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Fulfilling the needs and demands of the customers is considered as the crucial element for the businesses no matter in which industry it is operating. The significance of anticipating the needs of the customers cannot be overstated; when businesses successfully anticipate the needs of the customers, then the firm has the opportunity of creating content and expanding the product or service features for meeting the needs (Oktadiana, Pearce and Mohammadi, 2020). Moreover, the success of the businesses within the hospitality industry is majorly affected by the extent of customer satisfaction; it is most likely that when the guests have a pleasant experience, they will most likely return in the future. Some of the common demands of the guests within the hospitality industry are comfortable rooms, high-quality food, and services (Lee and Liu, 2021). Recently, customers have become more health-conscious, and hence their dietary needs have changed; it is also because of some kind of medical issues; for example, some people are allergic to nuts or specific vegetables. Catering to the guests related to special dietary needs has become important for food services; therefore, it is necessary that organizations within the industry need to embrace the change and implement strategies for accommodating the requirement of the customers (Soon, 2020). Many of the people who are working with the hospitality or food service industry might have come across people who have certain food allergies or intolerances. Although their symptoms might be similar, their food allergies and intolerances have different causes. Lewis and Mehmet (2021) mentioned that food intolerances occur when a person’s body is not being able to digest certain food properly; on the other hand, food allergies occur when the body is most likely to react to a particular food or substance through an immune response. Businesses within the hospitality industry need to make sure that they are well aware of any kind of allergy or intolerance their guests have related to the food and make sure this food should be avoided in their menu.  
The learning gained through the module will be helpful for me in surviving in the intensely competitive market as I will have a clear understanding related to the needs and demands of the customers and the factors that I should focus on in order to ensure high satisfaction of the employees. I believe that an individual, in order to build a strong position in the hospitality industry, needs to have the ability to identify and fulfilling the needs and demands of each of the guests. Moreover, the learning I had gained throughout the process will help me design specific menus related to health-conscious people, which are increasing due to health concerns. Along with this, there were different activities that we had taken part in during the module, which was helpful in enhancing our knowledge related to the development of a specific menu. For example, in one of the assignments, it was given a task where each student had to develop a menu with special instructions, such as including at least two wine choices. Personally, I found this very interesting because I had the opportunity of taking into consideration the minute details that personnel within the hospitality industry needs to focus on, especially while creating a while. 
Furthermore, previously I had limited knowledge related to food allergies and intolerances; through the learning gained from the module, I was able to explore my knowledge related to different types of allergies a person might have alongside the long term drawbacks an individual might face due to intake of such food items. Furthermore, I have learned that engaging the employees within the hospitality industry in food allergy training is helpful in achieving a greater extent in terms of employee awareness alongside the confidence in protecting the safety and health of the guests visiting the hotel. 
Overall it is summarized that people within the hospitality industry need to have adequate knowledge related to the way people with food allergies should be handled (Bryan Endres, Endres and Nižić 2021). Therefore it is necessary that proper training should be given to each of the employees within the company in order to make sure that there is no issue faced by any of the guests related to the food served to them. It is most likely that food allergies can be a reason behind serious and, in some cases, deadly reactions; therefore, it is important that employees should be well aware of identifying the allergic reaction and should be well equipped and prepared if anything like that happens with guests. 
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