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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.

Cert. IHM LV4 Learning Log:

	Student Name: Vasilica Georgiana 
Student name: Andrei
Cohort 1 Group: 2
Lecturer’s Name: Jahanzeeb Qurashi

	Name of Guest Speaker: Kapil
	
	Lecture Week…. 2
	Date: 31.01.2020




	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): 

Based on the new regulations, companies in the food industry must provide management procedures regarding food safety using the principles of the HACCPP system. A company is awarded a star rating on the basis of hygiene standards and is performed after each inspection and, if that company has the best cleaning systems it will receive five star, if it is not at the level of the inspector’s expectations and the cleaning is missing, it will receive zero star. (Food Safety Handbook, Maintaining standards of good food hygiene)













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

The ideal candidate who could work in the food field would be the one who should have a positive attitude towards the clients, be a very dedicated person and empathize with the clients.
The importance of these skills in an industry is very essential because as long as there is a close connection between the company and customers, it will certainly ensure a very nice growth of that company.













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

Nowadays, the food industry is challenged to meet nutritional requirements through innovative products, especially for people with a settled lifestyle. The companies must be up to date with the latest technologies and equipment in the food industry to meet the needs and demands of customers.
By the time, some products undergo modifications to meet the requirements and therefore they need to be reformulated. Consumers are increasingly interested in looking for products with low fat and calorie content, but also healthy products and that is why manufacturers must follow the needs of customers. (Future Skills Requirements of the Food and Beverage Sector)
This session was beneficial to my knowledge of food and beverage because now I'm sure that Burger King are paying attention to customer health in the sense that they can refuse food that does not meet the standards, for example the temperature is too low or high which can lead to contamination and they change the oil in which they prepared the food whenever necessary.









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

It is advisable to be careful when preparing food for people at high risk of contamination, people who are sensitive or allergic to certain products. Contamination refers to chemicals such as cleaning; allergic, for example allergic to peanuts, milk, etc. or bacteria such as germs. To avoid this, the work surfaces need to be thoroughly cleaned, the kitchen utensils should be washed before and after use and the expired food should be removed from stock.









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

In order to acquire the skills necessary for a job in the food industry, you need to participate in as many courses in the field as possible, but also through practice can learn useful things.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

In general, the equipment used for cooking or those that are specific for keeping food hot or cold are carefully monitored and controlled, so it is advisable that the temperature need to be under control to prevent the occurrence of foodborne.
The chemicals should be used carefully and where is necessary, kept away from food, thus avoiding contamination of food, also surfaces should be carefully cleaned.
Personal care is indicated, consisting of frequent hand washing, especially after using the toilet and chemicals, but also wearing protective clothing such as shoes and caps. (Codex Alimentarius. Food hygiene, fourth edition)


	References:

Codex Alimentarius. Food hygiene, fourth edition. Food and Agriculture Organization of the United Nations. Rome, 2009, pg.10-19
Food Safety Handbook. Maintaining standards of good hygiene
Future Skills Requirements of the Food and Beverage Sector, November 2009, pg.51-59
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