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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:AFTAB SHAIKH
Student name:1816314
Cohort 1 Group:LEVEL 4 IHM
Lecturer’s Name: DR JAZZ

	Name of Guest Speaker:KAPIL
	
	Lecture Week….2ND
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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 though us how this restaurant works in fast-food industries, His having completely different thymes than our 1st guest who present us travel lodge, here MR speaker Kapil deal with only burgers, in other words we can say Burger king is only dealing with burgers and fast-food which gets ready in few min and satisfied customers by their needs. He does not deal with any kind of alcohol in his restaurant, everything this comes from the supplier which they have contract, Kapil told us about the frozen food they deal with, about time circle which is really relevant for the food they have to sale, if they cant sale food in that time they have to bin it, He told us about team who work with Burger King they get discounts and extra few contribute from firm to appreciate their work what they deliver.












	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate):
Kapil said to be a team member in Burger king is not really necessary to have higher education, if we have enough experience will be valued, because the firm believe in training on job model, every staff of burger king get training to deal with any kind of work in their operation, Main skills he highlighted to us is a communication, good communication is necessary to reach the customer needs and solve their problems they are dealing with.













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


According to our guest speaker what he told us, The restaurant how its works, from frozen food goes from freeze to kitchen and deliver to customer on time with standard quality and taste, what process and how they deal with problems, Its really interesting and give me some different knowledge which I think I never know before. Example The staff can not give a food which is over timed which they prepare for sell in few mins timing, once that time past, They can not serve to customer, staff has to through that in bin, that is very standard food hygiene role they play in burger king.








	Perform a self-appraisal of your understanding and key skills required in facilities management: 
According to our guest speaker, we do not need any kind of experience in facilities management as a staff member because firm have their own centralise facilities management department which comes and audit all machines and cookers health, staff get training like how to check the oil, is the oil is in good condition to cook frozen items.. they have some special type of stick to measure oil, which shows oil is ok to use or not. 









	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.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?
Our guest speaker give me told different concept, How they operate whole operation, They do not need any chief to make burgers because every member is trained they have work cycle, which they member of staff will work in different department every week, Before my understanding was only person who work in kitchen they are all fix for their job but here its completely different and this multi task training will help to cover other member of staff jobs as well  like example if any staff member did not turn up on work, firm should not have to think who will do it, they have trained workers who is having training in all fields of their operation.
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