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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 from Birmingham is one of the five Marriott Country Clubs, and the biggest hotel outside London, with 240 rooms. The hospitality goals of Marriott organisation are to sell rooms, food and beverage, but they are offering customers more then that, they want to connect with their guests making them fell more welcomed in Marriott hotels. (according to our host Ms. Charlie), this is the excellent guest service that Marriott is known in this sector of business.
 This particular hotel is using the golf courses, the spa, the pool and other on site facilities to attract customers by offering them golf contests national and internationals, bringing celebrities on the golf courses like Tiger Woods(according to our host Ms. Charlie), which are like magnets for mass-media creating a benefit for the hotel and restaurants.  The Forest of Arden Marriott Hotel & Country Club has 2 restaurants, and 18 large, modular conference & banqueting halls.




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


They have 2 restaurants on-site Cast-Iron Grill & Bar a modern restaurant with English/ French cuisine with Italian touches , offering a fusion menu and Zest Restaurant a more classical restaurant with a set menu, butt according to our guest Ms. Charlie they change this menu by the season or offer halal food on request( this is more like a marketing skill). An impressionist skill for me is that a small kitchen deserving the 2 restaurants is catering for more than 350 guests when they have parties, weddings or conferences. The knowledge of the kitchen staff to prepare English, French cuisine is another skill for me , the bartenders from the two restaurants are fully trained offering alcoholic drinks to the guests another skill , another one is the organizational skills for the banqueting halls , they manage to offer 18 rooms from such a small building by adding movable walls offering guests in the same time the privacy and control over the cost for renting the hall.




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

  I have learned from this trip that a 4star kitchen is offering traditional English food, French food, they also have some ready made menus for kids, offering halal food on request this has shown me that they are ready to go out of box for customer satisfaction. According to Mr. Charlie they are trying not to say no for a customer, different from the other hospitality business that we fond from our Speaker Guests.




	Based on your observation during this trip, what constitute good practices in Food & Beverage Operations: 
 
All Marriott employees are receiving specific training for the position they are filling in. good practice for me represents the training they receive Marriott is leader in the hospitality business in offering courses like : Diversity and Inclusion- which is providing employment skills for vulnerable youths (Diversity and Inclusion, 2020), Voyage Global Leadership Development Programme- offering managerial skills to recent graduates (Springboard UK , 2020). Knowledge of food safety programs   HACCP (Hazard and Analysis Critical Control Point) or Iso 22000 those are good practices.









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

The only way to meet Marriott standards in food and beverage department is to join an apprenticeship program in this department and start working daily, improving the skills and improving the theoretical knowledge I already have from finishing this university course.
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