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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: Marian 
Student name: Dumbrava 
Cohort 1 Group:
Lecturer’s Name: Dr. Jazz

	Name of Guest Speaker: Sunny
	
	Lecture Week….
	Date: 24.01.2020




	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): 
To begin with, the first speaker came from Travelodge hotel; there are 2 different types of Travelodge: one of them has a kitchen, bar, lobby, menu and the other type has only got rooms. The 3-star Travelodge hotel has limited services; it only has a kitchen, a bar and it has limited types of alcohol, it doesn’t have cocktails it only has mocktails and the bar is open for everyone including people who aren’t staying in the hotel, pizza can be served 24/7 for guests who return late from parties or other events. Furthermore, the hotel does not have a food and beverage manager or a facility manager, therefore every employee is trained to have multiple skills. For example, the front office agent is able to make and serve food in case something happens to the kitchen staff. Consequently, a lot of money is saved by allowing all employees to share a multitude of skills. 




To begin with, like the guest speaker told us, in order to be an agent in the food and beverage department, you don’t need a particular skill; education is not necessary but if you have it, it is an advantage however experience is what matters. Furthermore, Travelodge hires people that can be utilised in all departments; moreover, Travelodge has an academy for training in Coventry. 











	


	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?
Also, the employees at Travelodge have been trained to use the Opera system, and they need to have knowledge of alcohol even though they only serve mocktails. Moreover, it is important for all employees of the company to have the skills required to perform any task within the hotel which brings the costs down and increases the profit. Furthermore, to decrease costs and maximize profits, the hotel has adapted its menu to being more simple and common and allow people from everywhere to dine there, even if they are staying in the hotel. 










	Perform a self-appraisal of your understanding and key skills required in facilities management: 
For the moment, I take part in this course in order to be able to work at this hotel and to be able to expand on my knowledge in the food and beverage section. For this job, you need to be a mechanical engineer, a plumber and a carpenter and have a diploma in these 3 things; experience is not enough. 







	Based on your self-appraisal, what would you do to improve on these skills?
I will continue with the course that I am currently working on in the hospitality industry and I have now gained crucial knowledge about food and beverage and engineering. Furthermore, even though I am not trained in engineering, I can follow an apprenticeship in order to gain the needed training at Marriot hotel.








	[bookmark: _Hlk28956365]












	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?
Before the speaker came in, we usually learnt about 4 and 5-star hotels and we all prepared ourselves to join one of these hotels however this guest speaker has provided me with good information about a budget hotel job and it could open up new door for me in the future. I learnt that a 3-star hotel can efficiently run without a chef, barman and expensive alcohol. Lastly, no department needs a department manager which means money will be saved and profit would be maximized.

	




	Student Signature:

Marian Dumbrava
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