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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: Marius Stefan
Student name: Andrei
Cohort 1 Group: 2
Lecturer’s Name: Jahanzeeb Qurashi

	Name of Guest Speaker: Kapil
	
	Lecture Week…. 2
	Date: 31.01.2020




	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): 

HACCP (Hazard Analysis and Critical Control Point) is a system that helps food be safe by using precautionary measures. This system was adopted by the Codex Alimentarius Commission and is applied in the field of medicine, public health, chemical and engineering system and, also in all types of food industry. (Codex Alimentarius. Food hygiene, fourth edition)
Contamination of products occurs when not paying close attention to personal care, but also when the equipment with which the food is prepared is not kept clean. The most common types of food contamination are salmonella, staphylococcus aureus, clostridium perfringens, bacillus cereus, campylobacter. (Food Safety Handbook, Maintaining standards of good food hygiene)













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

The main purpose in attracting as many clients is to create a close connection between customers and investors, to invest time to understand the needs of clients, which is a significant step for that institution to flourish. (Future Skills Requirements of the Food and Beverage Sector, November 2009)













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

While some companies are investing in training of people and purchasing new equipment’s, it is necessary to have an accreditation certificate. In U.S and New Zeeland it is necessary this certificate that shows that those companies are allowed to use this sector and that they meet the standards imposed and necessary for a good functioning. (Future Skills Requirements of the Food and Beverage Sector, November 2009)





 





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

In my understanding the skills required in facilities management in Burger King all the personal are very well trained. All the staff which the Burger King employ they do not need to have any qualifications; they are trained in the building.
[bookmark: _GoBack]In my idea, team work is ideal in any company because this helps both the staff to be encouraged, but also the company to grow.









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

As long as you have a good teacher or trainer, your skills will surely improve and, one day, you will reach where you want.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

The session with Kapil I understand that Food and Beverage is different in every field of Burger King. They are using only some products to serve the customers. Burger King are using only some suppliers for food and beverage, only suppliers what they have good products, fresh and recommended. 
In Burger King where Kapil is manager, his duties are to check all the staff, building, the food and beverage.
The most important rule is that, those from Burger King can refuse the food that does not have an ideal temperature, this in order not to contaminate the other products, what they want that company to stay in the market and evolve.
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