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Safefood (2022) explains that allergic reaction to food involves the body's immune system addressing a certain food component in an abnormal and exaggerated way, which produces a specific type of antibody that reacts to that food component.
Allergies vary in severity, depending on the individual, and can cause minor irritation to anaphylaxis, a potentially fatal condition. 
Anaphylaxis Campaign (2022) mentions that more than two million people in the U.K. have food allergies, placing the country in the first place for this disease.
More than that, only in Europe over 150 million persons have at least one allergy. (Anaphylaxis Campaign, 2022)
By food law, only fourteen allergens are the major ones: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, peanuts, sesame, soybeans, sulphur dioxide, and sulphites.
I had an incredibly good understanding in class about allergens, and I realised that people like me need more education about this new disease, because unless you have a friend or a family member, your knowledge is not even basic. 
The restaurants need to understand that training and knowledge are especially important factors in this industry because a little error or a piece of wrong information could cause damage to someone’s life.
Institute of Hospitality (2018) confirms that training is a crucial aspect within the hospitality industry, to fight the new Epidemic.
Dr. Kari Nadeau (2018) explains in a Ted Talks video called Let’s focus on food allergy prevention that the number of people with allergies increased by 300% compared with the last 20 years. More than that, she explains that after some research people could use some strategies to prevent allergies: also called the 6 D’s, dirt exposure, dry skincare, fewer detergents, vitamin D, diet diversity, or dog exposure.
From 1st October 2021, Natasha’s Law comes into effect and all foods outlets will be required to provide full ingredients lists and clear allergens labelling or pre-packaged food for direct sale. (Natasha Allergy Research Foundation, 2021)
So many emotions, and so much frustration I had when I saw the videos presented in class, and I believe is a shame that such a tragedy needs to happen for something to get changed.
Governments, schools, or non-profit organisation needs to create campaigns to educate the population, to explain how serious this is and how much harm could do to people with allergies.
Further research made me understand that Natasha’s tragedy is not singular, O’Leary (2019) relates for Mirror, that this time McDonald's did not think that special requirements, no milk, was that important and they served it to a boy, Owen in a piece of chicken coated in buttermilk with lactose intolerance and the boy, unfortunately, could not be saved. McDonald’s apologies…..
“The chaotic atmosphere allows for far too much room for error between the order and the final product delivered. (O’Leary, 2019)
As an opinion, I think every food shop should face big penalties, even closure when such important aspects are not respected or treated with the importance required. Is no place for mistakes, and I think that every employee from the hospitality industry should be asked to attend a special course about allergies, causes, and the importance, and it should be compulsory, responsibility is not a choice.
Institute of Hospitality (2022) produced a very good idea for any food business to show their support for people with allergies: to expose a sign outside the restaurants or anywhere to be seen about what they can do to comfort them. 
Cross-contamination is another important aspect of allergies, and Food Standards Agency (2017) explains that this occurs when bacteria or other microorganisms are transferred unintentionally from one object or surface to another.
Different measures are implemented to avoid cross-contamination in the kitchen: specific colours of chopping board are used, always clean utensils, clean surfaces after an ingredient are used, and washing hands.
Royal Society for Public Health (2015) mentions that four out of five chicken shops did not have the legally required allergen information, and none of them could provide information if asked.
To summarise, Hospitality Industry relies on its reputation, the customers create it, and it is in the restaurant’s hands to make it better or worse. Customers will come back to the same restaurants if they trust the chef, the food, and the environment.
The restaurant’s staff needs periodical training to follow the government updates, they need to understand the risks when working with food.
People with allergies need the comfort that everybody else has, to eat out without worries or stress, and Hospitality Industry needs to provide accurate information on the menu, knowledge is a must to all the staff and different sanctions should be applied to those who are not respected the allergens rules.
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