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LEVEL 4 – Student Journal 

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 
· Food Safety Fundamentals (The 4 C’s) 
· 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? 

	Student Name: Syed Nazar Uddin

Student Number: 2013498

	Module: Food and Beverages

Lecturer: Mary Needham



	Topic of choice: Allergies and     Intolerances
	Date Completed: 



	Allergies, where the immune system reacts negatively to certain foods, and intolerances, the body’s inability to digest certain foods, (James T C Li, M.D., Ph.D. (2020)) are two very important things to look out for as a hotel industry that provides food for its guests, whether in restaurants or complimentary breakfasts. Many problems and dangers can arise if these aren’t understood properly and can quickly ruin the reputation of a hotel. Intolerances are less serious than allergies, most of the time, so using methods for preventing allergies works with intolerances also.

The main issue is danger towards guests who have foods they can’t eat. If they specify that they can’t eat a certain ingredient it is the hotel’s responsibility to make sure this doesn’t reach their plate, as if it did, the guest could have a severe reaction. This may lead to death at times, as with Natasha, who had an allergy to sesame seeds, which the labelling on a sandwich she ate from Pret a manger, had not mentioned, (Doward. J (2018)). This type of reaction is anaphylaxis and leads to death within minutes if not treated fast enough, with an epi-pen. The epi-pen injects adrenaline into one facing a reaction and the ambulance must be informed immediately (Anaphylaxis Campaign (2020)). Here it is essential for hotel staff to be trained for emergency first aid, as they will need to know the steps to protecting a guest, if they, for example, have stopped breathing from having an allergic reaction, or to be able to administer an anaphylactic shot if the guest can’t do so themselves. CPR, the recovery position and how to use an epi-pen may be involved in emergency preservation of life. Hotels should also train any staff, especially those working directly in the restaurant, to be able to recognise symptoms of allergic reactions, such as swelling of the tongue, difficulty breathing or a new skin problem. Taking notice of these fast, after food has already been served, could at least let the guest have a chance at survival if the reaction hasn’t been prevented in the first place. Other symptoms can be internal, such as a drop in blood pressure, these won’t be noticeable so being trained in looking out for physical symptoms and providing emergency treatment is the best staff can do in these events. Calling an ambulance and notifying them that a guest is having an anaphylaxis reaction can urge them to arrive quicker, so the guest is safe.

Of course, a hotel would never want events like this to happen, as it can present the hotel as being incompetent and they could face backlash from angry guests or customers, like with Pret a manger. This can happen for hotels or any business that sells food, made on site or pre-packaged, to consumers. Natasha’s law has been implemented to make sure food caterers are providing a full ingredients list with the 14 major allergens in bold onto packaging, to help ease this issue (Good Morning Britain (2021)). This way consumers can make better informed decisions on the foods they choose outside of their homes. Additionally, hotels should regularly check if ingredients supplied by suppliers have any changes in ingredients used as well as constantly review current meals with new allergen information (if there is any) and be careful when substituting ingredients for personalised meals for those with allergies and intolerances (Heart Foundation (2021)).

Managing cross contamination between meals if food is being made on site is a great way to keep customers safe. Keeping yourself, your clothes and your work station and utensils clean with each meal makes sure traces of allergens used for one dish aren’t present on another. Businesses may have separate coloured chopping boards, for example, to cut different types of meat or fish on, where neither will be used for the other’s purpose, as present in my previous workplace. Cleansing the table where a customer will be seated is also essential, so no contaminants from the previous guests, react with the current guests, this is done before seating them. This can be done as an extra step since the table would usually be cleaned anyway after any guests leave, but this is to ensure no risks are taken when dealing with these special type customers.

I’ve learnt the severity of allergies and intolerances and the measures to take against serious allergic reactions. Overall, keeping customers safe will benefit any food industry, guests happy with the allergen management plan of a restaurant may recommend it to friends and family, promoting it and improving its status in the hotel industry. In unfortunate cases where a guest having a reaction occurs, after all the necessary steps to protect them have been done, management should assess the handling of the situation and take note of what can be done to further prevent this from happening, to examine its effectiveness and efficiency (Allergy New Zealand (2016)). 
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