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F&B is inevitable when it comes to hospitality industry. In that section, staffs dealing with the food service come across a great number of people with food intolerances and allergies. According to Feighery (2010), such intolerances include peanut allergy, gluten, and lactose intolerance. Food intolerance occurs to a body that is unable to digest certain food items properly whereas allergies are reaction of a body to some certain food along with immune response. Someone allergic to certain food items, even a tiny trace of such items can be deadly for them. That is why, allergic customers are to be dealt with utmost awareness and care. In UK, over twelve million people suffer from different form of allergies and the number of sufferers in the past 30 years has increased fivefold among with 30% are adults and 10% are school children with at least on allergy. In case of Peanut allergy, the sensitivity rate is higher, and consequences of such intolerance is quite serious. Gluten intolerance is basically intolerance to barley, wheat, oats, rye etc. Such intolerance is defined as Coeliac Disease, causing inflammation in the small intestine. According to Coeliac Society UK (2008), among 1000 people in UK at least one suffers from this disease and majority of them gets diagnosed in adulthood. 


In hospitality industry, it is of high significance to take the food allergy and intolerance issues into deep concern. As minimal amount of certain allergic food can affect an allergic patient within a few minutes and can be deadly. Other than the direct handling with allergic ingredient, the food can get allergic through cross contact. For example, chef using the same oil for frying French Fries that was used for shrimp preparation.  That is why it is incredibly important to collect as much information as possible from the customers, so that the property can take appropriate precautions. We had an informative discussion session on “managing the allergy risks in the hospitality industry.” In that session, I learned writing the detailed standardised recipes is necessary that has lists of possible alleges stated. Keeping accurate details of all the ingredients on the menu list can notify the customers who have intolerances to particular food. In that session, I was instructed to practice the order taking process from such intolerant customers accurately and deliver the information properly to the food preparation section. I also read “Managing Peanut allergy” (2008) by Sampson as assistant part of my learning under the curriculum where he mentioned some core facts about that intolerance and major precautions to be taken. 


I believe, the lessons regarding food intolerances, allergies and its importance in hospitality industry will provide me great assistance when I work for the same industry. Because I got to learn practical implications of the necessary dealing procedures along with the theoretical knowledge on the food allergies, reaction etc. I will have many chances to reflect my learning in the working process. If the ingredients in the certain dishes are changed in my property, I will ensure to update the labels or ingredient lists provided to the customers. Along with the main ingredients, I will give special attention to the garnish in the dish. In the property, I will ensure to demand up to date lists of ingredients from the suppliers. I will direct to keep the kitchen surface and utensils cleaned that have been used in preparation of foods containing the allergens. In “Mucosal pathology in gluten sensitivity” (2012) marsh urged the importance of storing allergenic food items in separate areas to keep them separate from the regular items. Moreover, the importance of using paper for drying hands towels instead of cloth towels is stated. If there seems any time about any food containing even a small amount of allergen, I will immediately tell the customer, knowing how deadly it may be. 

To sum up, the number of people diagnosed with allergies are increasing gradually where the repercussions might be fatal in cases. But hospitality properties still have lack of such knowledge and cannot provide adequate response to such requests. Intensive training in the catering section regarding this is needed. Greater awareness on food intolerances and establishing appropriate systems to monitors orders with effective training can be proper solution to this. 
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