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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): 

The same 24h service bar system applies to the Marriott as well as to the Travelodge, the kitchen roughly the same, only that at the Marriott they have the French-British kitchen and those at the Travelodge have only the British kitchen.
Both at the Marriott and the Travelodge, the food and beverage area is a colourful area, which gives the customers a good and quiet state but also a relaxation.
Although we did not explore the kitchen field very well to understand how all things work there, probably for hygiene and protection reasons, at first view we can see that the staff is keeping the clients’ health, because it was quite clean and all arranged in the food service area.  














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

As Charlie said, the most common skills of a Marriott employee would be the following:
1. To be a positive person, which means that you have to offer your clients what they want and even if you cannot, you need to find a solution so that customer is completely satisfied
2. Always smile and show the customers how well they are received in that hotel, giving them the best conditions
3. To get involved in the discussion with the client to figure out what he wants to make a good impression, this shows that you are a person involved and eager to get what you want, namely to thank the customers
4. To show how polite you are, not only with your clients, but also with the people around you, to always be when they need both good and difficult, which means that you are a good person who have good manners
5. To be an employee who shows a lot of professionalism and very confident












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

My opinion regarding the Marriott was a good one, in the sense that I was pleased with the reception of the staff of that hotel, because we were served with something sweet and with tea, like some people attending a conference.
What I did not know was that, in order to win the trust of their clients, when a mistake is made or that client is unhappy with something, the staff offers him a reward in exchange for some excuses, no matter what it is, the change of the food or simply the food is not cooked sufficiently or as the client wants, only that all this should not exceed 15 pounds that taking into account the confidentiality of the hotel.











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

The key to working in a food industry would be to work in a team. Teamwork helps staff work efficiently, to trust each other, because as long as this is possible, then work is easier and everyone can develop their own skills but at the same time it helps to grow that company to become a profitable business.









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

For the food to be in line with customer expectations, it is essential that you, as the employer of that hotel, know exactly what a particular product contains, without having to ask the chef, to be aware that if a customer is allergic to something, the chef must be notified so as not to make the mistake and, the most important thing is that the manager refuses from the suppliers the products that do not meet the necessary criteria, that is, either they have the wrong temperature, or they are damaged, moldy, which can contaminate the others products.
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