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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: Andreea Ionela Moldoveanu 
Student name:
Cohort 1 Group:
Lecturer’s Name: Jazz

	Name of Guest Speaker:
	
	Lecture Week….
	Date:




	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 in the Guest Speakers are Housekeeper, Food and Beverage, menus, how they make the check in, evacuation points, hiring people, and so one. 
First, all the employees must smile, and make the guests to feel unique. Starting from check in and till the end of their journey, the guests must feel special. Also, the Housekeeping is very important because the hotel must be clean all the time and the rooms must sparkle. The Hotel Management System that they use at Front Office is Opera. This program is a Property Management System that is “a software app for the operations of hospitality accommodations and commercial residential rental properties”. For F&B department, is easy to understand that this hotel is in top. They have fresh pizza, kids’ menu, also menus for vegans, vegetarians, and special requirements of food. Breakfast in the morning is fresh all the time. The bar is opened 24 hours and has all types of drink. For staff is important to know and explain to the guests where the evacuation points are, and if something bad happens, is crucial to help the guests to not panic. 
     When it comes to talk about hiring people, the main important thing is that these people to have experience. Even if they provide full training, the people must have previously experience. 
   Their requirements for employees are at high standards because the hotel is a 4-star hotel and the guests must feel perfect in their hotel.


	What is the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate)?
    The importance of requisite skills in Food & Beverage Operations is having the necessary skills required in this department. These skills are important for delivering the best services, for guests to receive the best experience and for survival of the business The employee must have idea how to work with Opera. Each employee will have training and will learn about this program. There are two different teams at bar and two different teams at kitchen. The supervisors must have more experience in this domain and know how to control everything. They must know how to talk with the guests and how to treat them. 
   The types of rooms that they have are suite, king size, double room, and super room. Every room has coffee machine and in the restaurant the coffee is free, and they have 24 hours room service. 


	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?
      Before this session, I knew some things about Food & Beverage Operations in the hospitality industry, such as facilities( is about planning and design, operational capability of the facilities, plant and equipment to support the customer service specification), purchasing( is about developing purchasing, storage and stock control), production and service( is about using efficient food production and services to achieve the requirements of the customer service specification), how to talk with the guests, how to treat them. Also, I knew something about Opera but seeing that most of the hotels in United Kingdom are using this program, is crucial to learn more about it and how to use this program. 



	Perform a self-appraisal of your understanding and key skills required in facilities management: 
     Based on the information’s provided, is easy to understand that the key skills required in facilities management, are problem-solving skills, because a facilities manager deals with lots of information that requires problem solving, such as financial planning, budgeting. Another important skill is Leadership, because will be occasions when must step up and take charge. Also, IT skills are very important because is important to know to use programs such as Opera or sending emails via Yahoo Mail. Another interesting skill is communication that is the key inn all the organisations. Is important to know how to talk because in the hotel, facilities managers have to deal with lots of people every day. 


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

[bookmark: _GoBack] Based on the self-appraisal, for improving these skills I will try to hire in a hotel that will accept people with less experience and offer training. Also, if I will find in a hotel to work as volunteer, I will accept because in this way I can learn more about the programs, more about me. But the best opportunity is coming from University because they provide the best learnings about these skills and reading books about these skills is important also. 


	[bookmark: _Hlk28956365]


	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	For sure I learned more because I didn’t know too many things about Travelodge hotel and helped me to learn more about Food & Beverage Operations in practice, not only in theory. From my point of view, this type of operation plays an important role in a hotel and the people that are working in this position must be well trained and have a lot of knowledge.




	Student Signature:


__________________________________


Date:

_________________________________
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