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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:
	
	Lecture Week….
	Date: 13/03/2020




	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): 

The key subjects investigated in the guest speaker introduction, are the kitchen, bar, room workplaces. The visitor speaker examined around a Four-star travel hold up. The bar is well developed with three types of bar:  such as mocktail, cocktail. The guest speaker explained about how the attraction, that hotel may provided, like golf shop and course, spa, pool, about the importance of having a great variety of food, three types of cuisine it is available to choose from: American, English and posh.















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

To have the option to work in an inexpensive food the ones that going after a position need to demonstrate the desire to work and to join the team, to be given to the business and to be a decent cooperative person. Marriott Hotel will give the best possible preparing in the field, providing the best possible training for the employees.







	








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




Marriott is an effective business since they are focusing on a significant angle which is the aptitudes of the representatives with the end goal of the hospitality industry, which is to take care and to treat every single guest like royalties.
To offer great services for an unforgettable experience.






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

For the occasion, I partake right now request to have the option to work at this hotel and to have the option to develop my insight in the nourishment and refreshment area. With the wright attitude, hard work, devotion, i understand that i can accomplish what i am aiming for, and progress.   
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	Based on your self-appraisal, what would you do to improve on these skills?


I will proceed with the course that I am right now chipping away at in this industry and I have now increased my base of information about nourishment and drink. Moreover, despite the fact that I am not fully prepared to join this big family, I can follow an apprenticeship so as to pick up the required preparing for a successful career.
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?


	
After a very interesting and well -made presentation I have enlarged my knowledge regarding everything that enclose the food and beverage, as a part of the hospitality industry, at the Marriott Hotel and Country
Club the segment food and beverage it is a lot more complex being a four-star hotel, than a three-star hotel. By having a diversified menu: American cuisine, English cuisine and for the more sophisticated guests a posh cuisine, by offering a wide range of drinks: mocktail, cocktail. 





	Student Signature:


__________________________________


Date:
13/03/2020
_________________________________
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