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LEVEL 4 Cert. IHM – STUDENT GUEST SPEAKER LEARNING LOG
[bookmark: _Hlk26952997]MODULE CODE:	M4X01919
[bookmark: _Hlk30276094]HOTEL PLACEMENT – OPERATING HOTEL FACILITIES

This Student’ s Learning Log is devised to help you maximise your knowledge, understanding and skills gained in area of facilities management in the hospitality (hotel) industry 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 facilities management in the hotel industry 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 facilities management activities. 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:RADU CLAUDIU GIUROIU
Student namber:1815441
Cohort 1 Group:3
Lecturer’s Name:Dr.Olu Adegbite

	Name of Guest Speaker:Mr.Kapil
	
	Lecture Week:….3
	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 hotel industry, etc): 
Burger King is an American multinational chain of hamburger fast food restaurant,the company was founded in 1953 as Insta-Burger King.

Toms King owns and operates over 130 Burger King restaurants whit more than 3000 team members and have grown to became one of the Top 10 largest Burger King.

-Health and Safety policy,
-Guest Experience,
-Equipment Maintenance,
-Technical Equipment ,
-Situation Handling,
-Design,
-Chemical Uses,
-Good team worker,
-Good Leaderships ,
-Education,diploma
-Experience,














	What are the importance of requisite skills in facilities management in the hotel industry as explained by Guest Speaker (please fill in as appropriate):

The Educations and Experience is most important skills in Hotel Industry.
To be a good team worker and leadership .
To do not let your team ,them they are help you to go up your business.
A good speaker and hard worker.
To satisfice the customer and to make him to came back and second time.
Meeting customer requirements,handling customers requests and complains .
Promoting suitable products and service to enhance experience.
To deliver quality service we must also demonstrate appropriate work .
Empower the staff to be the best and train them smart.















	How has this Guest Speaker’s Session impacted on your Knowledge of facilities management in the hospitality/hotel industry?

The knowledge in the Burger King is to know the customer and to satisfice them much better.
To be treated whit respect.
To have more vegetables food on meniu.
Will must to be more cautious whit the customers.
To understood more the customers.
To have a good team workers.
To receive timely and professional assistance and service.
Ensuring a safe working environment throughout the facility for all employees.
The Burger King offers career growth ,you will train smart ,work hard and empower the staff to be the best.














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

Health and Safety is the key on Burger King.
Areas to be clean.
Fresh food every day.
Guest Experience .
Team work.
Good Leadership.
Give them a good and smart training.










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

I will like to improve:
-Better service for customers.
-Biggers kitchens and more design .
-Another tip off meet,not only chicken.
-More vegetables on the meniu.
-Space for kids to play when they are coming whit the family to enjoy them food
-I will like to eat  more tips of food  in the  Burger Kings not only hamburgers ,french fries,salads and desert.
-More personal qualificated whit more skills.
-More ambience to all brands Burger Kings,people hu really smiling not just because they are buying them products .
-More quality to sever a customer. 
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	How has this Guest Speaker’s Session shape your understanding of facilities management in the hospitality/hotel industry?
First of all you must to have a good team workers,and hard workers because the team is the one hu make the business for the company to be 100%profitable .You must to be a good manager and all the time to promote your team.If you are a good Leadership whit more skills and provide the experience then you can work as a manager.If your team work hard then your business is going up and will make you motived to work harder you and your team.  
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