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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): 

Marriott Forest of Arden has 2 restaurants, one is Cast Iron bar & grill that is serving traditional British food, bar is offering cocktails and mocktails and the other one is Zest restaurant in here we can find globally inspired food.
Chef and food need to be consistent all over the world, but the dishes can be customising to the taste of every country.
In Forest of Arden Marriot the guest can indulge in traditional  afternoon tea on their country club.





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

In my point of view adaptability in one of the skills that a worldwide restaurant should have, because a restaurant needs to be flexible to the requirements of the guests and the menu should be changed according to the countries that restaurant offer their service.
Chef and food need to be consistent all over the world, but the dishes can be customising to the taste of every country.
It’s imperative that kitchen to fulfil the health and safety standards, the kitchen should be clean, and the food must be kept and cooked on the right temperature.
The restaurant should have a list of ingredients for the persons with allergy or intolerance otherwise a customer could eat food with forbidden ingredients and the repercussions will be disastrous.
The prices should be fair in addition of keeping the guests satisfied. 
The chef needs to know how to present the dish to make the customers eager to try the food.








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

 Forest of Arden Marriott offer to their staff free hot meal that is changed every 4 months.
In Marriott the staff is very important, their politic is that their employees are happy the customer is happy.
The staff is empowered, they even have 50 pounds for emergency that can be increased at 500 pounds as last resort.











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

Consistency is one of the practices that any restaurant should adopt. The most important is the health and safety and a proper storage of food. Because the aliments can contaminate, they need to be kept in the proper place and the right temperature.
In this process all the staff should be involved and know the health and safety norms.
As well the food needs to be processed to the right temperature to kill the germs.

 












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

In my point of view the food should be always fresh, kept in the right place and the right temperature.
The feedback of the clients is very important but need to be sincere starting to service, food taste, freshness, presentation and how is delivered. 
The restaurants and bars should be as well clean and with the right light and temperature.
In food and beverage industry in imperial that the price to be faire.
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