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LEVEL 4 Cert. IHM – STUDENT FIELD TRIP LEARNING LOG
[bookmark: _Hlk26952997]MODULE CODE:	M4X01918
HOTEL PLACEMENT – FOOD AND BEVERAGE OPERATIONS

[bookmark: _GoBack]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: Nicolae Dorel
Student name: Profir
Cohort 1 Group: 3
Lecturer’s Name: Dr Jahanzeeb Qurashi


	Filed Trip To: Forest of Arden Marriott Hotel
	
	Lecture Week:….
	Date:13.03.2020




	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 Forest of Arden Marriott Hotel have two restaurants Zest International and Cast-Iron Bar and Grill,18 event rooms with Catering options, Room Service, Weddings and Occasions with 18 breakout rooms. 
Zest International Restaurant offer for the guests outside terrace and snacks from a globally inspired menu.
Cast Iron Bar & Grill offer to the guests the best of British dishes, cocktails and mocktails and Traditional Afternoon Tea.
The Weddings and Occasion offer for the guests Canapé menu which can be upgrade to any of their Extra Tasty and Even More Delicious canapés.

In the Forest of Arden Marriott Hotel, the children under 12 years can eat for free with the Cadbury's World Family Package.



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


In food and beverage operations, the most important skills include providing customer service, and for this the Forest of Arden Marriott hotel offers staff training.
Food and beverages include drinks and food, for that the staff must have the knowledge skills they use in commercial instruments, such as espresso maker and kitchen equipment. As well about ingredients from which food and beverage products are prepared. 
The food and beverage department are more complex, more general skills are required, they need to include attention to detail (forgetting a minor detail could give a customer food poisoning or trigger a life-threatening allergy), know the rules of health and safety when working with sharp objects, as those can become dangerous. Also, the ability to work well as part of a team and the ability to work quickly and calmly in a high-pressure environment during busy periods.
In Food and Beverage industry requires excellent service skills for guests where mistakes are not accepted.





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

I know that trip was a big effort for the University, but this big effort helped us to perceive in more detail about the departments from Forest of Arden Marriott Hotel. Here we could have the opportunity to get in touch with the hotel staff and show our curiosity about the departments from the hotel, which is obviously part of the hospitality industry. 
The impact of this trip helped me to find valuable information about Forest of Arden Marriott Hotel. What attracted my attention was the policy of the Forest of Arden Marriott Hotel when the staff is happy, and the customers are happy. Also an important benefit for guests in case of an error or an emergency situation where for different reasons the services are not delivered to the expected quality the hotel employees have the possibility to offer discounts of 50 £ and the amount can be extended up to 500 £ only with the manager's agreement. 



	





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


In my opinion the good practice in Food and Beverage operation may be how the management is focused on the Product Quality in that industry the quality needs to be high and the customer to have a good experience. In hospitality industry is very important the Staff the staff take directly contact with the guest and give first impression. The staff be must be Passionate when the staff is passionate about the hospitality work, they provide quality services to the guests this create for the guest a great experience. 



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


In my point of view the develop service skills to meet the requirements standards may be the importance for generating new products and recipes also the modifying and improving the existing recipes, ensuring the hygiene food safety standards are met. 
Monitoring the food for the expiry date and correct storage
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____________13.03.2020_____________________








19
[image: C:\Users\samantha.birdsell\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\5FEB1F47.tmp]                                          Best of Luck! From the Teaching Team 
                                                                                                                                 Dr Jazz
                                                                                                                                 Dr Olu
image1.png
Prifysgol Cymru

Y Drindod Dewi Sant
University of Wales
Trinity Saint David





