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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: Merit Okafor
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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 session the key topic examined were food when he told us about the menu of the restaurant, he also explained about the bar with is opened to 12:00 p.m.  but they can serve after that and about kitchen management.
The Travelodge they do have management team they train all staff to do all the jobs to develop extra skills.
In Travelodge you need to have some of the knowledge and they will give you proper training.




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

Skills are very important to work in Travelodge, you do not need  qualification because they offering all the training to improved your skills, but if you have the education qualification it is a plus for you as in time you can grow your position, In Travelodge they will arrange training for and will they give you coshh training to develop and gain skills, customer services and many more.

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

According to the guest speaker, the food and beverages sector grew out of its simple origins as people travelled from their homes, going about business, as they often had a desire to eat or drink. Others were encouraged to meet this demand by suppling food and drinks.
Travelodge learnt to incorporate different types of food from other county in their menu for customers to enjoy 

As Travelodge is a UK and European based hotel, they will also need to bare in mind the different type of customers they are getting, for example kids might not want to eat the same food as their parents so Travelodge will have to train their staff to understand the customers food and beverages preference, Travelodge managed to settle this particular problem by including a variety kids’ menu, vegetarian menu, breakfast, dinner, 24 hours pizza and bar.








	Perform a self-appraisal of your understanding and key skills required in facilities management: 
In my opinion based on the guest speaker session you need skills to enter the job Travelodge. Machines need such as the refrigerator, microwaves simply required manuals. When you get the job in Travelodge they will arrange for further training to gain and improve skills for individuals. 

Therefore, if there is a small problem like changing the lamp and member of the staff could do it but if it’s a bigger problem Travelodge will call for the engineer to fix the machine required. The machine in Travelodge have engineers coming to check if the machine is working correctly every three or six months.





	Based on your self-appraisal, what would you do to improve on these skills?
In my opinion to improve on these skills I will on go on extra training which will improve my skills as well as make me gain more skills. I will go on practical knowledge and education qualification will improve my skills.
 



	[bookmark: _Hlk28956365]


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

	
[bookmark: _GoBack]According to the guest speaker, the session has shaped me understand that you need to have the knowledge and skills required by Travelodge in food and beverage in the hotel industry to be able to carry out the job. The guest speaker also helps me to understand the fact that some waiter can also be dynamic and flexible and can also take responsibility of doing other work in the Travelodge. The guest speaker also make me to understand that I can use the knowledge acquire in food and beverage to open my own bar or restaurant.
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