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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: Cathy Kharomon

Student Number: 2026228

	Module: Foods and Beverage  
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	Date Completed: 3/6/22


	                                                                                                                                                                     
Living with allergies and intolerances are becoming gradually more common for millions of families across the U.K that can be frustrating, upsetting and can seriously affect people’s quality of life. Allergies are the body’s immune system responding to a substance (allergen) and cause a diverse range of symptom from minor irritations to life threatening attacks, such as swelling of the lips, tongue and through difficulty breathing, abdominal cramps, vomiting and diarrhoea. People with severe food allergies may experience anaphylaxis potentially life threating allergic reaction that may result in a drop in blood pressure, loss of consciousness and can even lead them to becoming deaf. Food intolerance is a reaction that unlike food allergy it involves the digestive system it causes symptoms such as bloating and tummy pain. Also, with no cure for intolerance or allergy, people who live with this condition will find out which kind of food they need to avoid. 
[bookmark: _Int_uS3Y05Z7][bookmark: _Int_dZcVGNgM]Since 1st of Octpber 2021 Natasha’s law came into practice so that all ingredients must be put on labels of food businesses and highlighted allergen especially to protect allergies customer and give them confidence in food they buy .For business operators in the retail and catering sector are required providing allergen information and follow labelling rules as set out in food laws.  This means that food business needs to tell the customer that if any food they are providing contain any of the 14 listed allergens as an ingredient such as celery, cereals, crustaceens, eggs, fish, lupin, milk, mustard, peanuts, sesame, soybeans, sulphur, dioxide, and sulphites. This is the concern that all proactive businesses should be thinking about with dietary information often available in store and online. The kitchen is probably the focus point controlling allergens in any food served showing that all reasonable precautions were taken. Therefore, employers have a responsibility managing health and safety at work and assess the risks of any harmful substances or the possibility of people developing occupational allergies. And the best way minimizing risks of an allergy reaction with the guest who suffer with food allergies is providing accurate information about ingredients from the menu so they can make they own decision what to order and avoiding any risk for an allergic reaction. Also, different factors need to be addressed ensuring appropriate management system are developed how much of allergenic foods need to be detected, what component in the food must be monitored and its behaviour during food processing. It is not tangible, and those allergens hide so, the first time the body comes into contact with allergen, the immune system decides if it is harmful or not. Another thing to think about is contamination at the bar, it is important making sure blenders, shakers and glassware are all thoroughly cleaned and the bartender, hasn't contaminated their hands by serving nut snacks, for example. It is important than ever the industry being aware of common 4Cs of food hygiene such as cleaning, cooking, chilling and cross contamination and put in place different measures to prevent the most common food safety problem employers may have cooked or prepared before. Moreover, to avoid allergy and intolerance staff training is essential in meeting these requirements keeping them up to date on any regulation and making sure each staff remember can perform their duties with allergens in mind with a safe meal. And communicating effectively with the rest of the team when the customers mention that they have a food allergy to avoid any incidents. I believe it important to maintain a healthy and balanced diet when someone dealing with food allergies and not limit the diet unnecessary. Not only can negatively impact they health, but there is    now evidence that excluding foods may lead to further allergies. If the customer across a business that isn’t meeting regulation or fails to give the right information I think, the first step is to speak with the manager and see if they are willing and able to amend the mistakes. If this isn't possible or the guest feels the issue merits investigations is important to contact the relevant authority to report the problem.
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