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1) The Placement Plan wc%:m,maawoo:n . ng the tasks included in the plan are | The Traffic nmﬁmanmngﬂmﬂmﬁnsg!i&%ia&%
mon tored and coordinate with Shift Supervisors/Trainers for successful completion of all required expect nﬁa_,%wm Gepartment rotation, Each Hotelwill b provided with the Placement Plans in 3d\a1c=
tasks. Ensure you are working through the task ensure they are signed off after each shift. of the student arrival and customise them to meet the needs of their specfic hotel operabon.
2) Learning Log - The Food & Beverage Operations Module requires ONE learning Log (750 words)

to capture your combined expenence in both the Kitchen and Food & Beverage (6 weeks).

Red Zone Tasks - Introductory
Ora~c o Zone Tasks — Intermediate

Upon compietion of the Food & Beverage rotation, You will upload (1) Placement Plan for Kitchen (2 Green Zone Tasks — In-depth

weeks). (1) Placement Pian for Food 8 Beverage (2 Weeks) and (1) Learning Log (750 words) into

 armen

Timely submission will be expected as per university guidelines and the required dates will be
posted in the Tumitin Link.
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To be completed Weekly by Student and Food & Beverage Manager/Supervisor/Trainer
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Weekasy Conference & Banqueting
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Kitchen and Food & Beverage (750 Words)

: ; for the student to reflect
ggrﬁawﬁgwnﬁg%g%maﬁ. ed
on (not describe) their leaming experience in order to critically review their development.

Students should focus upon:

. in terms of
1. A brief generic overview of the overall placement. dﬁnﬁ&%aﬁﬂmﬂ.ﬁﬂm SNl
Emugggggﬂuggﬂg_iﬂgihnﬂ&gan.ﬁ.
paid to issues regarding self, vocabonal and academic development
opportunities.

. and to review the
The Learning Log aims to provide a self-assessment of your progress
work that you have undertaken. Please feel iﬂ%égrﬂni
include in the appendix, information which you feel will enhance the .dnoﬂ-gill.
achievements on placement e.g. photographs, information about events you
attended (e.g. menus you helped create for a meeting or conference).

2. During placement students should highlight one management issue or problem that the organisation
:mmmxumam:nma.qzmaﬁwmm:oumas&_Wﬂmgggésﬂg%gg
seen management experience. The student should consider the issue m:n put gn_ possible
solutions based upon gg_%&mﬂiﬁg%%gﬂg
their discussions. As a result they should put forward actionabie solutions. Problems may focus on

issues of performance, management, guest services, marketing, people management, culture,
communication, teamwork, etc.

3. Applied evidence of developing the following key skills criteria:

* Self management and development

e Task management

« Applying initiative in workplace problems
» Communication

¢ Application of knowledge

Assessment Criteria
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