LEVEL 4 Cert. IHM – STUDENT GUEST SPEAKER LEARNING LOG 
MODULE CODE:M4X01919 
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. 
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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):  
According to the guest speaker, at burger king the regular checking needs to be done need to be every 3 months inspectors come in to inspect the area to give them ratings if the rating is A level branch that mean its top note restaurant if the rating is B then is average went the rating is C you have to do something went it is D the restaurant will close down. They also have oil equipment there is a company come to check the quality of the oil if is red than they have to change it and also all the machines have to be check regularly, they do advertisement and give up leaflet. For health and safety, they give chemicals training COSHH and they use temperature to check the food, before the product are sold the company pre-cook the ingredients and holds them in a heated holding cabinet. To ensures that the staff have   train s to use chemical for cleaning, storing, and all chemical products consistency is maintaining the fire alarm have to be check regularly. however they have deep fryer, burger machine and cutting machine they also bring in people to maintain their machines. 
 
 
 
 
 
 
 
 
 
 
 
 
 

	What is the importance of requisite skills in facilities management in the hotel industry as explained by Guest Speaker, (please fill in as appropriate): 
Guest speaker stated you need to have excellent customer service skills strong communication skills tact and diplomacy and ability to lead he also stated he has first aider. He said the staff of burger king will not know how to fix a cocker or change a gas pipe all those skills are covered by engineers who are train to do them.
 
 
 
 
 
 
 
 
 
 
 
 

	How has this Guest Speaker’s Session impacted on your Knowledge of facilities management in the hospitality/hotel industry? bugler king and kfc have the similar way of space and training their staff, however the chemicals are stored from food separately and labelled with information about how to clean in contact with the stain or eyes. All the ingredients are stored at the low temperature and checked the restaurant can be closed if a machine as a problem, the government can give them stars if the restaurant is clean the oil can be check with a special tool and recorded in the log book.  
 
 
 
 
 
 
 
 
 
 
 
 

	Perform a self-appraisal of your understanding and key skills required in facilities management:  
According to our guest speaker a manager much have a set of skills to run the restaurant, but some training will be given, the staff of burger king skills in finicality manager department role are is resuming at cleaning the machines and changing the oil. The rest of maintenance is made by outside team of engineers 
 
 
 
 
 
 
 
 
 
 

	Based on your self-appraisal, what would you do to improve on these skills?  
 I would like to improve self-confidence understand how to use effective questioning to challenge the views of others, understand the qualities of good leadership .Lot of work need to be done for the skills facility manager has learn  the skills for that during the job with the appropriate training.
 
 
 
 
 
 

	 
 
 
 
 
 
 
 
 
 
 
 

	How has this Guest Speaker’s Session shape your understanding of facilities management in the hospitality/hotel industry? the guest spoke about the hospitality has a lot of branches food and beverage is want of the branches, it’s a tread in today business. To avoid bad environment at your work place manager need to discipline their staff from bad practice, and be very organizes also a good speaker.
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