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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: Jackie Beckford 
Student name:
Cohort 1 Group:
Lecturer’s Name: Jazhanzeeb Qurashi 

	Name of Guest Speaker:   Sunny 
	
	Lecture Week….
	Date:07/02/2020




	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) 
[bookmark: _GoBack]The key topics I examined in the guest speaker’s session was the restaurants open in the day and throughout the evening. This also including a variety of pizza that guest can order late evening. Also, a next key topic was the rooms facilities which was valve for money. Travelodge offer rooms to guest from under £29 other facilities include swimming pools golf clubs and even cinemas. 


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

Catering skills. Know how to cook and bake. Having good staff with good catering skills. A head chef who needs to be able to order and manage the kitchen. Also, must uphold a high standard and quality of food, by creating food and beverages that meets the suitable for the costumers that come to Travelodge. Legal requirements such as food hygiene must comply with government standards for sanitation and health and safety as it applies to the food and beverage industry. 













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

It has impacted my knowledge as it has made me Understand that training of the staff is very important for them to learn about each function of the operations in delivering food and beverage in Travelodge. Customer service is very important they work with customers on a one-to-one basis they must be polite therefore the first impression of your staff. They must be efficient in understanding and serving the menu you. It is important that the customers haven't just come for accommodation also come to eat because we have a captive audience who eat breakfast food and beverages. In the evening customers may also so want to have a drink and relax therefore they need a comfortable bar and Dining area; all these prospects bring income. key skills for facilities managers are communication and influencing skills. My understanding has improved as there are many skills required in facilities management. 

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

The skills required are supervising and coming to arrangements about contracts and providers for amenities such as security, parking cleaning, cooking services and technology. Overseeing multi-penal teams of staff including security also making sure that fundamental services like water and heating are all provided. Taking care of budgets and guaranteeing all is cost effective. Also making sure that all services at the hotel meet government law and environmental standards.


	Based on your self-appraisal, what would you do to improve on these skills?	
Based on my self-appraisal. I would improve my skills in facilities management 
In cultural awareness communication skills attention to detail a deeper understanding 
Of soft skills and teamwork skills.

	[bookmark: _Hlk28956365]
most of these skills have a regular government regulation. To understand all the government regulations that are required in facilities management. With a good understanding I will know no what is needed to secure security standards, building standards and catering and leasing standards.










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

 Facilities management is complex. By making me aware that is complex and there is a lot involved that I did not realise from understanding   what is needed for government regulations, security standards contracts leasing and increasing energy efficiency and cost effectiveness areas that were quite new to me

	




	Student Signature:
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