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

This Student’ s Learning Log is devised to help you maximise your knowledge, understanding and skills gained in area of Food & Beverage Operations through active listening and participation during Guest Speaking session. Based on your Guest Speaking session, you are required to write on the followings: Topic of discussion, your understanding of the topic discussed, industry knowledge gained from Guest speaker’s wealth of knowledge particularly as it relates to Food & Beverage Operations etc.), evidence of learning and skills development outcomes Guest Speaking session, including summative reflection of the session.
This assessment is to encourage students to think critically about their future active involvement and the skills they need to carry out various Food & Beverage Operations. You are advised to participate actively in listening, learning/discussions all through the Guest Speaking session.  
Please ensure you complete your learning log at the end of each Guest Speaking session. 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 Guest Speaking session 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:
Student name:
Cohort 1 Group:
Lecturer’s Name: Florin Dinca

	Name of Guest Speaker:Sunny
	
	Lecture Week….
	Date:
07/02/20



	What are the key topics examined in the Guest Speaker’s session (these may include various key themes, activities and skills in the field of facilities management in the field of Food & Beverage Operations, etc): 

It was discussed by a 3 star hotel on a low budget Travelodge 
Activities – the staff is trained to be able to work where needed when somone is away from work ,they are trained from bein a housekeeper to bartender and in finally a receptionist .They don’t have a bake a la carte menu they don’t sale cocktails they only sale mocktails (non alcoholic drinks) because they don’t have a professional barman hired  












	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate):

To work in food and beverage department at Travelodge you have to have good customer service, knowledge of food and drinks, have to know food allergies , food poisoning or chimical using for cleaning the kitchen.












	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?

 I have learn how they are selling pizza 24 hours , and how the receptionist is making preparation for the English breakfast in the night time sift, they are offering a large variety of drinks from lager beer to whiskeys and gyns.










	Perform a self-appraisal of your understanding and key skills required in facilities management: 
 You do not need to have any particular skills to work in this department, the in house training is more then enough to prepare you for a multitasking job.









	Based on your self-appraisal, what would you do to improve on these skills?

I have to improve my communication skills  also my customer service , I have to learn how to smile more and be polite even with an intoxicated customer.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?
 Before these meeting I didn’t know many things about the low budget hotels and their function with minimum staff.

	




	Student Signature:


________________florin dinca__________________


Date:
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