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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: Feraru Mihai
Student name:
Cohort 1 Group:
Lecturer’s Name: Dr. Jazz

	Name of Guest Speaker: Kapil
	
	Lecture Week….
	Date:	21/02/2020




	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 discussion, main theme with Mr. Kapil was the differences between two big names of the fast food industry KFC (Kentucky Fried Chicken) and Burger King, part of the hospitality business, how they hire and train the employees for multitasking, the managers duties and suppliers.
Watching his career after finishing the university courses Mr. Kapil worked in the hospitality business as an event manager, coffee shop manager and food outlet manager.
Along this path he develops some leadership skills which allows him to hold the manager position in Burger King today. He has received trainings for guest experience and for facility management so he can run the restaurant today.



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


The food and beverage department in any restaurant or hospitality business has the same requirements for employing a person, depending on the position you are applying for it is normal as a front house employee to have guest experience, good speaking abilities, and patience. For a back house employee the skills are resuming to work fast , obey health and safety regulations and show up in time for the beginning of the sift, this are for Burger King , as for KFC the employees are rotated to all positions they are receiving training for all the posts in the restaurant , one day in the kitchen another in the parking for cleaning. All employees are receiving the appropriate training for completing the job, even as a manager when a new cocking machine or equipment is brought into the restaurant is receiving the training for using and cleaning this machine.



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

Mr. Kapil told us how the suppliers are bringing all the food, frozen into the restaurant and one of his duties as a manager, is to check the temperature of the received merchandise, if it is slightly passed by 2-3 degrees over the limit the food is refused because it is to close to contamination. Also, they are not allowed to sell in the restaurant food or use cups from an outside source, because they are not approved by the company. Burger King has the same suppliers as KFC for frozen food BEST FOOD, which is the no. 1 supplier for frozen food in UK, and AMBIENT for packing.



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

The employees form the back of the house are receiving the proper training for cleaning and maintaining the equipment’s and machines from the kitchen, when they have big problems the manager is calling an outside team of specialised engineer which can come and fix the problem. Also, they have regular visits from the same team monthly basis for maintaining the small appliances and every three months for bigger appliances.
In this case as in the Travelodge case the skills are not important, they can be improved or gained from the training you receive at the employment starting point.



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

We can observe that companies like Burger King or KFC are bringing people aboard from all domains of activities with or without any skills and knowledge, for managing positions they prefer to bring people from competitors as for kitchen or front personal they are hiring everybody giving them the necessary training. Depending which position I want to apply, if I want to improve my skills and increase my knowledge, I will join an internship program to a similar company.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

The speaker Mr. Kapil give us some inside business information’s how all the sodas, coffee and ice machines are contracted from an outside company, serviced and refilled every day. The job of a manager from a fast food outlet is multitasking, they are trained to check monthly the fire alarm installations, they are responsible for health and safety for the employees and customers in the event of accident happens he has to register everything in the logbook. He is also responsible for making the weekly rotta and booking the maintenance engineers for monthly service.
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