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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:Nathalie Quayle 
Student name:
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	Lecture Week….1
	Date:07/02/2020




	What are the key topics examined in the Guest Speaker’s session (these may include various key themes, activities and skills in the field in the field of Food & Beverage Operations, etc): 

According to the guest speaker, food and beverage is very important for hotel management. Food and beverage management is the system which include food selection, preparation, presentation and preservation. Food and beverage manager are involved in food quality, test, and its nutrition and also include the food is healthy for people. In addition, the guest speaker explained that all travel lodge have management team. However, you'll be responsible for the management of services and processes that support the core business of an organisation. You'll ensure that best practices are followed for maximum efficiency and that the most suitable working environment is attained for its employees and their activities. Example:  duty management can also work in the kitchen.







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

Guest speaker stated that, in the travel lodge you do not need particular skills to do any task but you need to be trained in order to become guest speaker chef to work in the kitchen, etc. For example, to become food and beverage manager you need a degree but not necessarily you must have a customer or food and beverage experience and will have to attend training course with in the travel lodge. Moreover, the is no bar staff within travel lodge because they train their staff to serve drinks; alcohol, mock tails etc. Based on the reason of not having professional bar staff they cannot sell cocktail because they need to be well trained to do that.




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

What I learned from this session and the impact it has on my knowledge Of food and beverages in accordance guest speaker ,  “he said if the kitchen is close there are24 hour pizza, available, there 3 star chain can be 1 star…For  example he mention that receptionist can be bar staff in which they are allowed do work in all departments in the travel lodge how ever after 12 there is no menu available, the are limited range of alcohol; wine, gin, Budweiser, etc. There are qualified chefs who serve full English breakfast doing the morning hours. 




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

According to the guest speaker, taking all cause to account it’s not necessary that staff should have special skills to work in the kitchen or bar, they are trained for multitasking so a front office agent can work in the kitchen. 




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

What I learned from the guest I would improve my skills by obtaining more training to get necessary skills. I would like work to ward my degree and learn to grow so that I can continue to advance my career, I lack of team work if I have a job in food and beverage, however i would like to attend seminars pay attention to other get more knowledge 
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?: 
[bookmark: _GoBack]during the guest speaker lesson I learned about 1 star and 3 star, it given me the knowledge to open my own hotel with restaurants in the future. For example the hospitality industry is improving. And the low budget hotels are going to be the future

	




	Student Signature:


Nquayle __________________________________


Date:07/02/2020

_________________________________








19
[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





