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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:Aurel Anghel
Student name:
Cohort 1 Group:1
Lecturer’s Name:Food and beverege

	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): 
Speaker in its informative session explained about various skills like Legal knowledge, leadership communication, IT skills one should have in the field management of both companies. The key skills mentioned were as follows:
IT skills: One must be proficient enough in IT skills so that a properly organized computer-based management can be done in the KFC and Burger King. Well acquaintance with technology makes employee more valuable in comparison to others.
Communication: Good communication and inter personnel skills are essential for maintaining good workflow within the KFC and Burger King. This skill perhaps is one of the most important aspect. To be a good employee one needs to be understood and to understand others effectively.  















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


Some of many crucial skills were thrown light on by the lecturer which includes Customer service skills, cultural awareness, Communication skill and professionalism of which customer service skills and cultural awareness were given more importance. 
Customer service skills: The person explained that customer service is about being positive and proactive in the KFC and Burger King. It is important to maintain calm and happy face unbiased of which customer one is dealing with. No matter how small the workplace or firm is it is job of employee to ensure that customer has great time along them.
Cultural awareness: One must be culturally aware and adapt to all different attitudes and norms to build a successful career.












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

From the session I got to know that one should not hire new employee aimlessly. One Properly train new recruitment, poorly trained employee's results higher turnover and diminish guest experience. Always taste all the menu items before serving. Listen to guests' feedback and make necessary changes. Include simple, fresh and inviting items in the menu. Another thing I have understood is never ignored cleanliness is the key. Always maintain the place hygienic where the food is served within KFC and Burger King.s










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

I have memorized a rule of never adjusting on quality standards when serving F&B. All the changes done in the menu, ingredients should be well communicated in the entire team of KFC or Burger King.









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

Guest speaker changed my mind of relying complete on degree. It made me focus on learning things based on the experience and observing it whenever on I visit KFC and Burger King.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	[bookmark: _GoBack]In order to improve the skills, it is very important that I have gained experience as it will help me to make my whole portfolio better and with that it will improve my skills, and abilities.
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