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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: Ovidiu Panait
Student name: 1816306
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	Filed Trip To:  Trip to Marriott Forest of Arden
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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): 

On 28th of February our lecturers organized the trip at Marriott Forest of Arden, a very attractive hotel situated in a quiet and relaxing place. They have two golf peach’s and also host wedding parties, conferences, mitting’s and most important event is the golf tournament.
The hotel also own a very famous golf course, two restaurants three bars, swimming pool, SPA and a golf shop. Large dinning rooms whit buffet and room service.  
    












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

1. Leather ship skills: A proper food and beverage manager shows a brilliant initiative, aptitudes to deal with varies   
 Staff being able to organize his team to resolve any conflict, and to deliver a good standard quality.
2. Communication skills are very important to give orders and to speak clearly whit the customers and to avoid  inappropriate circumstances.
3. Active training skills is very important to avoid any future problems, the staff being trained for all the situation what they can face.
4. They do three types of services English, American and a small amount of French depending of the enquiries of the customers.
5. The hotel management system operation platform also recognized like PMS system used to help coordination and the communication between the different department of the hotel.  






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

  The trip at the Marriot Forest of Arden organized by our lecturers, impacted and surprised me how a 4 star hotel can run whit out so vast resources and how they keep an occupancy of almost 100% all the years. That means they have a very good management and marketing to face whit two restaurants 250 rooms the golf tournament, wedding parties and conferences. Also I think they have a huge advantage whit the beautiful and quiet location of the hotel. Having three types of services English, American and French is unusual for me because they didn’t stick in one of the services, and was the first time wen I meet the mocktail bar , drinks whit out alcohol.   











	Based on your observation during this trip, what constitute good practices in Food & Beverage Operations: 
 
The good practice in food and beverage operation is the good training off all the staff being ready to all the needs of the customers request to deliver all types of kitchen for different regions and cultures.
They provide different types of services English, French and American.
They also have two different types of bars cocktail and mocktail that means non-alcohol drinks, and the good quality of the products purchased from external distributors. 









	How would you develop food production and food service skills competencies to meet organisational requirements and standards?
  
Any ideas to develop food production and services is to include the Russian services, also to deliver ready to eat food, take away services and self cooking for the customers.
The costumers can bring their own food. To allocate barbeque places. Another important factor is how the hotel is placed in Birmingham which is one of the cities whit the biggest concentration of Muslim being very helpful for the business to provide halal food to attract more customers. They can allocate in the garden picnic areas
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