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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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	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): 
[bookmark: _GoBack]During the field trip Forest of Arden make sure all their hotels consider all their customer food and beverages preferences they do this by including restaurants, French cuisine English cuisine, bar, café, grill and buffet. 
Forest of Arden also have meat free menu, dairy free menu, vegetarian menu and Allah food if requested by customers. The hotel makes sure their menu varies depending on the customers religion, belief, culture and personal preference. 
This hotel is based on customers between 25 to 45 years old so Forest of Arden make sure they include restaurant, bars, café and buffet which will please customers on that age group.










	Identify and discuss 5 important skills in Food & Beverage Operations that you have observed during the trip:
Some of the important skills I observed during the trip are communication, organization, ability to work under pressure, teamwork and leadership skills. 
Forest of Arden requires their staff to have an organization skill becouse planning a wedding and golf competition requires a lot of in-depth organization. Communication skill is also required as staff need to look welcoming and approachable to guest and customers. The ability to work under pressure is also another required skill as employers will need to handle different types of customers and deal with different types of problems, teamwork is also important for Forest of Arden becouse they expect their staff to work together regardless their working position. 



	How has this trip impacted on your knowledge of Food & Beverage Operations?
The guest speaker impacted my knowledge from the field trip that you do not need qualification to start to start working in food and beverage operation. I can start working with previous working or life experience for example working in McDonalds or being a housewife or working in a shop by working I   will gradually up-grade my working position, skills and experience. 
I also understand that as an employer I need to understand different types of customers, their needs and how to solve them, for example a good communication skill, a good approach or a smile can make a customer day and make them give a good online review about the hotel. I also understood that Forest of Arden is a hotel based on 25 to 45 years old and this impact the food and beverage they have it also impact the types of restaurant, bars and café they include in the hotel and it also impacted  my knowledge that food and beverages and sport have a connection. I also understood that Forest of Arden give their staff quality training and regular meetings with the staff and they also have activity that they always do between workers that keeps Forest of Arden run smoothly. 



	Based on your observation during this trip, what constitute good practices in Food & Beverage Operations: 
Based on my opinion Forest of Arden makes their hotel run smoothly by having different types room sizes, depending on the customer demand and different types of menu depending on the customers religion or preference, Forest of Arden also includes grill, breakfast, dinner, lunch, room service and afternoon tea they also make sure they satisfy their customers according to their needs.
I also learnt that Forest of Adrian offer a variation of food and beverages for weddings and other occasion including anniversary furthermore I also learnt that you could make a reservation in their restaurant without having to book a room.




	How would you develop food production and food service skills competencies to meet organisational requirements and standards?
Based on the guest speaker I would develop food production skills by going to training and from working experience and acquired qualification and degree.
I could also ask an employee from a higher rank for advice on a problem or on how to conduct the work to a satisfactory expectation moreover asking a customers for their feedback or opinion on my performance and behaviour can also improve my skills becouse by getting the customer feedback I can then know the customers expectation and improve my skills based on their expectation. 
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