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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): 

In this visit our host was, Forest of Arden Marriott Hotel & Country Club.
This organization achieves the objectives of the hospitality through its own resources.
These resources are:
- the location of the hotel (it is surrounded by forests, quiet, wonderful view)
- golf club, it gathers mostly clients from many corners of the world (offers courses: such as the Ardennes Championship and driving lessons)
- conference rooms, events room
- two types of kitchen (English and other)
- two restaurants - Cast Iron Bar and Grill (with traditional English food) and Zest Restaurant (the menu of this restaurant is globally inspired, this restaurant also has an outdoor terrace, where you can enjoy your favorite drink)
- cafes (near the golf course)
- buffet
- engineers
This organization offers excellent experience for guests through: staff (very well trained), PMS System, golf shop, spa, swimming pool, exercise room, massage, gym but the most important experience that guests gain in this hotel is the free courses and golf club competitions.
















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

During the visit I observed these five skills in Food and Beverage operations:
- 2 restaurants: traditional English food and international food
- buffet
- cafes around the golf course
- British afternoon tea
- the restaurants have a vintage look, a pleasant place where you can relax and eat excellent food
- two types of bar: cocktail and mocktail















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

I learned that a 4 star hotel has limited resources, because it has only two restaurants. In any case, even with limited resources the hotel has four stars because the golf club supports the organization and makes it prosper.













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

Good practices in F&B Operations are: good training for the staff, In the kitchen they respect the fifo program (first in, first out), they can make food from all over the world, on request they also prepare halal food (with the help of suppliers), buffet, two bars, the hotel management gives students the chance to practice in the hotel and to learn a lot about the hospitality industry.











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

[bookmark: _GoBack]To develop skills in the field of food production I thought I could:
- to produce food in their own restaurant
- to work with catering companies to meet the clients' requirements
- to organize buffets with different types of food from all over the world
- organize parties with different themes in the kitchen area
- to invite renowned chefs to cook for customers
These are my strategies to develop competencies in the field of foreign production.
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