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LEVEL 4 Cert. IHM – STUDENT GUEST SPEAKER LEARNING LOG
[bookmark: _Hlk26952997]MODULE CODE:	M4X01919
[bookmark: _Hlk30276094]HOTEL PLACEMENT – OPERATING HOTEL FACILITIES

This Student’ s Learning Log is devised to help you maximise your knowledge, understanding and skills gained in area of facilities management in the hospitality (hotel) industry 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 facilities management in the hotel industry 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 facilities management activities. 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:
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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 hotel industry, etc): 

 The Guest Speaker invited to spoke to us Mr. Kapil presented us his ascending career in the hospitality business from the end of his university courses, 7 years ago, followed by the first job as an event manager in a restaurant with a international kitchen with over 150 dishes, until he works as a manager for a KFC(Kentucky Fryed Chicken) branch and now a manager in a Burger King. The last two position held, allows him to present us different comparations between the 2 big names in the fast food industry, the way they deal with facility management, who is the person responsible for that and what activities they can have. In booth of the cases, KFC and Burger King, as in Travelodge presented by Mr. Sunny, the assistant manager or the manager are the facility managers. They are dealing with booking the maintenance repairs, in the case of Travelodge they are even making small repairs, in this case KFC and Burger King the facility manager is responsible for supervising the employees to clean the kitchen cocking machines and the equipment. The main repairs or maintenance are covered by a team of specialised engineers from an outside department which are booked to come monthly for the small machines and every 3 months for the large ones, they are fixing and certifying the machines, because every 3 months Burger King receive an food hygiene audit from an EHO (Environmental Health Officer), a government employee, which rate them with hygiene stars. As in all 3 cases, the restaurant or hotel managers, are receiving training to cover the facility manager position for that the skill they have in the facility management area, are irrelevant before accessing the position.


	What are the importance of requisite skills in facilities management in the hotel industry as explained by Guest Speaker (please fill in as appropriate):

How I have stated before, there are not required skills  for occupying the manager position, it is normal to have the proper training to understand the functionality of every machine and equipment from the kitchen, in this case, to be able to supervise and train the employee to clean and use those machines. The Burger King manager is receiving a training every time when a new equipment or machine is brought in his premises.



	How has this Guest Speaker’s Session impacted on your Knowledge of facilities management in the hospitality/hotel industry?

There was many information that I have not known about the fast food industry kitchen, like the suppliers problems , receiving the merchandise at the right temperature or the fact that you are not allowed to sell anything from outside which is not approved by the Burger King, they have the same suppliers like Mc Donald’s and KFC for frozen food BEST FOOD which is no. 1 in UK, and AMBIENT for dry stuff like packing and recycled glasses. They are only allowed to use approved chemicals for cleaning and disinfecting the restaurant area and the kitchen, the chemicals are stored in a separate room from the food, they are labelled with information, what is inside the container and how to dilute the concentration, also how to deal when they are coming in contact with skin or eyes. To use them, they receive a COSHH training (Control of Substances Hazardous to Health). In the case of KFC, because of how they divided the restaurant in 3 parts (front, middle and back of the house) the employees are trained to deal with a rotating shift every day from the kitchen, to toilet cleaning and parking grooming. We have listen how the employees are appraised at every 3 months with the possibility to become a supervisor if they are good and hard workers, they receive more shifts, and money bonuses at the end of every week, also they get to be recognized in the front of the hole team by the managers.
 


	Perform a self-appraisal of your understanding and key skills required in facilities management: 
If you work as a manager or a simple worker in the kitchen in this case as in Travelodge case, you will receive the appropriate training to deal with every problem that will occur in performing the daily tasks. The skills you are going to develop by working and dealing with difficult situations. It is normal as a manager to be a good time keeper , you have to be a organised person, good speaking abilities in front of the employees and after all you have to be a role model for the employees, this you can do it by knowing all work position in your restaurant if you want , and ask for your employees to work good and smart you have to lead by example. 


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

[bookmark: _GoBack]I have lots of lacunas in my skills, I have the knowledge now from this course butt to be able to speak in front of the employees and to motivate them it is going to be a great challenge for me. For the rest of the skills I can just have to improve them doing an internship or voluntary in one of the hospitality branches.


	[bookmark: _Hlk28956365]



	How has this Guest Speaker’s Session shape your understanding of facilities management in the hospitality/hotel industry?

In today hospitality market it is a trend to offer small prices for good services , but doing that you have to cut the cost with the employees , many times like those cases you have to hire people without any skills and train them for the job those are the bad things for this trend , the good part is that for the service and maintenance of the facility the mobile teams of specialised engineer are dealing with the problems instead of the employees from inside the house which have no knowledge to work with gas or electricity.
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