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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.
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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)
One of the skills is experience, in hotel industry you need more experience.
The customers is very important so you have to listen them and satisfy them.
Every restaurant have they own suppliers, they can't buy from outside.
Every reataurant it s different  and if is fast food the operation has to be more quick.
All company have a target for exemple Burger King have 200.000
Situation handling.
Promote team work.                                                                                                                                As an organization, the hotel has the following departments: operational, food and beverage, sale&marketing, procurement, accounting, reservations, human resources, general manager.











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

The efficient functioning of any organization is ultimately given by the human factor. Although the organization is based on the goals and the mission set, they cannot be achieved without trained people.
How important is managerial training in coordination and control.

At the managerial level, the people with management positions must have a clear vision and methods of its implementation.                                                                                                                                                
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	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?
I learned a lot of important things for the hospitality industry, especially in food and beverage. I understood how important it is to listen to your clients, how important is the experience in the hospitality industry. You have to motivate your employees and how much teamwork matters.









	
Perform a self-appraisal of your understanding and key skills required in facilities management: 
You have to be unique.
If you have a nice concept you can make money.
The activities of the hotel industry involve not only providing accommodation, food preparation, but also the special attention that must be paid to direct contact with the client.
The desire of the guests to return to the elegant and refined atmosphere is the main concern of the management. Choose your staff carefully, train and motivate them to exceed the expectations of the guests through care, warmth and professionalism.







	Based on your self-appraisal, what would you do to improve on these skills?
I would not change anything, I think that all the skills are good in the development of both the hotel industry and the employees.
You need good skills to offer the client all the best.
To take care of the guests with respect, dedication and a warm smile.
People make a difference!
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?
It made me understand how important teamwork, experience, how you handle the  
situation.
If you have a degree is more easy to get what you want.
KNOWLEDGE+EXPERIENCE+DEGREE. 

	




	Student Signature:

MIREA
__________________________________


Date:

__21/02/2020_____________________________








19
[image: C:\Users\samantha.birdsell\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\5FEB1F47.tmp]                                          Best of Luck! From the Teaching Team 
                                                                                                                                 Dr Jazz
                                                                                                                                 Dr Olu
image1.png
Prifysgol Cymru

Y Drindod Dewi Sant
University of Wales
Trinity Saint David





