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LEVEL 4 Cert. IHM – STUDENT GUEST SPEAKER LEARNING LOG
[bookmark: _Hlk26952997]MODULE CODE:	M4X01919
[bookmark: _Hlk30276094]HOTEL PLACEMENT – OPERATING HOTEL FACILITIES

This Student’ s Learning Log is devised to help you maximise your knowledge, understanding and skills gained in area of facilities management in the hospitality (hotel) industry 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 facilities management in the hotel industry 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 facilities management activities. 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
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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 hotel industry, etc):

 At this session the guest speaker tells us about a low budget hotel called Travelodge this being the main theme.
Key topics-food and beverage department in Travelodge
-Facility management in a low budget hotel 
-Staff 
Training and real inside problems from Travelodge Birmingham
The speaker Sunny who is an employee of Travelodge Birmingham explain us the internal function of his hotel, how a big hotel can offer rooms at low prices like 35-49 pounds per night, maintaining a high standard in cleaning of the room, also offering food and bar 24 hour for the customers: all of this with only a minimum of staff.
They have a full kitchen open from the morning serving a English breakfast and 2 meals from a menu, serving fresh food till 22.00 in the night, from this point the staff from front office is offering clients only Pizza. They started a new program offering Pizza 24 hours for the hotel customers.
They also have a bar which is offering fresh coffee and drinks also 24 hours for ant customer.



	What are the importance of requisite skills in facilities management in the hotel industry as explained by Guest Speaker (please fill in as appropriate):

 You don’t need any skill requisite to work in food and beverage department at Travelodge, Sunny explain us that if you want to join this department you have to understand the basic knowledge of food industry like: times for food to cook, storage temperatures, how to use chemical for cleaning the kitchen, how to serve a client, even if they are intoxicated by alcohol.
For the beverage department you have to know how to prepare drinks, how to serve them and also to politely refuse a customer if he is too intoxicated.
Travelodge is offering many training programs for their employees, so if you want to join a department you can learn many of their skills you need by working at them.




	How has this Guest Speaker’s Session impacted on your Knowledge of facilities management in the hospitality/hotel industry?

I have information now about how a front office staff can work in the kitchen and bar preparing food for customers.
I understand how they operate with minimum staff, having a chef in the day time but keeping the kitchen open 24 hour, the night staff from front office is preparing the food for the breakfast before the chef arrives in the morning, also cooking Pizza during the night shifts.
They offer many drinks in the bar like beer, wines and whiskey also fresh coffee for the customers.




	Perform a self-appraisal of your understanding and key skills required in facilities management: 
Travelodge does not have a facility management department or maintenance department, if any problems occur in the kitchen or bar with the cooking machines or freezing installation they call outside department formatted from specialist who can come and fix the problem. They are also employees of Travelodge but they are serving a large area.
If a small problem occurs and can be fixable by the inside staff they receive special training to do that, and training how to maintain and clean every week or month the kitchen machines or bar installations.






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

I like working in a food and beverage department it is fun and it is a never-ending demand for staff in these departments all over the world.to work in this department you have to have a good customer service knowledge and this you can only achieve working in a kitchen or bar, learning how to smile to all customers, I have basic knowledge about how to prepare drinks and a job in this department and receive a fears of speaking directly with a customer, for this I must start a job in this department and receive a proper training how to interact with the customers, also I might join some communication courses.
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	How has this guest speaker’s session shape your understanding of facility management?

	 The operations of food and beverage department of a low budget hotel like Travelodge has make me understand you do not need 5 chefs and 20 kitchen staff for offering good service and quality food or drinks to the customers. There is a rising demand in those low budget hotels and I can find myself working for one of these hotels very soon, I can join a team of food and beverage departments with a few skills and receive during my work period a proper training.
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