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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.

Cert. IHM LV4 Learning Log:

	Student Name: Dorina Ionela Mirea
Student name:1815458
Cohort 1 Group:3
Lecturer’s Name:Jazz

	Filed Trip To: Forest Arden of Marriot
	
	Lecture Week:….7
	Date:28/02/2020




	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): 
Property amenities of Forest Arden of Garden food and beverage: bar lounge, restaurant, breakfast available, breakfast buffet, banquet room, meeting rooms.
They deliver guest experience by preparing and monitor the Restaurant areas for service and gust comfort, providing a warm welcome to guests, advising them of menu options and answering questions about products and services where necessary.
Provide food and beverage service, including alcohol and non-vegetarian food.















	Identify and discuss 5 important skills in Food & Beverage Operations that you have observed during the trip:
Responds quickly and proactively to guest’s concerns.
Understands the brand’s service culture.
Verified all banquet functions are up to standard and exceed guest’s expectations. Provides services that are above and beyond for customer satisfaction and retention.
Provides excellent customer service.








	How has this trip impacted on your knowledge of Food & Beverage Operations?
Food and beverage services sector contributes a great deal to the profits in hospitality industry
Food and Beverage Service operations involve a multitude of activities which engage the staff right from purchasing raw material, preparing food and beverage, keeping the inventory of material, maintaining service quality continuously, managing various catered events, and most importantly, analyzing the business outcomes to decide future policies.
I understand how important is Food & Beverage in a hotel.










	Based on your observation during this trip, what constitute good practices in Food & Beverage Operations: 
Communicate with the kitchen regarding menu questions, the length of wait, recook orders, and product availability.
Communicate additional meal requirements, allergies, dietary needs, and special requests to the kitchen.











	How would you develop food production and food service skills competencies to meet organisational requirements and standards?
The ability to communicate lies at the heart of both customer service and teamwork. From promoting specials to putting in orders to reminding co-workers that the floor near the salad bar is slippery, restaurant workers must be able to communicate effectively.
Attention to detail is closely related to safely. Servers must remember which diner ordered the special without mint and whether there might be flecks of pepper in the dressing because some people have serious and unusual allergies or preferences that must be met. Cooks must keep their tools and workstations scrupulously clean, or food poisoning might result. Even when an unhappy diner might be less of a priority under rigorous demands of greater emergencies, keeping track of the needs of multiple tables in a noisy, chaotic environment is grueling work.
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