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LEVEL 4 Cert. IHM – STUDENT GUEST SPEAKER LEARNING LOG
[bookmark: _gjdgxs]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:Livia Nicoleta Cocirlau
Student name:Livia Nicoleta Cocirlau
Cohort 1 Group:3
Lecturer’s Name: Dr. Jahanzeeb Qurashi

	Name of Guest Speaker: Sunny
	
	Lecture Week….
3
	Date:
29/01/2020



	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 speaker session broadly looked at various topics including the role of managers in the facility management. The session also discussed the importance of training to employees and staffs in facility management and in food and beverage operations. From the session we also, consider the importance of communication and ways to communicate, network and team work in managements facility and in food and beverage operations.














	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate):
 
The tourism industry, and all the sectors within it are highly competitive and requires highly skilled and competent individuals to operate maximally and efficiently. Having the right skill set is required in the food and beverage industry to be able to satisfy the needs and desire of the customers. Good communication skills, interpersonal skills and cultural integration is needed to win clients from various background, who are visiting the business for the first time or those who are returning customers. 
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	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?

Through the session, I was able to have a broader understanding of the need for adequate training of employees in the food and beverage industry. From the session, I observed that the food and beverage industry is much more than eating and drinking, it requires serving delicious meals and having them available at all times, providing services, foods and drinks that clients desire.  Having special packages such as serving various delicious breakfast meals, tasty dinners and running a licensed bar.  Since the hospitality industry is customer-centric, hence, training of staffs to enhance their productivity is imperative. Such performances can be obtained from quality man-management.
 Exceptional man-management of employees by the employers in the food and beverage industry enhances the productivity of employees and the allocation of resources in this sector. Good staff management includes investing in the training of the staffs to acquire the needed education and skills to offer quality services in the hotel and to render a flawless service to the client.  Training employees also improves the overall performance standards of the hotel, its reputation and prestige. Good man-management, will also ensure that staffs are willing, happy, and ready to work with smiles on their faces. Every employee in the hotel business must understand their roles in the advancement of the business, they must therefore be able to call on the skills and knowledge they have developed through their education and various other training.  
  









	Perform a self-appraisal of your understanding and key skills required in facilities management: 
 The services in the food and beverages department include menu planning, purchasing, purchasing the raw material, processing food, serving and storing food.  The food and beverage department also handles orders made by the guests and send through the waiters and waitresses.  The food and beverage department requires both skilled and unskilled employees such as buying the raw materials, raw foods which are healthy and in good demand required adequate knowledge and skills.  Efforts must be made to ensure that good suppliers including short-term and long-term supplier of raw materials are carefully identified and selected. Careful attention must be paid to details including the supply market, accurate methods of handling perishable food stuffs, evaluation of prices and values of raw materials and setting prices. To avoid theft, a good accounting knowledge is needed, in which everything purchased will be adequately accounted for, this will minimize loss from purchasers who might want to steal from the procurement processes.









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

Evaluating myself critically, I observed that I need to enhance my customer relationship skills, and my ability to multitask efficiency. Aside my current education and training, I will be seeking internship with reputable café and bars, through this, I am confident that I will be fine tuning these two essential skills which will make me competitive in the industry. 
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	I understand how important is the quality in the design of catering services first and foremost the production and delivery of culinary preparations and beverages, services and an environment that satisfies and even exceeds customer expectations.
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	Student Signature:

Livia
__________________________________


Date:
19/06/2020
_________________________________








1
[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





