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LEVEL 4 – Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during a particular lecture.  You may choose from the following topics:
· Allergies and Intolerances and the importance within the industry 
· Ratings, Inspections and Reporting Procedures 

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Gabriel Ivanof

Student Number: 2119317

	Module: BMIH4002
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	Topic of choice: 
	Allergies and Intolerances and the importance within the industry 


	
The subject chosen to discuss in relation to hotel management is allergies and intolerances and how these matters are important within the industry. During the Food and Beverage Operations class I have learned few new important pieces of information that I did not use to know. I believe that clear training offered to hotel staff in relation how to handle and treat the food and beverages they serve is highly important as this can bring clients back, and high standards can attract new clients. 
First thing I learned is the amount of people that suffer from food poisoning daily in the United Kingdom as being in the number of thousands. Some people would become seriously sick, and some even can die from food poisoning. A study done with the purpose to analyse the perception of the people in the United Kingdom on food poisoning shows that people can be misled and think that the worst poisoning can be due to saturated fats (Kirk et al, 2002). When asked to give examples people only mentioned the saturated fats as being dangerous and salmonella poisoning, and had no knowledge of any other sources of food poisoning. This shows that the public needs to be better informed and clear information of the issues is provided to population. 
Food poisoning can happen in the hotel industry because of reason like poor management, low standard food safety. If the management sets up training to prevent the food poisoning and good practices have to be set up clearly in all places. Thinking back at this information, I did not think much of this before the lecture, and possibly if I would have been asked what can go wrong in a hotel, this would not have been something I would have easily thought it can be such a problem with such a great impact on people’s health and life.
Second thing I learned is about the importance of the organisation having met the requirements and the standards in relation to food allergens. The government is been putting in place all policies and web sites to help businesses ensure the standards of their staff are high, and that all staff understands the importance of allergens (Food Standards Agency, 2021). It is estimated that around two million people have a food allergy in the United Kingdom (Conrado et al, 2021), even if not as many people end up with complications nowadays, as they used to 20 years ago. Following people being aware of their allergies, laws have been set in place to ensure businesses and product producers follow guidance to inform people of what products contain. 
The food law is now saying that business operators have to ensure labelling rules are followed, and restaurants include in their menus what each dish contains (European Parliament and of the Council, 2011). Studies have shown that in the recent years, people are quite knowledgeable about food allergies, and mostly staff of restaurants and hotels are well trained and do follow the regulations. Another interesting fact is that there are positive attitudes about making sure menus include allergens advices, and dishes being allergens free (Radke et al, 2016).
Learning about all the above, it made me understand that all that has to do with the food served in restaurants and hotels can harm people and lives can be lost. It is more important then I thought for the rules to be followed, and make sure clients leave healthy and happy. A happy client will always recommend or leave a good review for the place, and overall this is important. A person with an allergy will check the ratings and how well prepared the restaurant is. 
Thinking that if I would have worked in a restaurant before going through the course and learning all the information above, I would have been easily exposed to making a mistake, or maybe disregard such an important matter as food quality in what has to do with food poisoning and allergies. Learning all this new information will make me more prepared and have more knowledge in what it takes to run a place safely and that the food is very important. Also, by knowing about all this I can be prepared to know what signs I need to look into to make sure my future employment place is up to standards, and most importantly that I will be following the law. 
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