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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: Sorin-Cristian Tudor
Student name:1815536
Cohort 1 Group:
Lecturer’s Name:Dr. Jazz

	[bookmark: _GoBack]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): 
The key topics examined by the Guest Speaker’s session are: Focusing on maintaining, making progress in the business, working together as a team, Health & Safety and after inspection what improvements can be made.












	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate):
There are rules in the kitchen such as: people who cook the chicken have to discard the pieces after one hour and thirteen minutes because they cannot sell it anymore. The employees are focusing on the expiration time because they do not want to sell bad quality products. This is a health & safety rule. The company policy says that in order to enjoy the full flavour of the food it has to be served in a particular time. After specific time the burger starts to lose the powerful flavours, the taste and this is because the product is mainly recommended to be consumed in a period of time, also the ingredients from the product start decreasing in quality, for example in a burger the crunchiness from the salad and onion won’t be the same after some time passing by.

	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?
The Guest Speaker accentuated my knowledge on health & safety. I have understood that as a manager you can also help other staff when is needed. Staff also get training on health & safety, so if that anything is happening, they will know what to do to prevent it or stop it. Fire risk assessment is done each month, they always check fire alarm, so they know they are working properly and that they are placed in the proper places.
If the restaurant is safe, they can serve accordingly the customers.
Every two months there is a control made by a company from health & safety. The Environmental Health Officer is the one who checks the safety of the food that it is given to the customers. He also rates them based on the things that were examined such as food, uniforms, staff, etc.

	Perform a self-appraisal of your understanding and key skills required in facilities management: 
The Inspection comes, for example in Burger King, every three months and in my opinion, this is very important because they check if Food Storage temperature is correct. They are looking at the cooking and if it is executed at the high health & safety standards.
At Burger King, the burgers are kept in a place with a set temperature. The temperature plays an important role because there are risks of bacteria and by being aware of the temperature you assure that the food is safe to be consumed.
I also consider that it is very important to have the opinion of an Environmental Health Officer because it highlights the improvements that can be done and most importantly it can shut down places that are inadequate to the health & safety rules, so customers are not facing any danger.

	Based on your self-appraisal, what would you do to improve on these skills?
I will focus on reviewing criteria and trying to understand more how the weaknesses and strengths influences it. Weaknesses such as: staff not following rules, if there is something wrong with the food, if there is not the right temperature of food maintained or something else. Strengths such as good relationship with the customers or not taking a long time in drive through.






	[bookmark: _Hlk28956365]How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	Like I said earlier, serving fresh food is very important to maintain high quality of your services and the staff always has to welcome the customers, give them satisfaction and please them, sometimes the customers are not in their moods and it does not matter what you do and what you serve they will be unsatisfied. In general Food & Beverage operations are reviewed by the customer’s opinion.




	Student Signature:
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