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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: Ionela Mioara Butoi
Student number: 1816307
Cohort 1 Group: group 1, lvl 4 IHM
Lecturer’s Name: Dr. Jazz & Dr. Olu

	Name of Guest Speaker: Sunny
	
	Lecture Week….

Week 1
	Date:

24.01.2020


	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 key topics examined by the guest speaker are how Travelodge Hotel is managing their staff and their daily tasks but also how the company keeps a good reputation even though they are not a five-star hotel. In our lectures we always examine five-star hotel with big names and brands, but the guest speaker has covered a more popular, low-budget hotel brand that makes us understand a hotel can still be run with lower budget if a good managing team is in place. The speaker has covered some of the themes and strategies they use at Travelodge, explaining how they own more than 190 hotels with open restaurants, bars and their own kitchen that serves English food and alcoholic and non-alcoholic drinks.


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

Food and Beverage does not require a specific qualification to get a job in this domain, however, the guest speaker has made it clear that anyone can cover this field if they are willing to learn new skills and multitask on the job. One thing that the managing team has done at Travelodge and it seems to be very efficient and low cost is that they offer training to all their staff members to be able to multitask from different departments in the hotel for example, they do not have a specialist bartender because it is more expensive so they give the necessary training to certain staff members that work in a different department for example housekeeping, to be able to run the bar at certain times of the day which brings the costs for the company down while keeping a wide variety of services available to public.


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

The main information that I have memorised from the Guest Speaker, is that Food and Beverage operations are very important to the hotel’s name, because this brings a wider variety of services at a lower cost so people will choose Travelodge thinking they will get similar treatment as they will at a more expensive branded hotel, but at the same time save some money and enjoy the staying. Travelodge offers a limited variety of room sizes, but this is complemented by adding more services to the table for example, comfy king-sized beds, tea, coffee, and snacks available in your room and free Wi-Fi to use. Travelodge is very clever when it comes to cost saving, as they improve what they already have instead of going for new and better staff and equipment. 


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

For this sector I understand that companies like Travelodge aim for the multi-skilled staff for a lower budget expense, this being always focused on hiring people with good knowledge and work experience. If you want to get a job in the management of a hotel or any hospitality industry, you will need a certificate but also having a wide range of skills will increase the chances of employment. The guest speaker has also explained how attending a program named “Aspire” can increase your chances to get into the managerial position because this program reflects on candidates by improving their grow in a career, gain new skills and adapt to different situations under pressure, assisting to their journey from an entry-level job to a higher position inside a company. 


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

Based on what I have learnt from the guest speaker, I will look forward into improving my current skills and gain as much as possible information and knowledge along with my studies. This will help me in the future when I will apply for a job in the hospitality industry. Work experience is also one of the most important backgrounds for this industry as employees look for people that have practiced different jobs in the past to prove that they are able to keep up with the training and the job itself. 


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

	
The way my guest speaker has shaped my understanding is very beneficial for my future. He cleared many of the questions I had by giving a lot of information from inside Travelodge which made me understand how things work in a lower budget hotel and not only in the five-star hotels as we learn in our studies. Sunny, the guest speaker, has made it clear that you don’t need a certificate to qualify for food and beverage, but you need a lot of work experience and a wide variety of skills and training for different job positions in order to keep up in such a field. 





	Student Signature:


___Ionela Mioara Butoi________


Date:

____07.02.2020___________
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