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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: Florina 
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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): 
The Guest speaker Sunny, give examples of the Travelodge Hotel about:
That they make Pizzas 24 hours. 
The receptionist must do everything to be able to serve at the bar, to make Pizza, and maintain the cleanness of the bar.
About the new coffee and bar whit a new design.
Reception is the heart of hotel, because him must be multitask.
The receptionist must be nice whit the clients, smile to theme, eye contact, and must offer everything available to do in the hotel.
Opera system help the employee to check the files, booking check in and check out, check rooms whit payments and visa card.
Food and Beverage are very important in hotels restaurants and bars and more importantly you have to be, aware off the clients allergies.















	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate):
The most important skill is Experience 
The Experience comes from training, studying and computer knowledge.
To become a manager you have to have , customer skills , and if you don’t have a degree, but you work hard like a 40 hours a week, in a hotel, you interact whit the guest, you know the menu.
The culture of the guest, and you know how to use Opera System .













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

They don’t serve lunch in Travelodge, but they serve 24 hours Pizza.
They serve free Lavazza coffee for customer. They do also breakfast and dinner.
On the night shift usual work two people at the front desk, (if anyone outside wants food e.g. pizza, one of the front desks must make it. Even a manager must know to make Pizza, 
	









	Perform a self-appraisal of your understanding and key skills required in facilities management: 
I Learn how to become a manager, and for this thing I must learn more, lot off training, and to get experience.
A manager must know: (Multitask) everything 
How to make a check in (Front desk)
To check a room, to make a Pizza, to serve a coffee, to listen employer problems. 










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

I could improve by showing happiness to customer.
For example: smiling, eye contact, try and help then as much as possible, I would help them feel happy whit what they need and help as much as possible.
Practically experience will kicking.
Missing the training to me, after more practically and learn will have the experience.







	[bookmark: _Hlk28956365]












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

	The speaker explained himself very well. He knows a loot about Food and Beverage, I understood why Travelodge rules need to be fallowed and respected. Also, Food and Beverage is a managerial profit which comprises managing a restaurant bar or hotel.




	Student Signature:


_______Florina Radu___________________________
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