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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.
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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): 

The key topics examined in the Guest Speaker’s from Travelodge is about a 3 star rated hotel where they have a limited service which for example can mean that they have a constrained alcohol bar as they don’t sell very expensive drinks. In the hotel, the bar is open to everyone, for the outsiders and the ones having a room booked in. However, there are different policies for both groups of people. 

Also, within the hotel, the pizza service is open 24 hours for everyone, even for the ones outside the hotel. The menu in Travelodge, stays the same for every hotel and has a fixed price. People are not allowed to bring food from other places as it can affect their business. In the menu, there are different types of foods from a range of cultures, for example, they sell Italian or English food such as pasta. 

If a person comes drunk or under the influence of alcohol to the hotel’s bar, the staff is allowed to refuse any alcohol-based order. 

Lastly, guests staying in the super rooms can enjoy a variety of drinks, such as Lavazza coffee.















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

The staff is highly skilled and are trained in different areas, for example a housekeeping staff can also be a front office staff and a front office staff can be a house keeping staff. It is not necessary that you have education in hospitality to be a part of a hotel’s job, if you have a previous experience in a hotel they would still consider you, but they will train you as you work. However, if you have in degree in hotel management you can go straight onto being a supervisor if a post is available.














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

The Guest Speaker’s session impacted my knowledge as I learned that there are different types of hotels such as, 5 star, 4 star or even 3 stars. In a hotel, they have limited operations and rooms as they have only two types of rooms, single or double, but they don’t have a presidential suite. I also learned that training is very important because you have to know about Property Management System to run the operation of Food & Beverages. Within the Travelodge hotel, cocktails are not sold, but only mocktails without alcohol. However, sometimes you can special request alcohol, but other than that there is no actual menu with drinks that contain any alcohol. 












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

At the moment, I am doing a hospitality industry course which can add values to my future hospitality profession. I am looking forward to find any experiences within a hotel that can help with my professional job in hospitality. This course helped me gain lots of knowledge as before I did not know what Food & Beverages are about, but now I have a clear understanding of it. I learned that different hotels have different types of themes, such as hot or cold kitchen. 










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

At university, I get a really nice life experience and acknowledge new things, however I think that I lack experience and I would highly appreciate it if the university would send us somewhere to gain some experience in hospitality, I think that we should put practical into theory. 
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?
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