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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: Eduard 
Student name: Radu
Cohort 1 Group:
Lecturer’s Name: Jazz

	Name of Guest Speaker: Kappil
	
	Lecture Week….
	Date: 20.02.2020




	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): 
Fast food KFC   BURGER KING and al so Street food.
The super charger sauce from KFC is very famous and al so the recipe is very well guarded. If we don’t have tea bags, we are not allowed to buy tea from anther shops. If we have missing chips bag, we can’t sell chicken without chips. KFC have three sectors off kitchen. Back of the house where they cook the chicken, middle of the house where they prepare the burgers, and front of the house where they interact with the customer serving cashier tills and dining area.














	What are the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate) 
Experience 
Attitude 
Communication skills 
And in my opinion the most important skills in this moment is Creativity skills.













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

The guest speaker impact in my knowledge, that to have success in this big industry, you must follow the rules, be confident, be smart, able to listen, to be in the right place at the right time, to give all you can, learn and put in practice, and not at the last time, to be thankful with everything what you do, to rich your goals.









	Perform a self-appraisal of your understanding and key skills required in facilities management: 
The key skills in this industry are:
To use gloves every time at the back of the house
To serve raw food 
To be every time able to do what is needed. For example, if the cleaning boy is on brake even the manager must cover this. Team work, serving, welcome designed interior of restaurant, ask clients if they want to try the new products,or if they want to go large for the menu, etc.











	Based on your self-appraisal, what would you do to improve on these skills?
I intend to rise on these skills next:
More creativity 
Customer services 
More attention to details 
Respect the shift 
Program cleaning
Good administration (management)
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	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	I figure out that to be on top in this big food & beverage operation, you mast to respect the rules and:
[bookmark: _GoBack]To listen the customer needs, to know how to treat them, to answer to they require, to know how to handle in extreme situation, to make the clients to come back with pleasure, to make them to by satisfied. And al so as a manager you must be open mind, to lead the team at the higher level. To make yourself understood, that your team will be able to find you, any answer, any solution to any problem. In one word the manager must be a good team leader.




	Student Signature:

Eduard Radu
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