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LEVEL 4Cert. 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 outcomesGuest 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:Simona Claudia Ursu
Student name:
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Lecturer’s Name:
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	Date:
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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): 

Introduction the food and beverage industry is all companies involved history of KFC. They have a variety of ice-cold, refreshing drinks, available in the following flavours: Pepsi, diet Pepsi, mountain dew, diet mountain dew, dr.pepper. The guest speaker has provided depth understanding regarding the contribution of KFC at the food and beverage industry. I have gained detailed information regarding both low and high-calorie chicken dishes of KFC. For example, a Fillet burger meal of KFC holds nearly 750 calories, and regular chicken popcorn contains just 135 calories. White pepper is one of the main ingredients of KFC, and this organisation has a special quota for physically challenged people. Both the business and ethical side of KFC has been discussed in this lecture.

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

You will be responsible for ensuring our front counter, restaurant and toilet areas.  It's important to us that our restaurants are a safe environment for our team. Daily duties of fast food workers include making fresh coffee, replenishing supplies and condiments, maintaining inventory and taking food orders. Proper communication with customers is one of the essential skills in organisations, like KFC. Frontline employees of this organisation maintain direct communication with customers. Proper communication skills will be able to make customer experience smoother, thereby enabling KFC to expand further. Maintaining adequate hygiene and food standards are another two requisite skills in the food and beverage industry. These two skills are helpful to gain the attention of the target customer base.  


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

They have 197 restaurants, across 17 franchisees, and employ more than 5000 people. Traditionally the industry has provided food and drink. On the other hand, ground-level employees maintain direct communication and food handling procedures. According to the company policy, most of the employees are physically challenged. I have understood that proper training sessions regarding communication skill, food and safety management increase the overall brand reputation of KFC. The chefs of this organisation are aware regarding the accurate ingredients and temperature of whale preparing foods. All the employees are well trained, and they are entirely aware regarding their personal duty and responsibilities. 



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

Business which ensure that their food handlers have safe food handling skills and knowledge, who supervise the work of their staff, and who regularly remind them about safe food handling practices, should find it easy to comply with the skills and knowledge requirement.  
Facilities management is one of the necessary tasks to maintain the day to day activities of an organisation. I have analysed my problem-solving skills during different complex situations within the store. I also explained my communication and influencing abilities as I spent sufficient time with ground level staff, as they are the backbone of this industry. The team working ability is also a necessary critical skill, which is required in facility management. Combination of these skills are able to increase the overall performance of facility providers. Proper knowledge regarding food safety and hygiene maintenance helps me to encourage the other team members for improving their professional skills.


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

Continuous improvement is one of the basic characteristics of corporate culture as it is able to increase the overall efficiency of a person or an organisation. I have understood the importance of communication skill and professional knowledge. These two elements are related to each and every task of facility management. I will develop my knowledge regarding food safety and hygiene maintenance according to the government guidelines. On the other hand, I will participate in different interactive communication classes to increase my overall communication skill.



	[bookmark: _Hlk28956365]How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

	
Is one of the largest chains of fast food restaurants in the world, selling priority made from fried chicken, burgers, yum hamburgers. They use hydrogenated vegetable oil for frying.  Most oil should be changed after 8 or 10 uses. The concept of dieting has been gaining popularity all over the world, despite which popularity of KFC has been increasing day-by-day. KFC is not popular for offering duet foods, but the unique taste and different market segmentation make this organisation popular. I have understood that it is very important to provide proper priority to customer expectations. On the other hand, it is also necessary to maintain ethical consideration within the food and beverage industry.                          
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