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Introduction
Allergies and intolerances are massively important in hospitality as 1% of UK is diagnosed with an intolerance/allergy to a specific ingredient. One of the most common one being gluten free and celiac. 
The symptoms can include nausea, headache, can affect digestive system, airways, skin irritation, hives.
Intolerance to certain ingredients can lead to all of the above, however allergies instead are more serious and chronic, with no cure and in some cases this can lead to life threatening if the consumer is not avoiding the ingredients that are causing severe illness 
According to AllergyUk,2022 anaphylaxis is a severe allergic reaction that requires immediate assistance as this can cause anaphylactic shock within few minutes to 1 hour  and is a life threatening ,must be treated with Adrenaline Auto Injector/ Anti-Histaminic ( AAI )
Causes include peanuts, shellfish, stings caused by insects, medication and contrast agents
Any food can lead to anaphylactic shock, the above being the most common ones 
Coeliac decease is not classified as allergy or intolerance, this being an autoimmune condition. 
 

Whenever a coeliac ingest gluten the immune system is creating anti-bodies as mistake believing gluten is a threat.as a result damage is created in the small intestine( villi) inflammation and flattering occurs, the body will stop absorbing the minerals from the food ingested ( The Facts about Coeliac Decease- Active Nation,2022)
Skills, knowledge and reflection
Allergies and intolerance- the body is creating anti-bodies when ingesting the ingredient or a trace as body is seeing it as a threatening this resulting in Over Reaction( Betterhealth,2022 )
,,A label saves a life ‘’ ( Natasha’s Law,2022)
Food allergies and intolerances have to be displayed and compliant with Food Safety ( Allergen Guidance for Food Businesses , 2022)
However FALCPA of 2004 law does not regulate unintentional ingredients in US and this can be voluntary as ,, may contain or traces of..’’ in the US and this is made just for ,,possible contact and cross contamination (O'Hehir, Holgate, Khurana Hershey and Sheikh, 2021)
On same subject ,the author is explaining the importance of cross contamination and the harm that is caused if procedures are not followed including labelling , display and storage
Regarding Food and Feed law Guide,2022 as a further research, by following the guide customers are safe and accidents are avoided including food contaminants, food safety, food modified genetic ,novel food.
In Hospitality allergen list is required for every business that serves, deliver food available not only upon request but displayed in the menu.
Delivery and stores including supermarkets ,food vans ,pastry shops ,buffet food as allergy information
Further information have to be available by phone, online, leaflet as cleared stated for allergies
 
Allergies are playing a very important role also in my personal life .My mom is dairy free-allergic to any traces, cross-contamination or substance that may contain Milk as being elderly is even harder for her body as most of the times we end up in emergency or heavy treatment to help eliminate the ,,milk’’ ingested.
The milk is present in pills, toothpaste, condiments, beauty products and before we even know that this was an allergy or an intolerance her body reacted for 1st time resulting in a huge inflammation of her lips, fever, inflammation of her intestine and vomiting.
After working in Uk in Hospitality with relevant training and watching the videos presented in class and also the lesson explained by Lola in week 2 I am now taking further steps and an auto-injector with Adrenaline will be well present everywhere with her as she is not been told by her doctor in Romania
My sister had stomach cramps and a bacteria that she was fighting with for couple of months, straight after she is been diagnosed as allergic to Gluten, however after consulting various doctors and had certain analysis her diagnostic changed to Coeliac
After the lesson I am now understanding much better the difference from gluten free and Coeliac Decease as this is an immune condition with no cure
 I understand that this is more often present and more people are having intolerances and different allergies including childrens 
Importance and Conclusion
This topic is so important because there are techniques and a lot of work behind in hospitality when referring to allergies. From cross-contamination, storing ,labelling, serving and knowledge 
From point 0 when a customer is ordering a dish that is requested without a specific ingredient as allergic, chefs will have to follow a specific process on preparing the food by using all separate than usual food preparation to food handler( waiter) that have to wash his hands, in different cases gloves and towel is requested in order to complete a safe journey for the customer 
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