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	Topic of choice: 
	
Allergies and Intolerances and the importance within the industry. 


	
Through lecture 2 on Food and Beverage I have learnt the importance of addressing customers at the restaurant with food and drink allergies and intolerance. I found the videos very help on showing how peoples body reacts to food that they are allergic to. It is particularly important to have knowledge of customers allergies and intolerance and how it can be prevented in causing allergic reactions and death and what to look out for when someone has a reaction. 

 According to Food standard agency, (2021) an allergic reaction is when your immune system reacts to an unknown substance which then attacks your immune system. This can be life threating. Whereas food intolerance is when the digestive system may get irritated from food that cannot be digested properly causing diarrhea, nausea, cramps, or gas. It can make you ill but is not life threating (NHS, no date).

Throughout the lecture the importance of labelling the food with all the ingredients and highlighting the 14 food allergens in bold on the label can make consumers aware of the ingredients and prevent any allergic reaction (Unilever Food Solutions, 2022). Many big manufacturing company can do this because they are making the food in big batches and know exactly what has been used to make the product. However, small food chain who are making the food on the premises may not label the food correctly with all the allergens that is in the ingredients. Lack of communication between the front and the kitchen staff may also cause staff unaware what is in the product and lack of staff training.  

According to Food Standard Agency (2020) 10 people die in the U.K die every year from allergic reactions to food. Over 500% hospital admissions are from food allergies for the past 15 years.
A very sad story about Natasha who was 15 died after eating a sandwich containing sesame seeds which she brought from the airport. The sandwich label did not notify the family that it contains sesame seeds which caused her to go into anaphylaxis and then die. Natasha’s parents have fought for legislations to change by putting a label of ingredients on all foods sold by all food chain. Now since 2021 a new law has come into place called Natasha’s Law which states that all pre-packed and food made and packed on the premises must show ingredients and the 14 food allergens which the food may contain (Gov.com, 2019). I do have some intolerance to prawns and fish however I have never had a severe allergic reaction. Having food label not only can help me with what allergens in the product but also if the ingredients is suitable for vegetarians, which helps as I can only eat halal food, I am not allowed any pork, chicken, or beef in my food if it's not slaughtered in the Islamic way.

In this lecture I found I can apply my knowledge on how to prevent a customer from an allergic reaction, firstly it is important that staff have training on how to prepare the food in the kitchen, so that the meal prepared for the customer does not get contaminated with the allergen. This can be done by having clean worksurface, frequent hand washing, cleaning of utensils, storing the food properly and disposing waste (food standard agency, 2021). Secondly, effective communication between the waiter or front house staff and the kitchen staff can help in preventing in causing customers having allergic reaction. Lastly, staff training can support staff on how to take care of customers with allergies. 

I liked the idea of having an allergy checklist where the product served is highlighted with colour codes to identify what allergens are in the product. This way I will be able to tell the customers if the ingredients have any allergens in the recipe. I feel if I were to work in a restaurant, I feel more confident in knowing what to do if a customer had an allergic reaction. Symptoms of an allergic reaction are swelling and itching of the mouth, eyes and face, airways and chest feeling tight (NHS no date. I would ring 999 because allergic reaction is treated as a medical emergency. If the customer has an epi-pen then I would administer it on them. 

The lectures have been a very informative and has made me think about taking more care when working in the hospitality sector especially when serving food to the customers. 
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