[image: ]International Hotel Management



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.
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The reason I have chosen this topic is because I feel that without these safety procedures, the hospitality industry would not be as booming as it is today, and it would make it extremely difficult for customers to feel and remain safe when choosing a specific location to eat out. In this module I have learnt and gained an understanding of how important it is for businesses to maintain and keep customers satisfied but most importantly keeping them safe, when serving food and beverages on their premises. In order to do this, procedures such as ratings, inspections and reporting problems have a massive impact on businesses in the hospitality industry. Along with this knowledge I have gained a thorough understanding of the 4 c’s of food safety and hygiene fundamentals, HACCP, SFFB.

Sanlier, (2009) had reported that the results of cross-contaminated food has had an outcome of severe cases of food- borne diseases and illnesses for millions of people worldwide each and every year.

“The purpose of this research is to assess the effects of training interventions on knowledge, attitude, and practice on food safety and hygiene among food handlers at different stages of the food supply chain” (Infran-Rivarola,2022)

There is a requirement for all UK food businesses to have Hazard analysis and Critical Control point (HAACP) – A system that has been put in place to ensure food safety management is met in the workplace and it is extremely important for employees to understand the responsibilities that are expected from them, it cannot be possible to ensure food safety without an effective system being met by the catering team. The five steps to empower catering teams to succeed in food safety – Educate- Include -Listen- observe- Asses. Zutshi (2019)   

 
Mandated posting prevents harm- especially to vulnerable elderly, children, and immunocompromised people. Transparency fosters improved decision-making and trust in the public health system. If inspection results accurately reflect cleanliness- if mandated posting increases compliance with hygiene regulations, then requiring posting can improve hygiene and perhaps reduce foodborne illness. The leverage point lies in the ethical mandate to provide information that empowers consumers to make an informed choice. (Fleetwood, 2019, pp.410-422) 

I have always understood how important food hygiene ratings are, when I am choosing to eat out or have a takeaway, the first thing I will always do is check the hygiene ratings, I would personally go for a rating of 4 or 5 but majority of the time I prefer to go for a 5 because it is reassurance, especially when I am eating with my children, I know that we are eating from a clean and well maintained kitchen and we can remain safe at all times. Just the thought of eating from somewhere with poor hygiene is enough to make my stomach turn for the worst. When I was new to my area, there was a takeaway nearby, I ordered a few times and overall, every time I did order something, it just didn’t seem quite right. I then later, realised when I visited their website, their hygiene rating was at one star, I couldn’t believe it, but I was also shocked the fact that I had never checked the ratings and the only reason I didn’t was because convenience distracted me. I am really surprised that it is not a legal requirement in England to display food hygiene ratings, which makes sense to why it took me a while to reveal the rating because there was no ‘scores on the doors’. The same takeaway resulted into closure, and it has now been renowned and rebranded a couple years later. I now always check the ratings after my experience. I think it is worrying that businesses can run with just a one-star rating, although requirements for improvement are set, unfortunately this is not always the outcome and will result to business closure.

“The local government association (LGA) has renewed calls for all businesses serving food in England to be forced to display food hygiene ratings” Whitworth(2018)

I have learnt from this module that running a food and beverage business is very hard working and exceeds from consistency and systems put in place are vital for the industry.
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