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Among the multiple modules of CertHE International Hotel Management program food and beverage is one that is lectured by Ryan Peters and others. From the different topic assigned by the respective lecturer, I have chosen the “Food Safety Fundamentals (The 4C’s)”. The knowledge and ideas that have I learned from the Module has been presented thoroughly in this assignment.

Food safety fundamentals refers to the principles for maintaining proper food quality with a healthy way to preserve food. Keeping foods safe and hygienic helps human being to lead a sound and healthy life.so, maintaining proper food safety fundamentals is essential (Li,2020). There are 4 fundamentals to ensure food safety. These are Cleaning, Cross contamination, Cooking and Chilling. All these 4 food safety Fundamentals combinedly known as 4 C’s fundamental that combinedly ensures food safety and healthy way to preserve foods. Firstly, Cleaning fundamental requires to ensure the equipment and the area of cooking to be cleaned and disinfected (motariemi and Lelieveld,2020). Secondly, cross contamination fundamentals require to prevent cross contamination so that transfer of pathogens from food to food can be prevented. The next fundamental    that is Chilling Fundamental requires to maintain the proper temperature of food. Last but not least, cooking principles needs the food to be cooked with different temperature according to their categories.

From the respective lecture and module about the food and beverage operations I have learned that every hotel business management must ensure the food safety fundamentals in their food preservation and food servicing activities. From the 4C’s fundamental I have been able to get knowledge how management maintains the proper food quality and safety by Cleaning, preventing cross contamination (Langiano et al.,2021), cooking, and chilling fundamentals. I also have gathered knowledge that hotel business food safety activities have substantial influence in their guest service. So, this business must have a better plan and management to provide healthy food.

In real life practice, this skills and knowledge helps me understand the positive effect of applying the food safety fundamentals. As a member of hotel business management, I will be able to ensure proper application of food safety fundamentals in the food and beverage operations in the hotel business (Cates et al.,2019). For instance, I would ensure the equipment, foods, and area of cooking to be washed thoroughly. in cleaning process, the high personal safety and hygiene standards can be applied. For example, hand must be thoroughly washed, wearing clean clothes, hair should be tied back, and glove should be worn at the time of handling the food (motariemi and Lelieveld,2020). Food might be infected from the close contact of another food, so this must be prevented to make the food safe. That is, hands and equipment and the surface area should be disinfected and cleaned. Again, food that are vulnerable to be infected from the contact of another food must be kept separate and washed properly (Langiano et al.,2021). Foods must be chilled that is frozen food must be frozen from the delivery to the use date. Finally, I would ensure that the food has been cooked with proper temperature according to the food contents, such as for vegetables food should be cooked with a lower temperature, for meat it should be higher, again reheating the food with lower temperature if it is not used withing 2 hours and throwing away the food if it has been left for more than 2 hours. However, these are the core fundamentals that must be maintained as a member of food operation in hotel business activities but there are also different rules and regulation those of which also be maintained while preserving and serving the food.

Food safety fundamental has great benefit in the hotel business and hospitality industry. This, in fact, one of the core activities that hotelier must ensure while they are working in the food operation (Hastein et al.,2020). Proper way to prepare, present and serve the food can raise the food consciousness. Customer’s will be satisfied and this results in a repeating customer base which indicates the higher customer loyalty (Hastein et al.,2020). Again, maintaining food safety fundamental ensure the hospitality industry to obey the food safety rules and regulations of all over the country as every country has different principles regarding food with similar food safety theme. As I have mentioned earlier that food safety fundamentals have positive influence on the organization’s reputation and growth, so it is also important for the strongest position of hospitality industry in the world (Cates et al.,2019)
.
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