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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:Larisa Mirabela
Student name:Olteanu
Cohort 1 Group:
Lecturer’s Name:Dr. Jahanzeeb Qurashi

	Name of Guest Speaker:Kapil
	
	Lecture Week….
	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 field of Food & Beverage Operations, etc):
   The Guest speaker presented us today his path from the time he finishes his university courses,till now on his position as a manager of one of the largest fast food industry restaurants Burger King in Dudley. He told us about his starting job as an event manager at an international kitchen restaurant, after that a coffee shop manager M&S, followed by assistant manager in KFC,and now manager at Burger King .All his career was built in Food and Beverage departaments in different brands of hospitality business.
Main them of the day was Food and Beverage department in Burger King,how they manage to deliver burgers on time and specific problems with suppliers and employee.





	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate): 
 Burger King is a fast food restaurant,all ingredients for making a burger are delivered by suppliers directly intro the restaurant frozen.They are kep in the Owens or fried for a specific amount of time , employees who are doing that are properly trained when they start the job, it is not necessary to have skills to work in this restaurant, just like the Sunny case with the Travelodge training received is mor than enough to do the job.














	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?  
 The fast food conept has started from USA long time ago and today there are restaurants like this all over the world making huge profit. Thr Guest Speaker told us about the suppliers and the problems that can occur if they are not delivering the product on time and within a temperature,also that he cannot sell anything else just the product approved by the company.
He told us about what duties he has as a manager:to check the food temperature when it arrives in the restaurant and makeShure it is properly deposited far away from the chemicals in a separate room.His duty to make the weekly rotta and check the employees are groomed,how he is deciding when to bring more staff or send them home according to the needs of the restaurant.
He spoke about the differences between KFC and Burger King, how KFC is rotating his employees to all positions front of the house to cleaning toilets and cooking at the fryers,and how they are approised every 3 months.









	



Perform a self-appraisal of your understanding and key skills required in facilities managwment:   
Working for Burger king in the kitchen or in the front are does not need special skills, the same employees who are making the burgers at the end of the shift are trained to clean the restaurant, they are trained to use the chemicals for cleaning(COSHH training Control of Substances Hazardous to Health).Every month they have a team of specialized engineers coming to maintain and check the small machines and every 3 months the large ones.Kapil’s duty, the Guest Speaker, as a manager is to make Shure the machines are working in the parameters and they are properly cleaned.
Working for Burger King is not a hard job, they are looking for young employees for theur speed, you must have a positive attitude and follow the orders of the manager or the supervisor.









	Based on your self-appraisal, what would you do to improve on these skills?
Working in the front of the house it catches me, meeting and greeting customers, taking orders that way i can improve my spoken English and gain some customer experience, the things that  i have a lack.










	[bookmark: _Hlk28956365]

	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?
How the Burger King is dealing with a complain,offering something extra, and the way they train employees to interact with the customers, making them to feel valued is very impressive for me.The fact that they are having to send people home.because there is no work in the evening time or keep rotating them  is not so attractive to me.	
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	Student Signature:

Larisa Mirabela Olteanu
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21.02.2020
_________________________________








1
[image: C:\Users\samantha.birdsell\AppData\Local\Microsoft\Windows\INetCache\Content.MSO\5FEB1F47.tmp]                                          Best of Luck! From the Teaching Team 
                                                                                                                                 Dr Jazz
                                                                                                                                 Dr Olu
image1.png
Prifysgol Cymru

Y Drindod Dewi Sant
University of Wales
Trinity Saint David





