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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: Andreea Oana Contor
Student nr: 1816292
Cohort 1 Group: Level 4 Cert. IHM
Lecturer’s Name: Dr. Jazz
Dr. Olu

	Name of Guest Speaker: Kapil
	
	Lecture Week….
	Date: 20.02.2020




	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 Second Guest, Kapil, who come from the fast-food area, in present working in Burger King, but in the past was in the team of KFC. He talk how they provide the food, being a frozen food, how they served the clients, the menu is based only on burgers. The training is for each staff, offering compensation, make you feel important in the team of Burger King. For this, to have successfully services, the manager should have skill and knowledge about a lot of thinks and techniques to be able to follow.















	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate):
[bookmark: _GoBack]   The skills requite is the ability to meet costumers expectations to make progress working together, to know the importance of each of them in the team Burger King. According to the Guest Speaker strong communication skills are highly valued, using the professionalism, to upload the reputation on the  brand, all the time, another skill highly evaluated is the way you can solve problems quickly and attention of details, making the costumers happy, finding a good taste in what they order.














	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?
According to our Guest Speaker, he  let us to find new thinks that are happening in the area of Burger King, from the preparing of burgers to cleaning  area, training staff, being able to work with the clearing products, each of them working by rotation. In the cooking area they make burgers, being  frozen, but with a good taste for that they take care to change the oil  (1-2 days)  for their frozen fries using 2:30 min (boil the fries ). Also in the cleaning area every product need to have label to e used how is writing, hygiene is on higher level here and what means COOS.










	Perform a self-appraisal of your understanding and key skills required in facilities management: 
Burger King is the one of the learning companies like international and national fast food industry being a business success. For them is very important to be focused on the motivation and integration of the staff, who can come from another culture.







	Based on your self-appraisal, what would you do to improve on these skills?
I think I am on my right track, I am studying in hospitalities industries, I am happy to learn more, to improve my skills for that I am joining Coventry academy to do course called food and beverage on low skills, to make my skills better than now and I think it will help me to find job which I am looking for. 
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?
For me, this Guest Speaker open my eyes, making me: understand that in this area involve a multitude of activities, making the staff right from the beginning, preparing the food, keeping the inventory of material, maintaining service quality continuously. Thanks for our teachers we realize that all the time we need to learn and improve us like persons and knowledge.
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