LEVEL 4 Cert. IHM – STUDENT GUEST SPEAKER LEARNING LOG
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 of the day were:
-food and beverage department in KFC and Burger King 
-customers problems
-suppliers
-training and appraisal of the employees.
The theme of the day was Kapil ascension from school to Burger King manager.
The activity was division of a restaurant under 2 major brands from the food and bevrage industry.
KFC has divided the restaurant in 3 major areas and keeps the employees in a constant movement between those areas:
-back of the house 
-the cocking area
-middle of the house 
-the area where they prepare the burgers,where they mix the ingredients and salads
-front of the house
-the main customer interaction area, were the orders are being taken,were the employees are greeting and welcoming the customers,making them fell valued.
Burger King has only 2 areas keeping the operations simple:
-kitchen area- were they cook the burgers , the fires and prepare them for selling 
-the front area-where the tillers(people working at the counter)are taking the orders,the main dining area with tables and chairs for the customers.
The speaker Kapil carried us from when he has finishead his university to first job as an event manager to Peachy King, after that the coffe manager in Mark&Spencer, assistant manager to KFC and now manager of Burger King in Merry Hill, Dudley.
Along his journey he has accumulated skills and trainings wich is making him now the right person to manage a restaurant 
Skills; to keep up with the fast food industry rapid development  all over the world they need to make all cocking operation very simple and fast,for that they are employing people without any previous skill in food and beverage department ,
They are employing young people sepcially,for their speed and positive attitude,giving them proper training how to cock the burgers ,how to assemble them and celan the restaurant.














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

Depending on wich position are you appying for , it is normal for a manager or assistant manager position in food and beverage industry to have skills and trainings for health and safety , food allergens, how to speak with a team of people to appraise them or motivate them.
Applying for a normal position in the kitchen you won`t be needing any particular skills the training yo will recive will preapare you for the job , for the front area or counter yes probably you need to have a positive attitude and some customer service knowledge.
Dedication is a very important skill for the employees, they can be appreciated by the managers and get to higher positions like supervisors in 3-6 months if they are committed. Usually the kitchen of the fast food restaurant is a very small and hosting 5-6 or more workers at the same time , this needs a good teamwork.














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

I have found out how these fast food restaurants are depending on suppliers for anything they sell,they are not allowed to sell any unapproved products or use unapproved chemicals for cleaning.
They have same menu all over the world and they try to amke it as simple as possible.The cocked food has a term to sell it otherwise they must dicard it.











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

Same as a Travelodge the Burger King and KFC they don`t have an engineer`s department inside house , the role of the facility manager is occupied by the fast food manager , he recives trainig for checking the proper function of machines,fryer`s , Owens
In Burger King the small machines are serviced once a month and the big ones once at 3 months by a team of specialised engineers.The drinks , coffe and ice machines are all contracted and filled and cecked once a day by a contractor , this is why as a worker in food and beverage department my skills regarding facility management are not important in this type of restaurant.










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


Booth companies Burger King and KFC hire people from all domains with or wothout
any skills, having a degree in the hospitality business is going to help you get the lowest and work your way up, this is the only way you can get to know all operations of a fast food restaurant. The manager position has some skills requirements like how to impose yourself in front of the employees, how to make them feel valued an how to create a good working atmosphere





	












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

	
There are many things i didn`t know about fast food industry, like 2-3 degrees celsius can ruin an etire truck of food, that for using chemicals in cleaning you have to have a proper training,
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