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LEVEL 4 Cert. IHM – STUDENT FIELD TRIP LEARNING LOG
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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 particular Marriott’s operations are using their resources to meet the hospitality goals of the organisation by having high quality food and providing a clean environment for the customers. The hotel is placed in a rural place, which means that customers are staying in a quiet and comfortable place. The atmosphere at the hotel is very peaceful with a very beautiful landscape outside, this attracts customers more. The hygiene is very important in this hotel, mainly in the kitchen and bar where everything has to be clean and in place. There are a range of menus, such as a British, Irish and French cuisine where they provide different dished, for example, during the week, the restaurant provides ‘Afternoon Tea’ for customers which includes a range of sandwiches, sweets and even a choice of a glass of Prosecco, Champagne or a refreshing Pink gin spritz. 















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

During the trip, I observed that the staff at the hotel provided excellent customer service which means that they were really kind and careful with us and showed a lot of respect, they answered any questions we had based on the hotel. They were able to stand and walk for long periods of time, for example, during the speech the speaker stood up on their legs and explained the information about Marriott. The staff made good eye contact and answered every questions we had. Also, I observed that the staff was really close to each other which meant that the employees worked in teams and had really good organisation and communication. For example, they organised a sophisticated décor with food for us. 













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

This trip has impacted my knowledge of Food & Beverage operations as I learnt that there has to be a very high hygiene in the kitchen and the food has to be fresh. The food has to be sold as quick as possible which means that as soon as the client orders, the food needs to be given first (first in, first out). 
 












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

During the trip, I observed that good practices in Food & Beverages constitutes of having food stored safe to protect it from harmful bacteria, chemicals and objects falling into food. The food was placed in clean plates appropriately. We had a range of choices of food and beverage, for example, there was many drinks or snacks to choose from. 

The staff had a good personal hygiene and made sure that their hands were clean. There as anti-bacterial gels around the room and halls for people to use. 







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

I would develop food production and food service skills competencies by giving more training to new employees, so they know how to work better with food and drinks. The barman will get an intense training in order to make sure that they know how to make drinks that the customers prefer. The staff has to demonstrate competency in a wide range of food skills and cooking methods, using a variety of ingredients and a range of equipment. Also, the staff will have to understand the safe practices and promote healthy eating advice. 
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