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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): 

Forest of Arden Marriott Hotel & Country Club has many recourses then a usual Marriott, because they put accent on golf, competitions of golf, they have store for golf stuff, every year gold meetings and big conference about golf. 
 They use the golf conferences or spa spot to sell more food and beverage, sell the room, grow up the feedbacks and improve their staff, improving the staff (which is 50% not English conforming with Charlie- Human Resources Manager), improve the services so they get better in delivering and serving food and beverage operations.


	Identify and discuss 5 important skills in Food & Beverage Operations that you have observed during the trip:
· Organisation: they have restaurant for morning or day time with mocktail bar, having different breakfast deals or lunch deals, and restaurant used for night time which have cocktail bar and buffet. – Also, they have a very nice view of the garden.
· Training: they provide full training from the waiters to the staff kitchen. – everyone is training to know more then, one job, the receptionist can go and do bar attendant or kitchen stuff.
· Health & safety: they also provide equipment or uniform dress code for the staff, health and safety training from cleaners to the waiters. - To be honest I did not thing is health and safety to keep the door open and no hitting on when outside is 1’ C because this is what I saw in golf store, and the staff from the till having normal cloths and complaining about how cold is in that day, they could get ill at that temperature and that is not health or safety. They should have a jacket with resort logo or coat on that temperature not just a normal t-shirt.
· Understand: understand and know the customers, needs or types and what they expect from you. - The receptionist girls (because are just girls, I did not understand why) are very familiar with the customers, learn they’re scurvies, their names and usual holidays.
· Knowledge: know the type of the hotel or resort where do you work and history of the place. - on the interview, they put very much accent on the hotel acknowledge from you, if you know how many rooms they have, what type of resort they are, what type of kitchen they have and all this stuff.


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

The trip impacted my knowledge about food and beverage operation, strong, because I was really surprise to see the difference between classes, the way how they make up a table or organise a mocktail bar compare how is in another Marriott’s maybe bigger then, this one. 
I was fully disappointed about organisation and the fact that we could not see the kitchen. All I can say about food and beverage is that the buffet which they had in the middle of the room in the back restaurant, was looking very good and fresh, but the make-up of the tables and cleaning was very bad.
The food and beverage operations are the same like any other restaurant or hotel, nothing different then I already said in the past two log books: hygiene, health and safety, rules and standards of the company, the company is obligated by law to give you a full training about all the food and beverage operations according to the brand who you work for.

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

The good practice in food and beverage operations is obviously the practice, as much as you work is as much as you learn, learn everyday something new, use it, improve it and success.
A qualification is not that necessary in this department of hospitality so the more you know and the better you done the work the more important is. But a qualification or a recommendation is useful too in the big places of the world obviously but not something necessary. So, a good practice if food and beverage is the practice, the more you do the better is get.


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

[bookmark: _GoBack]I would develop food production and food service skills competencies to meet organisational requirements and standards by getting a good training, get more practice, work more to get more experience and learn quick the operations on food production and serving.
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