different style of serving they food to costumers like A La Carte or a buffet-style that requires some training in multi-task skills in which hotel provide for the employees.
[bookmark: _GoBack]





	Student Signature:

Simona Elena Pavalache
__________________________________


Date:

________13.03.2020_________________________








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





