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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: Mari-Nicolle Spirea
Cohort 1 Group: 1
Lecturer’s Name: Jahanzeeb Qurashi


	Name of Guest Speaker: Sunny Chukwu
	
	Lecture Week: 2.
	Date: 24th of January 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): 

In Travelodge in Birmingham, they have limited services, breakfast box, 24h pizza+ drink at 8,98£, unlimited free breakfast for kids, 24h bar open (the receptionist is trained to be bar attender in case if is no one at the bar he can go and make the drinks for the guests). 


	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate):
 
The requisite skills in food & beverage operations are: 
· Organisation: board with allergies 
· Training: full training in any department
· Health & safety: fire alarm from the rooms detect any kind of smoke -shower, cigarette, candelas etc.
· Understatement & knowledge: no cocktail’s in Travelodge, no kitchen in all the hotels T this is why they serve 24h pizza or have breakfast box. 


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

During wartime, the food and beverage industry shifted, as food is often a precious commodity. Prices were determined by availability and regulation. Most countries involved in World War II rationed food and regulated prices in order to stabilize the economy. This increased innovation in the food processing segment with the inventions of food colouring, juice concentrates, artificial sweeteners, and more advanced preservatives, such as sodium benzoate. These innovations led to the current food processing market in place today with convenience foods, such as frozen TV dinners and instant meals, prepared snacks, and other instantly available foods. (www.globaledge.msu.edu/ food-and-beverage/ background – 06th of February 2020)
Before to work in a restaurant or club, I should have knowledge about food & beverage operations in hospitality industry. All this are about hygiene, health and safety, rules and standards of the company, the company is obligated by law to give you a full training about all the food and beverage operations according to the brand who you work for.
Always the experience is a big advantage in a competition for a job in this area, also a degree is very helpfully too, giving you knowledge and be more easy when you start working in the industry.


	Perform a self-appraisal of your understanding and key skills required in Food & Beverage:
 
The key skills in food and beverage are: quick learner, travel, do not be afraid to play with the tastes discovering new styles or tastes, be fast, knowledge about all the tools and how to maintain them, knowledge about each of ingredients used. 



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

The only way to improve skills in this area of industry is practice, how much practice you do that’s how ready you’ll be, the knowledge is the main tool in this industry, having a degree or qualification will be very good, and the experience is the key for success here.


	[bookmark: _Hlk28956365]

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

[bookmark: _GoBack]According to Sunny the food and beverage in Travelodge is all just British, they did not have halal meet, but they did have vegetarian or vegan food, they did not make cocktail’s, mockteil’s or anything like that, but they did do spirits or basic alcohol mixing with soft drinks. They have a basic food and beverage operations and services, they did have limited services in this area.









	Student Signature:



___________________Mari-Nicolle Spirea_______________


Date:

_________________________06-february-2020________
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