[image: C:\Users\samantha.birdsell\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\5FEB1F47.tmp]
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: Jackie Beckford 
Student name:
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	Date:
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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): 


I thought it was great the ways are Marriott use their resources to meet hospitality goals for
Example the hotel is far out and not to near bus route so part of this company resources is they have a bus for staff and taxi this will meet the needs for accurate staff for service
I was encouraging by Marriott hotel that one hospitality goal they have meet is leaving gift in guest room as a compliment or if the guest made a complain at time will receive £50 Marriott made clear that they had enough money to do this. Also, Marriott cater for wedding and special meeting as they have large rooms as part of the resources.





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

Communication skills
Confident
Happy
Teamwork
Assertive 
Costumer service skills




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



The impact the trip as on my knowledge is that I research that it is important to have the right training for the operations and for different  role within the hotel I have identify that Marriott do give staff the opportunity to be train up to a NVQ liver this will give staff the knowledge in food and beverage operations.






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

What I did observation during this trip at Marriott is that all staff were wearing uniform was very good and is good practices for all that visiting the hotel I also observations food safety and good practices would be to serve food and beverages at the right temperatures and all areas to be inspected in food preparation.


	How would you develop food production and food service skills competencies to meet organisational requirements and standards? I would develop my food service skills by getting the right training and by doing this I would then have the skills that I need so therefore will meet the company’s standards are met also making sure that development from training is matinee.
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