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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
Student name: Okafor
Cohort 1 Group: 2
Lecturer’s Name: Dr jazz 

	Name of Guest Speaker: Mr Kapil
	
	Lecture Week….
	Date: 21/02/2020




	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): 

According to the guest speaker the key topic examined includes food, drinks and the variety of menu as they are a multi country based fast food restaurant. The guest speaker also talked about their opening and closing time and how different people in the job roles need different skills, for example they need to have the knowledge and Burger King will give them multi training to improve their skills. In burger king they swap their employers job roles for example on Monday I could work as a cleaner, on Tuesday I will work as a casher and on Wednesday I will work as a waiter. Burger king use this method so that all their employees have experience in every job role in the fast food restaurant.




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


According to the guest speaker qualification is not required, skills are more important to work in Burger king in food and beverage operation. Skills required such as communication, teamwork, leadership, organisation and ability to work under pressure etc. 
However, if you have an education qualification is a bonus to your skills to grow your position in burger king. 
Burger king will also arrange training for all their staff and will give all the staff cosh training to improve in their skills.





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

The guest speaker impacted my knowledge becouse from the speaker season I understood that Burger King introduced their first fast food restaurant in the USA after being inspired by McDonalds and as burger king expended, they started to include slightly different menu depending on the country to satisfy the customers.  
This shows that the food and beverages sector grow out of its simple origins as people travelled from their homes to their business, and they often need fast food to eat and drink. Burger king learnt to incorporate new type of menu to satisfy their customers

Burger king also makes sure to include different menu according their customers age groups and preferences, they include breakfast, kids’ menu, vegetarian menu and different types of menu and drinks.



	Perform a self-appraisal of your understanding and key skills required in facilities management: 
In my understanding based on the guest speaker session skills are very important to work in Burger king. Machines such as a working freezer and microwaves simply require manuals. When you get the job in Burger king further training will be given to all the staff to improve their skills.
However, if there is a small problem on those machines a member of staff could do it but if there is a bigger problem on the machine Burger king will arrange with the engineers to fix it. Burger king makes sure that their machines get regular checked by engineer every 3-6 moths depending on the agreement. 




	Based on your self-appraisal, what would you do to improve on these skills?
On my own understand to improve on these skills I will need more training which will develop my skills and enable me to gain more skills. I will go for education qualification to improve my skills.
Based on the guest speaker I will improve on my communication skills; leadership skills and teamwork skills and I will go further to acquire a degree on hospitality industry to improve my skills. 
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	Based on the guest speaker the session shaped my understanding that you need to have knowledge and basic skills to work in Burger king under the food and beverages sector. The guest speaker also helped me to understand that Burger king hygiene rating is very good becouse they were rated 5 which is the highest. 
The guest speaker also shaped my understanding on how Burger king have different types of working freezers for different types of food to avoid food poison, for example they keep potato in a different freezer from meat. 






	Student Signature:

Merit Okafor
__________________________________
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