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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:
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Cohort 1 Group: 2
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	Filed Trip To: Forest of Arden Marriott Hotel and Country Club
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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): 

 In our trip, we visited the Forest of Arden Marriott Hotel and Country Club what is near to Birmingham airport.
First of all, the hotel has a good field for golf play, the golf field is split in two parts.
According to Charlie, in history of golf, in hotel was Tiger Wood, the champion.
The hotel has the goal to sell the rooms, leisure, food and beverage and lots of championship of tournament in the terms of play golf.
Forest of Arden Marriott Hotel has for golf a shop for customer.
Inside the hotel we found a swimming pool, two restaurant and spa facilities to satisfy the customer.
The hotel has a banqueting hall and a conference, what you can rent for different occasion. 














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

 Forest of Arden Marriott Hotel is a 4 STARS and the staff is very professional.
The staff are trained in good communication skills, inside the hotel I meet kitchen staff and waiting staff, buffet serve. All them they need to know some good knowledge in Italian products, English products, French kitchen and knowledge in multi-language speak.
· Italian products like coffee, bread, pasta.
· English products like English breakfast, drinks, tea and local history. 
· French products like chocolate, cookies, vines 
· Language like English, Spanish, Italian, Chinese, French, Romanian 
The 2 restaurants, Zest and Caste Iron Grill bar, each of them has a different service inside.
In the trip I found that they have a fixed menu. The fixed menu is a menu made by hotel.
The hotel is changing with the change of the season. In the same time, depending of the event, inside and outside, they can change the fixed menu.











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

From all this experience, which the University offered us, in visiting this hotel, we become aware that the hotel has in its own kitchen traditional British food, special food for children, but in some cases, it can offer Halal food. 
From what I saw in dining room, they serve buffet-style food, which is a beneficial option for both customers and employees, because the guests can serve whatever they want, without having to be served by employees.











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

In food and beverage to have a good practice is to have a good training and knowledge in all countries of food and beverage.
The Forest of Arden Marriott hotel is offering, as well training and knowledge in food and beverage, but and how to use chemicals.
The hotel is doing for staff some cooking classes in term of the menus.









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

In term of develop, I should mention some programs:
1. Post-graduation:
· Finance economy
· Culinary
2. Internship
· Corporate internship
· Finance
· [bookmark: _GoBack]Culinary
· Facilities management
3. Gateway
· Train specific skills
· Essential skills for manager
· Get on board
· Core management training
· Effective training skills

In food and beverages, skills are very important to know about kitchen, as well, how to use all the tool for cooking and made a drink.
Some off the skills in food and beverage, you should develop them in common sense like if you have hygiene, if you are not a clean person you are not in the right industry.
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