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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: Ionela Mioara Butoi
Student number: 1816307
Cohort 1 Group: lvl 4 IHM
Lecturer’s Name: Dr. Jazz, Dr. Olu

	Name of Guest Speaker:
	

Kapil
	Lecture Week….

2
	Date:

20.02.2020


	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): 

In this presentation, our guest speaker Kapil has discussed and explained different aspect of two similar fast food companies which were Burger King and KFC. The guest speaker has covered some of the following topics: an introduction to the company, the concept of fast food and their service, what kind of brand products they use but also covered their suppliers, the type of kitchen and menu each company has, layout of the actual venues and overall costs of different meals and food. Each of these restaurants have their own strategy towards gaining more customers for example KFC can offer halal meat and vegetarian food to attract more customers from different cultures and ethnicities where Burger King does not serve these types of food which can have a negative impact on the reputation but it can also save money for the company due to using less ingredients such as oil. Both restaurants are a fast food-based company with a good reputation overall due to the speed of the serving but also due to their attention to details in the layout of the venue and the staff that they provide. KFC is more concentrated on the hot wings and chicken which are their own signature where the Burger King is more concentrated on the beef burgers with their Whopper burger being the signature meal. To bring up the speed of the service, both restaurants offer drive thru facilities which are very helpful if you want to have your food in a takeaway and you do not have time to sit and eat inside the venue.

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

KFC and Burger King are both a fast-paced environment and a lot of skills are required to work in either of these restaurants from cooking to customer communication and cleaning. As the guest speak said, fast food restaurant staff need to comply with different daily tasks and duties such as dealing with customer complaints, prepare food or drinks, clean the tables and floor around the serving area and kitchen, make sure the orders are taken accordingly to the system and in the right order, but also they need to make sure all the ingredients are fresh and stored correctly at the right temperature that they require. One of the most important duty in this type of restaurants is how you deal with unhappy customers and complains but also how you treat any other customer that is welcomed to the venue. 

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

The Guest Speaker has made it clear that as a fast food operator, having a fresh and consistent menu helps gaining more customers but not only this, the actual presentation and appearance can be a high impact on the reputation as people want good quality food which can be served quickly. Many adverts and posters are a good strategy of fast food restaurants because the closeup shots of good-looking burgers and chicken wings can increase the customer’s appetite. Sometimes the fast food restaurants are very busy and crowded and this will require good staff that is trained to finish their tasks in a quick time and delivering good quality.


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

According to our Guest Speaker Kapil, the facilities management system is quite complex, requiring a lot of training and skills, making sure that both the staff and the customers are happy and healthy on their premises. Managers need to appreciate the staff and the work they carry out on a daily basis but they also have to deal with customers and complains, trying to reward the unhappy customer with a replacement meal or drink in order to make them comfortable and keep the person as a future customer. The same responsibility goes out towards members of staff too, making sure each member of staff is trained correctly to do their job for example how to use the cooking equipment and the cleaning chemicals but also how to maintain a good attitude towards the customers and work colleagues.


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

Based on my self-appraisal and also on the advice that we received from the guest speaker, these skills can be improved via hard work and continuous learning, mainly concentration on the practical work experience in the food and beverage field such as fast food restaurants. If you dedicate yourself to learning and gaining new skills, you can proceed in a much higher career. All the skills needed for such jobs can also be improved from personal mistakes that we do in this field which again require practical work experience along with my studies.


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

	
The Guest speaker Kapil has made me understand that food and beverage operations in fast food restaurants such as KFC and Burger King have different ways of approaching their customers, all of these starting from the way the staff is trained to the actual food and drinks that are served at the restaurant. Kapil has made me understand the principle of making your food products stand out from the crowd but also how to keep the costs low with a wide variety of supplies. He described how each company keeps their customers happy which also answered a lot of my personal questions about this field. 





	Student Signature:


________Ionela Mioara Butoi______


Date:

_________20.02.2020____________
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                                                                                                                                 Dr Olu
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