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      Statistics show that about 34% of people that have suffered from allergic reactions and intolerance to food encountered their experiences while eating at a restaurant. It’s intriguing how about a third of this population has encountered a repeat experience in independent restaurants on at least two other occasions. It demonstrates how the paradigm of allergies and intolerance implicates the hotel industry. It is easy to blame the management and staff for negligence, ignorance, and malpractices. Still, we cannot forgo the failure of some customers to communicate their allergies and intolerance to staff and management. Therefore, the industry must recognize the importance of understanding food allergies and intolerance since it can implicate a firm and lead to severe consequences like lawsuits, financial losses, and, most importantly, tarnishing the brand image. The rationale for choosing the topic is embedded in the need to explore the paradigm of allergies and intolerance and how they implicate the hotel industry, focusing on enhancing knowledge and skills for the industry's sustainability.
The prevalence, occurrences, and cases of customers suffering and experiencing food allergies and intolerances while eating in establishments demonstrate gaps within the industry. According to (Serdar, 2020, p.1119), the hotel management and staff often lack adequate knowledge and understanding of the paradigm of food allergies and thus may lack skills to address issues. There is also a challenge in communication between the customers, restaurant staff, and management about allergies and intolerance. The lack of a framework to address the concept of allergies within several establishments continues to present a concern. The gaps within the restaurant’s understanding and upholding of procedures regarding food allergies can be resolved by continued education and training. There is a need for stakeholders to continuously address the topic of allergies and intolerance, their relationship with and impact on the hotel industry. The government, Eateries, and environmental health initiatives may work together to lower the likelihood of consumer food allergy cases.
According to the Food Information Regulations Act of 2014 (Pomeranz et al. 2019, p.101722), all industries that sell pre-packaged and unpackaged foods are mandated to list the fourteen main allergens in their products. They detailed the composition of all ingredients used in the meals provided on their premises. According to studies, over ten million individuals in the UK live with some allergy, ranging from moderate, such as mild rashes, to severe, life-threatening illnesses. The high population of individuals living with allergies indicates that all restaurants must uphold safe practices to prevent occurrences since their customers are part of the population. In the last 20 years, around 30% of adults have developed an allergy, and 40% of school-aged children experience at least one allergic reaction. The pace is alarming, necessitating approaches that might potentially reduce the impact on food industries.
Allergic reactions and intolerance to some foods are common phenomena. They can be avoided within restaurants if proper approaches and systems are employed customers' allergic reactions to food result from misinformation and a lack of proper communication channels. Often establishments fail to indicate a complete list of ingredients used for their meals and their related chemical properties to help customers understand whether the meals may induce allergic reactions or intolerance.
It is the responsibility of FALCPA (The Food Allergen Labelling and Consumer Protection Act) to ensure food labelling. State governments enforce regulations regarding food allergies and intolerance to control practices of the related industries and firms. To enhance the interventions of such institutions, other stakeholders within the industry ought to embrace innovative approaches. I learned that communication channels are essential to facilitate interaction with customers about their allergies, thus enabling tailored services addressing their needs. Firms must also continuously educate and train staff about standards and safe practices associated with food allergies.  In future practice, I intend to utilize the acquired knowledge and skills to embrace, demonstrate consciousness, and create awareness about the importance of upholding safe practices relating to allergies in the hotel industry.
Personal reflections
There is a need for education and consciousness about food allergies and intolerance because the increasing occurrence of allergic reactions impacts the hotel industry. According to a survey conducted by F&B technology professional; Cabernet (Gonzalez Viejo et al. 2019, p.62), an alarming number of hotels, catering, and hotel executives are still worried about their employees offering false information or incorrect allergen details to customers. Since occurrences present harsh penalties and severe implications for a firm, stakeholders must explore the concept and develop sustainable approaches and systems that minimize its impacts on the food industry. 
       Embracing standards and safe practices promote the protection of consumer health. It is recommended that establishments create detailed menu information about ingredients and side effects to enable customers to unique dishes without allergic effects. Providing menu options for customers may minimize cases and attract more diners due to the diversity of meals. It is essential to use separate spaces and equipment for preparing and cooking meals for those dishes meant for individuals with allergies and intolerances. In cases of limited space, it is recommended that a thorough cleaning be done before preparing meals for individuals with allergies.                                   
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