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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.
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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 hotel visited today Forest of Arden Marriott Hotel and Country Club situated in the near vicinity of Birmingham International Airport (5 miles away) is a Country Club with 4star hotel 240 rooms, 2 large golf courses 18+ 18 holes. 
The estate offers 2 restaurants on site, spa facilities and a fitness club. Our goal of today visit was to observe the operations and specially the food and beverage department. during this visit I have observe the menus from the 2 restaurants, the waiters, the bartenders and kitchen staff. 
The 2 restaurants are:
1.Cast Iron Grill and Barr a grill bar which is offering breakfast, lunch and dinner form British and French kitchen 
2. Zest Restaurant – a day restaurant for the golfers, and guests with coffee and alcohol drinks 
Apart from those two restaurants they are serving food and beverage to the hotel rooms and the banqueting and conference gatherings.




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


The interaction with the kitchen staff in my visit was very short, but I have observe them preparing a free buffet breakfast for the hotel customers, the way they putt the food on the tables , how they were dressed, they have good communication skills those are showing me they are very professionals and have good training. The bartenders were professionals they can serve alcoholic drinks and also coffee. All employees are smiling and ready to help you anytime. The customer service in this hotel is absolutely flawless, offering guests the satisfaction they are paying for, at the end of the day this is a Marriott brand hotel and the service must be according.




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





I saw what brands of drinks they are selling; I have seen what kind of kitchen they have.
They were serving draft beer like Stella Artois, Carling, Guinness and a cider Atlantic Pale Ale., also they sell bottled beer like Budweiser, Corona and other brands. The wines are from all over the world like Saint Veran from France and Flagstone from South Africa, mineral water from a local producer Britvic.
Our host today was Charlie, she told us that they are trying to use as much possible the local products from the farmer market , also they have to bring food and beverage from outside producer to maintain the food standard and have the same products like others Marriott hotels.



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


To work in food and beverage department there are some standards to maintain, Marriott is offering everybody who wants to join this department the necessary training so that they can deliver the best service ever. They have to have good knowledge of food poisoning and food safety, cooking temperature and food storage temperature.





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



The Marriott standards are very strict in this department, to gain skills needed to work at this level of professionalism they need years of practice and many training programs. This skills and knowledge you can only learn working inside food and beverage department. The service skills as well you can just improve them working inside Marriott food and Beverage department.
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