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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:

	Name of Guest Speaker:
	
	Lecture Week….
	Date:




	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): 
   The key topics examined in the Guest Speaker’s session were introduction about KFC and Burger King, about their menu, Costs, Design of the restaurant, equipment’s, Health and Safety, Guest Experience, Maintenance, Chemical uses. 
   In these two places, the food is cooked in front of you. The guests can have a good experience because they have different types of food such as Indian, Italian, and Mexican. 
    They provide full training and comparing KFC with Burger King is easy to understand that in top is KFC. Burger King is in top but in America. In United Kingdom, this restaurant is not so famous. Both have standardised service all over the world, with Food 7 Beverage specialists. As services, they offer a lot of services such as kids’ menu and special offers on menu that includes different types of burgers, French fries, drinks. Their first rule is: “First listen the customer”. 
   As employee, if you work hard, the manager is happy. As restaurant design, there are special employees who prepares the burgers, special employees who prepare the fries and so one. 
   For technical equipment’s, they have special machine for burgers, called: BROILER. Because is used every day, needs special cleaning and must be clean every day. This machine must be checked every day before using it, to see if everything is in order, not broke, no damages. For a good Guest Experience, the machine must have the proper temperature, and to work in normally. If a guest makes a complain that the burger is cold, or is not good, the machine must be checked again.
     For equipment maintenance, the food quality must be checked, everything must be clean, in order and ready to use. If all of these are good, the customer is happy, and he will return. 
   About chemical uses, is important to check the chemical used in food and before using this, they must consult a doctor. 
    As a manger in one of these restaurants, is important to treat everyone as part of a team and know to motivate them to work. Happy employees, happy clients, happy manager. 

	What is the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate)?
      The importance of requisite skills in Food & Beverage Operations is delivering the best services. Having the essentials skills such as communication, know to use the machine for burgers, treat guests how they want, make them to feel special, helps you be more confident and helps the business also because the guests will return. Being patience and devoted to your job are another important skill. Being able to follow the same routine every day, and to understand and keep on safety procedures, knowing to work as part of a team, attention to detail, multitasking, all of these are extremely important for this department. Also, if you have language skills can be a huge advantage. All these skills are playing a huge role in this department because guests must receive what they want, the team must work safety, the environment must be a high standard. All of them are important for the business to develop and make profit. If the employees are offering the best services, the guests are happy, they will come back, spent money and the business will prosper. 



	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?
           My knowledge about Food & Beverage Operations in the hospitality industry improved now. I knew some things about KFC and Burger King but not so many. Now, is easy to understand how they operate and how is working this department in specially in these two restaurants that are so busy. It is easy to understand that for working in these restaurants, I need special skills such as communication, work fast and correct, listen the clients, smile all the time, be punctual, and all the time work safety. Now, that I know all of these, I can make an idea how people work in these restaurants. It is not easy, but not impossible. There are people that work very good under pressure and they like this thing. Also, I understood how they operate in this department, and how they use the machines, things that are all new for me. 











	Perform a self-appraisal of your understanding and key skills required in facilities management: 
     In facilities management is important to know to communicate. Every day you face with the team and guests. Knowing how to talk, how to behave, how to treat them, helps the business a lot. Also, is important to have IT skills because is necessary to operate in different programs. Knowing to treat each employee as part of a team and knowing to motivate them is also an important skill. Another important thing is to know how to make the employees to work as a team. For this, first must be known what type of employees you have: working better alone or in a team.  
[bookmark: _GoBack]    All these skills are important for the business. Providing training and previous experience, are important also in this position. 


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

        Based on my self-appraisal, for improving these skills is important to work more in a team, to communicate more, to take classes of IT, and, to study more. Also, working as volunteer or employee in one of these restaurants, will help me a lot to gain more skills, because in practice I learn quickly and is easier. Studying in this University also helps me a lot to learn about how to improve these skills. Being positive and knowing to listen to others, and take in criticism, will help me to improve my skills.  Everything is possible and I am sure that I am capable to learn all of these. 
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	This session helped me a lot to understand how these restaurants operates. Because their type is fast food, is not easy to deliver the best services in specially when you have a lot of guests. Food & Beverage Operation plays the most important role because they are delivering the services. If they are doing this perfect, the clients will come back. 




	Student Signature:


__________________________________


Date:

_________________________________








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





