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LEVEL 4 Cert. IHM – STUDENT GUEST SPEAKER LEARNING LOG
[bookmark: _Hlk26952997]MODULE CODE:	M4X01919
[bookmark: _Hlk30276094]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): 
The key topics examined by the Guest Speaker’s session are: Health & Safety, Chemical uses and Machineries operations.
In my opinion, those three are very important because it makes the company run safely and sanitary.

	What are the importance of requisite skills in facilities management in the hotel industry as explained by Guest Speaker (please fill in as appropriate):
The importance of requisite skills in a fast food industry is mainly to satisfy your customers with good quality products.
[bookmark: _GoBack]Some of requisite skills needed in fast food industry are hygiene standards. The staff has to make everything look presentable and nice. They use chemicals in order to accomplish the cleaning that they want to do. All the chemicals need to be labelled (with how it could be used and what type of precautions the staff need to take while using them). For example, the sanitizer is used is used to spray on the tables area. The storage of the chemicals is set at a big distance from the food storage in order to avoid contamination or any other risks.
The machineries that are used in fast food have to be cleaned, such as the refrigerators, the microwaves, the fryers, burger equipment, etc. 

	How has this Guest Speaker’s Session impacted on your Knowledge of facilities management in the hospitality/hotel industry?
Until the Guest Speaker’s session, I personally, did not know that there can be so many risks in the fast food industry such as uncooked food, chemicals not used or mixed properly, lack of cleanliness, etc. All those risks contribute in the decay of the client’s satisfaction and can also lead to the closing of the business. People such as the Environmental Health Officer will not overlook the lack of hygiene and will surely not let business function until the issues are sort out.

	Perform a self-appraisal of your understanding and key skills required in facilities management: 
I have learned that the staff needs to be careful in order to food to not be contaminated. The food needs to be cooked properly in order to kill bacteria and to be safe to be served.
The staff also have a technic training on machineries, for example the broiler. All the machineries should be contracted and checked on a daily or weekly basis.
I also understood that inspections are very important to your business because it will highlight the improvements that you can make in order to grow your business. I also think that the inspections are important for customers because it shut down businesses that are inadequate and who do not follow the health & safety rules, so the clients are not in danger.  

	Based on your self-appraisal, what would you do to improve on these skills?
Based on my self-appraisal from earlier I would like to improve my knowledge on the topic that contain the types of training that a manager must offer to his employees and the rules that come with that.

	[bookmark: _Hlk28956365]How has this Guest Speaker’s Session shape your understanding of facilities management in the hospitality/hotel industry?

	The Guest Speaker’s session helped me understand that fast food is more than simply cooking and that the employees have to perform a variety of different tasks in order to fulfil the need of its customers. To avoid consequences, they have got to follow the rules properly.
A happy and healthy customer, a successful business.
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