

[image: C:\Users\samantha.birdsell\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\5FEB1F47.tmp]
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: BUNA ANGELA
Student name: 1816298
Cohort 1 Group:
Lecturer’s Name: Jazz

	Name of Guest Speaker: KAPIL
	
	Lecture Week….

          4
	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):
 

In the transactions of speakers are discussed key topics KFC departments, multiple peak type, product control, staff management and health and safety regulation.













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

·        The most important skills related on the guest speaker session are
1. Teamwork: Almost every job within the hospitality industry involves teamwork.
2. Multi-tasking: No day is the same within the hospitality industry
3. Flexibility
4. Attention to Detail
5. Industry Awareness
6. Time Management
7. Communication
· 








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

 This guest session has had a huge impact in terms of the wide area of ​​knowledge introducing me to fast food and beverage operations in the fast food industry, cooking strategies and law enforcement is essential. They innovate service for every customer. to deliver the best product and be in front of others.










	

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

 
My facilities management skills because I am an open person with good communication with both the client and the employees, I also fit into a good listener working in the field, I have developed a good ability to find a solution to any problem








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


Based on my self-assessment I should further improve my knowledge of kitchen hygiene, customer safety and health laws as well as that of employees to always be with new ideas to help us thrive and grow in this industry.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	The guest speaker meeting helped me understand food and beverage operations. The food and beverage sector originated from simple origins: while people traveled from their homes, going on business, they often needed or wanted to eat or drink. Others were encouraged to respond to this demand by providing food and drink. As the interests of the public became more diverse, so did the offers of the food and beverage sector. for example, the KFC fast food chain is divided into Back house, Middle House and Front house, how important it is to be positioned according to geographical restrictions. How to manage an inappropriate situation so that he is happy and a client and to come out well and employee,
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