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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 acquired 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 
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	The topic of choice: 
	Allergies and Intolerances and the importance within the industry



	
The things that I have learned: During the course, I got to learn about allergies and their importance of it within the hotel industry. I learned that When the immune system comes into contact with certain foods, it causes an allergic reaction. (A. Khan, 2012) Allergens are chemical substances that cause allergic reactions in humans. Foods that contain allergens are generally not dangerous to most people but can cause allergic reactions in some people. Milk and peanuts are the most common allergies. Allergies can be caused by ingesting small amounts of allergens that can occur very quickly.
 Allergic reactions to food range from moderate to severe, including anaphylaxis (a life-threatening allergic reaction to sensitized allergens) and can occur in response to an allergen. Apart from that, food allergies are already deemed a food safety problem (Jagpradeep, 2019). Customers, governmental entities, hotel businesses and food producers all have accountability for food allergen awareness. Many domestic and international policies talk about the importance of allergy management and provide standards that food businesses must follow.

New skills and knowledge: During this course, I have gathered a skill in how to manage allergies and intolerance of clients in the hotel business. I have found that the initial phase in taking care of the issue is to teach the specialists and ensure they know about normal food allergens (Mansour Ghazi, 2016). Essentially any food can cause a hypersensitive response, however, workers ought to know about more normal allergens like milk, peanuts, shellfish, mushrooms and soybeans. Subsequent to going through these, ensure the staff knows the parts of every menu thing. Encourage consumers to share their allergy-related information and feel better. It is impossible to make the mistake of relying on them to make -safe decisions.  It is also recommended that one should include a disclaimer in their room service menu and post a sign throughout the hotel to encourage guests to share their sensibilities. If the staff are well trained in the ingredients of the menu and are aware of the customer's allergies, it is a definite combination. 
Customers can use this as a reliable guide to confidently determine their orders. To wrap things up, playing it safe in the kitchen to stay away from cross-defilement is fundamental (A. Khan, 2012). To start, teach the kitchen workforce about significant sterile systems, for example, hand-washing and sanitizing surfaces prior to planning without allergen dishes. Set up discrete capacity for crude meats and shellfishes, and keep the two of them from prepared to-eat suppers, as indicated by suggested capacity strategies. While cooking, use hardware that is less powerless to cross-defilement.

The way I will apply this knowledge in my future:  While researching the subject, I learned about customer food allergies and tolerance issues, as well as their importance in the hotel sector (Jagpradeep, 2019). I learned about the types of foods that create allergies in humans and the foods that many individuals cannot accept. This is a major problem in the hotel industry. As a result, I resolved that when I start working in a hotel or other comparable firm, I will utilize this risk management knowledge and skill.

Personal Reflection: My family acknowledged I had dermatitis when I was one year old. Dermatitis is a skin problem described by harsh, dry skin that is handily kindled in the event that not treated as expected. This hand portrays the difficulties I've looked because of my ailment all through my life. The little circles moved on the rear of my hand in different areas address the spots and scars I've had since I was a year old (Mansour Ghazi, 2016). To create an "unhappy countenance" and the construction of the nose and eyes, the tips of the fingers are intentionally drawn. Every one of the fingers saves the thumb have tear formed eyes to address the misery I conveyed inside as a kid. The thumb, then again, is the digit with the most importance. It is deliberately developed with a "smiley face" on the tip of the thumb and eyes that structure a sun to address bliss (Mansour Ghazi, 2016). It implies I've found joy because of my skin inflammation. I've sorted out some way to manage it, and I've perceived that everybody has their own inner turmoil or some likeness thereof. This is my story.

The importance of this issue within the hotel industry: As the quantity of individuals with food sensitivities in the United Kingdom rises, the eatery business is finding it progressively challenging to oblige them (Singh and Dewan, 2017). Regardless of clients' different protection strategies, a few clients with food sensitivities have had issues feasting out in light of the fact that eatery representatives knew nothing about food sensitivities, didn't understand specific demands, or knew nothing about the seriousness of food sensitivity responses (A. Khan, 2012). Clients with food sensitivities have recognized miscommunication between and among café workers and clients with food sensitivities, surprising or hiding food allergens, and cross-contacts in food planning regions as significant reasons for food sensitivity responses at eateries. This miscommunication at times makes disappointment among clients which prompts make the adverse consequence for the organization.
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