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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): 
According to the guest speaker, more than 11 million guests visit Burger King restaurant around the world every year. Burger King started in 1954 by Keith G Cramer, who owned Keith's Drive-In Restaurant in Daytona Beach, FL, partnered with his father-in-law to start the company. 
Burger King (BK) is an American multinational chain of hamburger fast food restaurants. Headquartered in the unincorporated area of Miami-Dade County, Florida, the company was founded in 1953 as Insta-Burger King, a Jacksonville, Florida–based restaurant chain. 1977, in a strange quirk of fate, Burger King opened its first UK location, in 1977, on Coventry Street, where Wimpy had started some 23 years before. They sell frozen coked pepper, Sprite Mello yellow, orange juice, fat free milk and low-fat chocolate milk. They have kids mean and cheese burger and also, they sell grilled burger, crisps and tender chicken veggie and more and so breakfast king savers and sweet treats. The food needs to be kept for 10 minute the staff work in ever departments and also all the supplier is freezing the temperature need to be check or they need to dispose food, 






	What is the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate): 
Guest speaker stated the team responsible for providing exceptional guests service and support members of staff and managers to maintain, operations standards and procedures. Staff need to greets guest’s customer with smiles and take order processed payment responds to issues, perform duties at multiple workstation and ability to resolve consumer issues with tissue also Motivates Team Members to exceed Guest expectations with food and friendly service in clean surroundings. Works with team to act on Guest feedback and resolve complaints in a timely, friendly and professional manner. Directs trains and motivates Team Members during shift on each of the workstations. There is a limited time where the food needs to be kept at burger king that is the standardisation. Burger king have all type of beverage 







	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry
The fast food industry is really grooving out of speed today is ratholed in to our eating and drinking habits, there are computations between the burger king and KfC. Burger king treats their staff to feel more valued offering them bonusses, burger king have a policy that says to enjoy the full taste of sweet you much eat it in 10 minutes it is interval from coating .The manager are responsible for health safety of their staff, the smallest injury has to be written in the log book and much be done immediately is the company po .All the food come frozen and has a particular time for cooking and store food have to be sell on time interval like 30 minutes otherwise you have to discard it. 











	Perform a self-appraisal of your understanding and key skills required in facilities management: 
According to the guest speaker, 
Burger king staff receive training when they start work, the manager is responsible to call the maintenance department to come fix any problem. In all areas of the restaurant at burger king the front staff work only in the front of the restaurant and in the back kitchen 









	Based on your self-appraisal, what would you do to improve on these skills?
I would take more training and listen and attend meetings use best practices asking questions at your place of work, get feedback always measure and evaluate your progress weekly. Burger king hire people without skills. Having a degree would help me to be in a better position not stretch away will learn how to improve myself in front of my manager my orating a good working atmosphere   






	[bookmark: _Hlk28956365]












	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?
The guest speaker explains about the fast food restaurant now I have a knowledge how the food is store, the is nothing but a assemble line for burger which are served in 3-5 minutes. All the drinks and coffee machines in burger king are contracted and are daily checked and filled by a contractor, all machines are Hight standard.
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