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LEVEL 4 Cert. IHM – STUDENT GUEST SPEAKER LEARNING LOG
MODULE CODE:	M4X01918
[bookmark: _Hlk26952997]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.
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	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): 

According to the guest speaker there are four main forms of food outlets an hotel can choose from, such as the following:

	Type of food outlet
	Cost of implication
	Staff Implication 

	1. Self-service (.i.e vending machines)
	Food is cheap and already made. Only minor storage requirements needed.
	[bookmark: _GoBack]Few or no staff needed. Can be managed by an unskilled individual who is already a member of staff.

	2. Cafeteria, pub, bar and buffets.
	Varies and depends on hotel’s aims. 
	Ranging from skilled to unskilled kitchen or service staff. Usually fewer employees required compared to restaurant service

	3. Breakfast and Brunch restaurants
	Ranges from high to low depending on quality of raw material and storage space.
	Highly skilled chefs required and lesser skilled employees for assistance (dish washing or waiting tables)

	4. Restaurant (breakfast, lunch and dinner)
	High quality raw material, often seasonal ingredients, most expensive form of food outlet.
	High skilled kitchen staff and semi-skilled assistants.



According to the guest speaker, all of these options depends solely on the budgeting of the hotel and it’s aims. An example of this would be Travelodge – an hotel that prides itself in being cheap, cosy and affordable for everyone off all ages. Although it sticks to rigid budgeting they want to ensure their customers are getting the best treatments. So, they took option two’s route with a Bar Café as their food outlet. It has a restaurant touch to it with the dinner hall and the fact they serve until evening hours, although the food is basic fast food such as Pizza, they are conscious of the fact that costumers might have children, have allergies or might be vegan or vegetarian. So, they also serve those options to make it feel like a restaurant. Since food is cheaper and easier to prepare, unlike an Hotel such as Hilton, there isn’t much need for high end cooking equipment such as cooper pots.


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

The guest speaker mentioned the use of requisite skills in food service. Constant training and feedback allow kitchen staff to understand the areas the need to improve on or a particular strength they must then build on. Employees can suggest ways to go about budgeting food and beverage in ways that can help management reduce long-term maintenance cost. For example, the bane of kitchen products and utensils, this could be the type of fridge that might last longer so the investment isn’t lost and there is less of a need for repairs. Staff can also minimise the use of cleaning products that are expensive which eliminate the same percentage of bacteria as a cheaper more practical version. Employees can take notes of things to help long-term maintenance of cost and can suggest this idea to management as mentioned prior only when it comes to major investment such as the example of the fridge.  


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

What I specifically learned from year in the guest speaker is that the food and beverage staff work tirelessly and attend numerous training events and meetings to improve their skills in order to provide good customer service. Another thing would be the thought process undergone by management and a small contribution of staff that try and provide the best possible food outlet that goes under the hotel values. An example of this from management would be the seclusion of bars to create a family friendly environment - while keeping in mind that not all their customers have families of their own and so these hotels are usually situated near a bar, where the adult customers can go and have an alcoholic drink.

	Perform a self-appraisal of your understanding and key skills required in facilities management: 

There aren’t any specific skills required for facility management in the food and beverage sector in the hotel. Machines such as the refrigerator or microwave simply require manuals; even more practically, button pressing. Health and safety drills must be undergone by every single employee to ensure safety in case of an incident in the food and beverage sector such as a fire. To better their understanding of health and safety procedures constant training is undergone to ensure employees can be more familiar and confident during a procedure that needs to take place, whether this be annually or monthly. As a team employee (kitchen staff) can carry out the procedures subconsciously or someone who is confident enough in the abilities can lead such an event.               


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

To improve my skills, I will need to attend training sessions, seminars and hands-on experience. As long as I am not in a field which requires professional skills I will be able to build on my skills gradually via constant training and working in an actual hotel where opportunities can appear that can challenge my knowledge or teach me something new. 

	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

The guest speaker has shaped my understanding by giving me a real-life example and explaining how not every employee has to be skilled in a certain section. The guest speaker also builds my knowledge on the fact that. Someone who could be A waiter can also be flexible and dynamic in the work as they can take on the responsibility of doing the cleaning up all fixing the vending machine by simply reading the manual. If for example the coffee machine breaks down a chef could make the coffee manually instead of not serving the beverage every pair man to fix the machine, someone else could come along and be able to fix that machine easily by either fixing it or buying broken parts of the machine.
[bookmark: _Hlk28956365]




	Student Signature:

Osarobo Imade
__________________________________


Date:

04/02/2020
_________________________________






4
[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





