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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: Simona Elena 
Student name: Pavalache
Cohort 1 Group:
Lecturer’s Name: Dr Jahanzeeb Qurashi 

	Name of Guest Speaker:              
	
James Sunny
	Lecture Week. 4
	Date:
     31.01.2020



	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 organisational structure of Travelodge hotel is more complex as they have a multitask staff, for instance, a receptionist can be a bartender and a cook at night time shift and they are trained by the company to perform such as small jobs.
Also, in the term of food and beverage operations for the hotel in case they have a cold and hot menu. Travelodge offers to the guests unlimited full English breakfast where kids can eat for free and guest can beat the queues by adding the services when they book the room.
 Travelodge implemented a new 24-hours pizza service where after 12:00 p.m. the night staff are in charge of cooking and running the bar. And the new bar at Travelodge is designed more modern with a nice ambience and a vibe of jazz music.
The hotel has a various tip of beverage from whisky, multiple tips of gin,4 tips of beer draft etc. However, they do not serve any cocktails or mocktails as they don’t have a qualified bartender, but the staff provides a basic bartender training which constates in measuring and serving the alcoholic beverages. 


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

In the case of Travelodge, there is no need for a particular skill for anything because of in-house training is vast and multitask. As a budget company Travelodge has opened the UK first skills academy and prides itself on having a high standard of customer service that serves an influx of nine million customers per year. (Travelodge.co.uk)
 A worker in Travelodge food and beverage department they required a degree but that’s not necessary, as in term of experience they may need to have some customer experience of to have some food and beverage in the past. 




References 
Travelodge.co.uk, n.d., About our company, viewed 05. February 2020, Available  at https://www.travelodge.co.uk/about/our-company/?cmpid=homepage~footer~rooms


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

Before dint know that the Travelodge hotel has more than 180 on-site hotel restaurant and bars which operate day with a range of delicious meals and through the night it’s offering to their customers a 24-hour pizza as after 12:00 p.m. there is no restaurant menu. because it is a budget hotel, they have a small range of alcohol available.





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

 Facility management in the hospitality industry must develop and maintained building management systems so that can provide support to the profits of the hotel while reducing the cost of maintenance. However, this position requires natural managerial skill and a lot of technical skills in the facility managers will need to develop and obtain skills such as staff management, team organizations, inventory management, safety and risk management and many more. (John E.Edwards,2017)
But in this case, Travelodge has no maintenance department or facility management department, so any issue kitchen has they need to call the central facility management department. 

References     
John E. Edwards., 2017.Applied Facilities Management For The Hospitality Industry. 2nd ed. Cognella Academic Publishing, pp.2-4.




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

In my Base of the appraisal, I understand how important is that a hotel must have a facility manager to help in maintaining the building and help fix problems that occur in sort time. As for food and beverage department, I think I have the most skills that require a job in this department as I use to work in a restaurant as a waitress, but in this department, you always have new things to learn and I will like to receive a bartender training as I have a passion on making cocktails or mocktails.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	
If big restaurants operate with five or more different kinds of chefs preparing the food in the kitchen than the staff that they have to serve the food. In this session with our guest speaker James Sunny, I learn that Travelodge food and beverage department operate with less staff and have similar guest service as one of the biggest restaurant he made me understand that with proper training you can to any job from serving the tables to a bartender or to work in the kitten as long you will enjoy that you do the company will try to help you achieve that.
	






	Student Signature:

Simona Elena Pavalache
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Date:
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