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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: Elena Nicolae  
Student name:
Cohort 1 Group: Level 4 IHM
Lecturer’s Name: Dr. Jazz, Dr. Olu

	[bookmark: _GoBack]Name of Guest Speaker: Kapil
	
	Lecture Week…. 2
	Date:


18.02.2020

	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 Guest’s Speaker key points included talking about KFC and Burger King.
KFC is a big fast food chain, who believes in their secret recipe. They divide their entire restaurant in 3 parts: back of the house, middle of the house and front of the house. Back of the house does all the cooking like cooking the chicken and the other ingredients for the dishes, middle of the house prepare the burgers, the rice boxes etc and the most important which is the front of the house, it’s called the customer interaction, taking the orders, meet and greet with them, make them feel welcomed and valued. Customer satisfaction is the most important thing in the front of the house.   KFC is a people friendly company who looks after their staff and the managers receive training before they start the job to learn how to do that properly. 
   Burger King is completely different from KFC as Burger King is focused more on the burgers, where KFC has a bit of everything. In Burger King, there is only the kitchen area and the front area. The kitchen area is where all the food is prepared, for example The Whopper Burger which is their signature burger. The front area is the welcome area, where the staff tries to make all customers feel welcomed and valued, asking customers if they would like any sides or any drinks to try and upsell and promote. 
   

	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate):
 
   The important skills in Food and Beverage Operations are customer interaction, organisation and attention to detail. 
    Everyone needs to be proper trained to gain all the skills required in the business that they work in.
   As detailed by the Guest Speaker, everything needs to be fresh daily, temperature checked and stored in the freezer or on the shelfs if it’s part of the ambient stock, for example, the cups that we use to drink coffee are considered part of the ambient stock. 
   It’s very important to know how to treat the customers and make them feel welcomed, how solve complaints and how to treat unhappy customers, how to promote every product you sell and how to describe them. 
   Commercial of your products and offers it’s very important as well because that’s how you attract more customers to try your food. 


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

   I learned a lot of new things from this Guest Speaker. It made me understand how much and detail is put in every action while you are on your shift, how much hard work everyone is doing in either front of house, middle of house, front of house to get everything done to a standard and o please and welcome all customers that walk through the door, the thought of making commercials to attract new customers or even just to keep existing customer’s interest in the products that you sell and that we should appreciate more every person that works in the Food and Beverage industry. 


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

   During the lesson I understood that managers undergo training before starting in a restaurant to learn of how to appreciate members of staff and how to recognise their good work, that everyone needs to be trained for the job that they are doing to ensure efficiency and customer satisfaction, even when cleaning the tables we need to know exactly how to use the chemicals because if you don’t use water after using chemicals to clean and disinfect the tables, customers can get a stomach bug and affect their system. 
   Every single action counts, if a customer complains about the food and it’s genuine, we need to apologise and replace the food, give them a bit of extra of what they ordered to please them and to make sure that they will return. Front of house is one of the key factors as there is where the customer interaction starts, as well as middle of the house and back of the house being key factors in this Food and Beverage industry. 


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

   To improve on these skills I will study a lot and attend all practical sessions to gain experience. This course is teaching me what is important in order to succeed in the career that I want to follow and I will dedicate myself into learning efficiently and consciously every material that I will receive, listen to all the Guest Speakers that will come to our lessons and go to every practical sessions that we will have. 
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	
   The session helped me to learn a lot of new things, and shaped my view about what I need to do in order to learn and be good at professing in this industry. As from this lesson I am confident that I am one step closer to being able to work in this industry.





	Student Signature:

Elena Nicolae
__________________________________


Date:
18.02.2020
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