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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-Oana Contor
Student name:
Cohort 1 Group:level 4 IHM
Lecturer’s Name:Dr. Jazz
                        Dr. Olu

	Name of Guest Speaker:Sunny
	
	Lecture Week….
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	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): 
 According to our first Guest Speaker, Sunny, who come from Travelodge hotel , he talk about different themes in Travelodge, how they have over 190 hotels with restaurants, open from morning to 10 p.m. and bar, opened 24 hours, also they have kitchen, with served English food, menu, included also kids menu, vegetarian and vegan diet, changing the menu each year. They provide fresh, prepared foods, also in the bar they served alcoholic drinks like bear, whiskey and non-alcoholic cocktails, for the guest is allowed to serve 24h,but for the public no late than 11 p.m.






	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate):
  Most important our Guest, speak about FRONT OFFICE DESK, HOUSEKEEPING, KITCHEN, how is an open bar, where they do not sale expensive drinks, pizza service being 24 h. In the kitchen pizza and breakfast is prepared by the receptionist, who is trained before to do another job, having good skills, in bar is also the same, but for the day they have staff, in the kitchen coming a chef and  kitchen staff, starting with the checking of English breakfast ,already prepare. 




	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?
  The knowlodge I have received from my Guest Speaker is this; he talk about each part of the staff and how their skills help them to be good ,offering training to improve the ability to go in front. Travelodge offer just 2 types of rooms, every double room has a comfy king size Dreamer bed, also the rooms are set up with complimentary tea and coffe, Nescaffe original and decaffeinated coffe sachets, milk, sugar and sweetners, wifi witch is free(30 min per day),desk, TV with access to 17 channels, shower room.










	Perform a self-appraisal of your understanding and key skills required in facilities management: 
 In this  area I understand that they operatein the economy sector, being positioned as a low-cost operator, offering standardised, modern guest rooms at affordable prices. You need to have certificate and a lot of skills to perform, being a mix of full-time and part-times rules. Having a program, named “Aspire” is a central to approach ,to help the candidates to perform and to grow in their careers, making a journey from entry-level jobs to management position.



	Based on your self-appraisal, what would you do to improve on these skills?
We have a nice experience with our Guest Speaker and with this University, I will definitely learn more in the future to observe and improve my skills, to be able to work in the hotel industry.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	For me is a process of preparing, presenting and serving, being a kept well-equipped starding from reception, bar, kitchen to well-finished to attract customers.
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