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LEVEL 4 Cert. IHM – STUDENT GUEST SPEAKER LEARNING LOG
[bookmark: _gjdgxs]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:Livia-Nicoleta Cocirlau
Student name:1815460
Cohort 1 Group:3
Lecturer’s Name:Jahanzeeb Qurashi

	Name of Guest Speaker: KAPIL
	
	Lecture Week… 5.
	Date:
05/02/2020



	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 guest speaker session broadly looked at various topics including the role of managers in the facility management. The session also discussed the importance of training to employees and staffs in facility management and in food and beverage operations. From the session we also, consider the importance of communication and ways to communicate, network and team work in managements facility and in food and beverage operations.
















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

In the food and beverages industry, the facility manager plays a key role in overseeing the daily activities and operations within the restaurant. The facility manager duties within the restaurants and eatery include creating an excellent menu, hiring and training of staffs, ensuring safety within the environment by maintaining safety codes. Ensuring that customers are satisfied. Since the food industry is a highly competitive environment, good education and training is needed to gain some requisite skills. A degree in the food management will also give me an edge in the industry. Excellent cooking skills in food preparation, ability to adhere to company code of conduct, computer skills, accounting skills, communication skills are all needed to make a good facility manager in the food industry. Has the food and is highly regulated and required strict compliance with the codes within the industry, hotel management skills, food service sanitary skills, and customer-relations skills are imperative for efficiency in the industry.
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	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?
 From the session, I observed that the facility manager plays a key role in guiding and directing the procedures in the restaurants from the preparatory procedures in the kitchen to the serving of the food to the clients. They also play crucial role in hiring and employees.  
From the session, I was also able to know that serving and offering food services is uniquely different from the production processes, for example, there are peak hours of the day when the demand for food is high, such as during the breakfast, lunch or dinner, within this period, the demand and order for food maybe low. Also, demand for some foods depends on the month of year, special events, and occasions e.g. holiday and vacation periods. Thus, the menu in the hotel changes based on these factors, facility managers in the hotels must be flexible with their menu design. Since this food menu are subjected to frequent change, the purchase of raw materials and the production processes changes as well.  
 











	Perform a self-appraisal of your understanding and key skills required in facilities management: 
 Facility management is established to give support to the core business in the industry. The facility management aids in facilitating the performance of an organization, thereby making it to thrive in a competitive tourism industry.  The facility management industry involves people, processes, output and customers. Thus, the facility manager must develop essential skills required to ensure comfort, efficiency, safety, and functionality within the system, by integrating the people, processes, environment and technology.    Since facility managers are faced with tons of challenges daily, facility managers are expected to be active in providing creative solutions to these challenges.  It thus becomes imperative that the facility manager be highly decisive, possessing a good decision-making skill. They expected to make quick, informed and rational decisions, with confidence, without flaw.   
The influx of technological tools must be channeled properly to enhance the performances of the facility manager as well as that of the hotel. It is also important that the facility manager is open minded and exploring new opportunities in service management, delivery and reporting. For a facility manager to remain updated, he/she must be computer literate and technology friendly.  As a highly dynamic environment, the facility manger must be highly flexible and adaptable. This can be achieved through accumulation of experiences and by developing a unique composure under pressure. 
Possessing good organization skills is apparently needed for the facilities managers, networking and team working skills are need to make the facility managing efficient, this involves harmonizing the unique skills of individuals from diverse background to achieve a common goal for the growth of the company.
An important skill requires to be an excellent facility manager is the ability to deal with people, (guests, employees, superiors and subordinates) effectively. the ability of the facility manager to communicate and interact with people effectively, will ensure that he or she is able to create a healthier and happier work environment. Having compassion and empathy in relating with people is needed to win potential customers and retain loyal ones. Understanding the needs of guests and subordinates will enable the facility manager to create an environment that cater for the needs of every guests and employees. 










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

I need to develop critical thinking skills, good accounting knowledge and excellent marketing and negotiation skills so I can be effective in all the processes involve in food and beverage production from the purchasing of raw materials to serving the food to clients. Such skills can be earned through internship and more studies. 
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?
[bookmark: _GoBack]  Finding the right proportion between the components of quality services allows providers to overcome competitive issues, attract customers and delight them in the long run, which is reflected in the image of success and product growth. Customer satisfaction and productivity are closely linked to the quality of services and products offered.                                                                                
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