

[image: C:\Users\samantha.birdsell\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\5FEB1F47.tmp]
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: Simona Elena
Student name: Pavalache
Cohort 1 Group: 1816300
Lecturer’s Name: Dr Jahanzeeb Qurashi

	Name of Guest Speaker: 
	

Kapil
	Lecture Week….4
	Date:
 
31.01.2020

	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): 

 As topics discuss in our session with our guest speaker are about the food and beverage operation the fast-food industry with means quick food. And how they operate so they can deliver to the costumers quick and good service. Then explain how the company stock their products and about suppliers and how they maintain the tidiness. Also told as who the food is made and how its kept hot for about 1 hour and if they don’t sell it in this time frame it has to be throw as it can be sell anymore because of the standard and quality of the service in fast food industry. Lecturer also told us about the different types of fast food fancies like Burger King focuses more on burgers and where KFS is focusing on fried chicken etc.



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

In the fast-food industry, most companies hire people without experience as they provide training for the employees, but the main skills in this department are to have good communication skills. Because as an employee you are in charge of taking orders and dealing with consumer issues and also having good communication skills it`s done to help to accomplish the task with tact. The second important skill it’s about interacting productively with co-workers and perform well in a team environment. As in this industry, an employee has to be fast as the minimum time to serve a customer is about 2-3 minutes, but they don’t have a policy with a specific time its company standard in providing quick food, and having a good costumers service.



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

Food and beverage operation in a fast-food industry is very different than a food and beverage department in a hotel as fast-food service to the costumers a limited menu with quick food and soft drinks as most of the big companies in fast food industry they do not serve alcohol but in the case of hotels they menu is more elaborate and customers can have more options of drinks, from soft drinks to alcohol. In the case of the lecturer, he told us that big fast-food business with franchise, most of them have their own food supplies affiliate, and all the food supplies come in a frozen state, but they always check the food to be between -8 ̊ and -21 ̊ and if the food is not in those standards they will not take in because is a risk of contamination.



	Perform a self-appraisal of your understanding and key skills required in facilities management:
 
In this industry as mention before, most of the companies hire without experience or having skills in fast-food, but in my opinion, to work in fast-food industry employees need to work fast in taking orders and preparing the orders, because the staff in the fast-food industry does a rotating week shift, for example, one-week the staff work in the kitchen, one-week in the front, sorting the order, serving the customers and taking the orders. I used to work in the hospitality industry before and I develop teamwork and cooperation while working in a group, as in my perspective good teamwork can work towards solutions, and everyone in the team can benefit.



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

 I am not confident enough in my ability to cook, because the kitchen is not my forte point. As I prefer doing things in my on time as I am not a very good person to work in a fast working environment because in this fast-food environment it can be sometimes stressful and demanding, as orders must go out fast, and because in the fast-food industry employees work most of the time in the kitchen preparing the food.



	[bookmark: _Hlk28956365]


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

	

[bookmark: _GoBack]Fast food is a high growth industry because most people these days like to eat fast-food or take-out food. Also, I learn about how fast-food industry operates and what type of skills you need to work in this industry, as well I learn about how fast-food industry sets some time frame for serving ich customer, to have a good customer service. 
Fast food can provide the costumer’s fast service but not necessarily a healthy choice.






	Student Signature:

    Simona Elena Pavalache
__________________________________


Date:
      
20.02.2020
_________________________________
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