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LEVEL 4Cert. 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:

	[bookmark: _GoBack]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 I visited has enough resources to meet  the hospitality objectives this one using the two huge rooms on the ground floor of the hotel where they can organize weddings, parties, meetings, etc

One more operation that I use to meet their goals is that huge golf course where those passionate
 
about this sport can play any day or they can register for the golf championship, that takes place 

once a year and that brings many customers to the hotel and because it is in summer time, it

 brings more advantages to the hotel  and help them meet their goals and how about the large

 rooms on the ground floor of the hotel  









     it also plays a very important role in this hotel because these customers who come in a very

 large number at golf he does not have to look for another place to spend his free time he does

 not have to look for another place to spend his free time plus the bar which is open until late at

 night where they can order different kinds of beer, wine, whiskey, etc about food, they also have

 a very wide range of menus for different cultures, but let's not forget the pool, Jacuzzi and fitness

 where guests can relax after a long day of golfing.
                                                                                      


























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

- Understand the importance of serving customers in a cheerful, courteous and efficient manner.
The staff at Marriott is always very smiling, very kind, always making sure that these clients leave very satisfied

- Demonstrate good organization and multitasking skills.
The staff at Marriott is very well organized and everyone knows very well what to do and I can keep the place of other colleagues when they are not there

-understand the importance of good health and god groming.

-Have the ability to work calmly under pressure.
I saw the two girls at the reception who even though we were there 
they didn't seem nervous or stressed at all even if the reception was full of students and clients.

-Greet customers, present menus and help customers select menu items.
 Marriott staff always ask very kind customers what they want and if the customer does not know what to choose, they help with recommendations on what they can order.














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

From this trip I learned a lot about food and beverage  for example, what menus to do, how to prepare and arrange these menus and to enhance their quality to make a big profit with a small investment 
but also how to choose the suppliers who deliver the products you need. as in the case of beverages, it is very important how they are served and how they are served first of all, the client will appreciate the glass in which it is served because that would give value to that drink and to the place where it is served
 



















	Based on your observation during this trip, what constitute good practices in Food & Beverage Operations: 
For good practices in food and beverage you need to work a lot in the kitchen but also in the bar 
to know their contents 
to learn how to find out what their customers are visiting and you have to be a flexible, fast person and listen to those around you in order to work very well as a team. 
Because when you work in a hotel like Marriott, everything has to be perfect as well as customer expectations. 













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


I'm going to use a lot of what I learned about food production and about food service. Starting with looking for the best suppliers, but not the most expensive ones. 
trying not to make a very large stock of goods, ordering only as needed 
bringing in front of clients menus to be made from products that grow through the baking or boiling process and as few products that decrease quantity after these processes 
and to create menus that look good and bring financial growth to the organization
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