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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:marimar nunuca
Student name:1815438
Cohort 1 Group: 1
Lecturer’s Name:JAZZ

	Name of Guest Speaker:KAPIL
	
	Lecture Week….
	Date:
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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 our guest speaker KAPIL, he represents BURGER KINGS in front of us, he told us about how this restaurant works in fast-food industries, how they have use set menu, They are deal with burgers, they don’t deal with any kind of alcohol, Burger King just sell juice and milkshake, He told use about how they deal with frozen food and how they cook food and what is requirement in kitchen to keep flow they process. Burger King is having different theme than other fast-food company like KFC,MACDONAL ETC, according to Kapil Burger King have new product which is really popular which is giving big impact selling burger king products, we can say its attracting customer to come and have that product called the whopper, Kapil talk about food dispose time circle and monitor and audit oil, how they audit kitchen needs example oil to be change time to time, fresh veg should get, frozen foods, dealing with supplier, giving on site training to staff, how they celebrate staff day.















	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate):
According to our guest speaker to work in burger king we don’t really need any kind of high qualification, if we have experience from our previous employee it will be appreciated, Because Burger King believe in on site training, every staff member is getting training for each and every path of the process, and its beneficial for company example if any of the staff member does not turn up, the other can give cover sop without stopping or delaying process they still can satisfied customer by their needs.













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

According to guest speaker Burger King is really new theme for me, The way they deal with food standard and hygiene, how they deal with frozen food and deliver that food to customer with taste and standard quality, which I never know before. Example time circle of selling food, after few min how they cant serve food which is prepared to sell for certain time period.









	Perform a self-appraisal of your understanding and key skills required in facilities management: 
According to our guest speaker we don’t need skills to work for facilities in small base, like checking oil if its ok to fry or not, changing oil, dealing with burns small-small things they give training to their staff, if they have proper with cooker or air condition or heating they do not have on site engineering team but they do have centralised base, where they complain and some of the engineer come and fix the problem.









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

To improve my skills I will join some course which I saw some of the academy is providing in food and beverage department and I will start working in food and beverage department to in hence my skills, However now what I am studying will help me to find my future job which I am looking for, There for I will start working as a volunteer or been apprentice to polish my skills.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

Before my understanding was really different, I was thinking chief use to make burgers and all food with prepare by fast-food industries, but our guest speaker change my understanding and give me new way to think how they deal without chief and without any kind of onsite facilities department. They trained every staff member to work in every path of a process to run whole operation. Therefore they don’t have to wait or delay the process if any of the staff member do not turn up on their shift. Any of them can cover each other to fulfil customer requirement and make the firm successful operation.

	




	Student Signature:

Marimar Nunuca 
__________________________________


Date:

____04/03/2020_____________________________
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