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Food Safety Fundamentals (4 Cs)
The pursuance of four Cs of food safety fundamentals can help the practitioners in food hygiene in avoiding the poisonous food and illnesses among the ones who eat it. The first C refers to cross-contamination, which usually occurs when parties involved mishandle raw foods, which eventually causes bacteria to multiply and spread in kitchen. This spread can be prevented at the time of separation of raw meat, poultry, and sea food from other types of food when storing the food in particular. This can also be done by using separate cutting instruments and boards for the meat products, vegetables and fruits (Rotheram et al., 2020). I believe the first C of food safety fundamentals is going to help me during the working in the hotel and hospitality industry as assuring the cross-contamination is particularly important. I have learnt the skill to cross-contaminate food by practicing it at my own kitchen so far; I have separated the cutting boards for meat products and other products besides their separation at the time of shopping the food items so that the bacteria do not spread to cause diseases.
In the view of Ackerley (2004), the second C of food safety fundamentals refers to Cleaning, which relates to the non-cleaning of kitchen surface and other items before the food is prepared and at the time of preparation of food. It is noted that when the kitchen is not clean, bacteria and other germs can spread throughout the kitchen very quickly and as a result, those are consumed causing the illness among consumers. The situation can be prevented by assuring the presence of hand washing soap in kitchen and usage paper towels and sanitizer at all times. Before handling of any food, the hands must be washed alongside assuring the cleaning of kitchen so that the food prepared is safe and hygienic. 
The concept learnt has a notable application in hotel and hospitality industry given that the consumers at hotels and restaurants often complain of food poisoning and other diseases due to consumption of restaurant food. It is partially due to lack of cleaning efforts by the owners of premises in hospitality industry. I have already practicing cleanliness and will assure the same of kitchens at restaurants, where I work given that I realize the importance of food safety in general and cleaning in particular.
The third C in the given context refers to Cooking. In the view of Wythe (2016), to maintain a high standard of food hygiene, it is important to ensure that the food is cooked as per standards set by experts in the industry. In this process, it is also important to ensure that the food is heated for appropriate level of time. This can be examined by the use of clean food thermometer in the food as it can help determine if the food is cooked to a required level or not. With regards to cleanliness, I have always been of the firm belief that cooking to sufficient level is important at the time of preparation of food in particular. I understand that the learning in relation to this particular aspect of food safety will help me in my future endeavors in hospitality industry because of the fact that cooking is at times not up to mark in hospitality industry most of the times. 
Last C of food safety refers to chilling as specific types of food need to be placed in refrigerator for chilling and bacteria can affect them quickly if those are placed in open environment. This placement of food at room temperature can eventually lead to diseases among the consumers. It has been observed that the 23% of the consumers’ fridges are not cold enough and this leads to growth of foodborne bacteria. This can be avoided by setting the temperature of fridges at appropriate level (Ackerley, 2004). I intend to apply the learning with respect to chilling by assuring sufficient refrigerator facilities at the places, wherever I work in hospitality industry.
Overall, it can be concluded that all 4Cs of food safety are equally important given their possible application in hospitality industry. In addition, I aim to apply all these 4Cs of food safety throughout my professional career in hotel and hospitality industry.
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