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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: Stefan cheles
Student name:
Cohort 1 Group:
Lecturer’s Name: Dr. Jazz

	Name of Guest Speaker:
	Kapil
	Lecture Week….
	Date:
20/02/2020



	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 Speaker’s name is Kapil and he told us how after finishing his school, work in different restaurants and now he is a manager in a Burger King. He told us how Burger King train employees to cock the burgers and clean the kitchen with special chemicals. He also told us about the fast food concept restaurant, how they deliver burgers and chips in 3-5 minutes to the customers. Burger King is split into two major areas front area where they serve the customers and kitchen area where they prepare the burgers and keep the food.





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

    Normally Burger King hire anyone without any skill , but if you want to work in the front area you need to be polite, to  smile , to speak very good , opposite in the kitchen area you have to move fast , work in a small environment , crowded area with hazardous materials and high fire risk. Kapil told us if you are a dedicated worker you can become a supervisor , every 3 months he is making an appraisal of the employees and if you are on time at work, work smart, work good in that team, you can become a supervisor.






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



	The fast food industry is a multimillion-dollar business across the world, and it is in growth, people are living and eating in a fast manner. My knowledge of that industry was not great, I have found now how the government is checking every 3 months the Burger King restaurant if it is clean and the food is stored properly, how they must discard the burgers after a period if it is not sold.
Kapil as a manager is responsible for checking the temperature of the food, he must make the shift program for the month, check the fire alarms if they work and make Shure the machines in the kitchen are working properly.






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


Like Travelodge employees are being trained when they start working, they do not need any particular skills , they are trained to cock the burgers, to clean the kitchen with chemicals, the name of that course is COSHH control of substances hazardous to health, the front area agents are trained how to speak with the customers, and how to respond in case the customer is rude. Kapil is the manager of the restaurant, so he is responsible to call the engineers to fix if something is broken, they have a team of engineers who are coming monthly to check and maintain the machines.



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


I have worked in a restaurant kitchen and I know how the food is prepared and served , the skills I have do not apply , or apply very little to a small fast food kitchen , indeed you need to work good with your coworkers , you have to obey the health and safety laws and listen to your manager to be able to resist in such a fast environment. For the moment I have nothing to improve in my skills, the spoken English is my week point.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

I have knowledge how the kitchen of a restaurant works, but I did not know how the government is giving you stars for cleaning, I did not know that in Burger King 70% of the restaurants are on profit and 30% are on the surviving line . The story of Kapil how he get to be a manager was interesting , from the school to a big restaurant Peachy Kings , after that to a coffee lounge in Mark & Spencer , after that to KFC and now a manager to Burger King, his trajectory is impressive.


	




	Student Signature:

Stefan Cheles
__________________________________


Date:
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