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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:Simona Claudia Ursu
Student name:
Cohort 1 Group:
Lecturer’s Name:Jahanzeeb Qurashi 

	Name of Guest Speaker:Sunny's 
	
	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): 

The topics discussed in the guest session examined variety of food items and beverages . The discussion was about bar cafe with meals for different timings. They have a bar-cafe with unlimited breakfast, tasty evening meals and fresh barista coffee. Have pizza to any hour , day and nights. The bar-cafe is open all day and provides high value food items, drinks and snacks. A good beer, whiskey and free meal for kids is also an attraction. 

      





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


The speaker made remarkable points related to the essential skills for hospitality and hotel industry . It is necessary for workers of a restaurant or hotel to gain experience through internships and apprenticeships to understand the working principles of the industry. It is essential to have previous experience about food hygiene and customer services. The food and beverage supervisor have a 50% discount on rooms, food and drinks. The speaker also laid emphasis on training of employees on the use of equipments and their operating procedures.  Moreover ability and skills of employees help them make the processing of food fast. It further helps the employees to maintain a decorum which results in customer satisfaction and makes the hotel renowned among consumers.




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


The speaker has laid emphasis on the importance of food industry through reasoned claims and enlightened us with astonishing information. The industry is important for people who do not have means or skills to cook but have to fill their appetite.  People who are busy on office shifts and do not have much time or those who have to fill their hunger during busy on work schedules are the regular consumers. It is important to understand their needs and respect them without gaining excessive benefits from their needs. Food and Beverage department is responsible for maintaining the high quality of food and service, food costing, managing restaurants, bars, kitchen. Food and beverage in the hospitality industry is an excellent organization that serves cunstomers cheerfully and enjoys their work. 





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


If you are working as a manager it is necessary that you have excellent communication skills. For which it is claimed that you must be a good listener.  What one needs to work on is to develop their listening skills and understand the wants of customer.  There is no doubt that talking is also important and must be persuasive.  If you have listened and understood the wants of a consumer and are unable to communicate it to the ones responsible there is no use. To create and enhance great company cultures and facilities one must be able to empathize and understand the wants of consumers. Facilities management consist of many different aspects to ensure that the hotel guest have a positive experience.  The experience of visitors must be safe, clean and weel-maintained environment. 




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


The first step is to analyse my position and make sure that i have developed these skills. It is also important to keep developing the skills and practice them to evolve.  For this purpose, i will put into practice the suggestions of the speaker and evaluate myself.  I will also take sessions and reviews from clients to improve the quality of the hotel. The reviews are important and even the destructive criticisms are a result of frustration or cause .  Therefore, i will try to figure out the areas where i am lacking and develop myself.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	

The guest speaker was very helpful due  to the experience hi had .  Hi  helped the listeners understand behind the scenes of operations and helped us understand the criticality of different operations. Food and beverage operations involve a multitude of activities which engage the staff right from purchasing raw material, preparing food and beverage.  And food and beverage service or business has a great responsibility of serving hygienic, safe, clean and fresh food. There are many different types of food and beverage service, plate service , cart service, buffet service, family-style service.  Each of these have different working procedures and need to be considered accordingly. 







	Student Signature:

Simona Claudia Ursu
__________________________________


Date:
07.02.2020
_________________________________








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





