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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 acquiring 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 

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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: SAADIA KHAN

Student Number: 2027190

	Module: FOOD AND BEVERAGE OPERATIONS
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	Topic of choice: 
	
ALLERGIES AND INTOLERANCES AND THE IMPORTANCE WITHIN INDUSTRY


	
Food allergies and intolerances, as well as dietary restrictions, have made huge strides forward in the hospitality industry in the United Kingdom. Coeliac disease was virtually unheard of just 10 years ago, when restaurants would stand out for putting a “N” next to dishes containing nuts on their menus.
A lot has changed in terms of how businesses handle food allergies and intolerances in the modern world, with dietary information available in-store and online, kitchens designed to avoid cross contamination, and training courses for employees.
In hotel industry, food allergies are a common occurrence. One out of every three people with food allergies has experienced an allergic reaction while dining out. A better understanding of how restaurants handle food allergies and the knowledge of food service workers can help reduce the risk of food allergic reactions in the workplace. All food establishments must provide their customers with information about allergens. This means that information about allergens must be gathered on-site and available to customers should they need to know more about them. Restaurants and hotels that serve food are included in this category.
There are some foods that can cause severe allergic reactions, and even death, for some people. As a business, we are legally required to serve food that is safe to eat, so we need to ensure that we have systems in place to deal with allergens and guests with food allergies or intolerances.
Allergen control can be achieved through a variety of different fond laws. According to the Food Information to Consumers Regulations, food establishments must keep track of the presence or absence of 14 different allergens in their products. Guests with food allergies should be directed to a staff member who can provide them with the information they need, either through a label on the menu or a sign on the wall.
In addition, it is against the law to sell food to someone who expresses a desire to avoid certain ingredients. Because it considers people who are allergic to foods other than those on the list of 14, this is significant.
There are several people who will need to be aware of what food ingredients can cause allergies and how to tell their customers about them.
Foods must be labelled or indicated as containing 14 allergens, which include:
· Cereals containing gluten such as wheat, rye, barley, oats, spelt or khorasan
· Crustaceans for example prawns, crabs, lobster, crayfish
· Eggs 
· Fish
· Peanuts
· Soybeans
· Milk (including lactose)
· Nuts such an almonds, hazelnuts, walnuts, cashews, pecan nuts. Brazil nuts,
· pistachio nuts, macadamia (or Queensland) nuts
· . Celery (including celeriac 
· Mustard
· Sesame seeds
· Sulphur dioxide (>10mg/kg or 10mg/L)
· Lupin
· Molluscs for example clams, mussels, whelks, oysters, snails and squid
Food includes drink so information on allergenic ingredients in alcoholic and non-alcoholic drinks must also be given to customers on request. Newly passed Natasha’s Law requires a lot more details should be displayed on the label.
A clear signposting to where consumers can find allergy information must be provided in hospitality settings when this information is not provided upfront in a written format. Staff members who aren't familiar with allergens will need assistance from a more senior member of the organisation or, in some establishments, a "allergy champion.
Customers should not have to ask for information about specific allergenic ingredients unless they are explicitly stated on the menu or on a menu board. "Before Ordering." must be prominently displayed in the establishment. If you have a Food Allergy or Intolerance, please contact us."
Oral disclosure of the presence or absence of allergens in a menu dish is possible, but it must be consistent and verifiable (Lo. a business must have processes in place to capture information from recipes or ingredients lists from products bought-in and make this available 10 staff). Consumers who have food allergies or intolerances should be able to make well-informed product selections.
Every member of the customer service team should be educated on the dangers of giving customers incorrect advice to their health. The availability, accuracy, and consistency of allergen information must be ensured through a systematic approach. Allergy concerns should be brought to the attention of the customer's server. If you have any questions, having a single point of contact instead of everyone on the waiting staff may be beneficial.
To properly treat people with food allergies, it is critical that food allergies are taken seriously and that all employees are educated in this regard. To communicate food allergies and the foods that must be avoided, a clear communication system must be in place, usually as part of the regular diet list or diet ticket system. The most important message to take away from this campaign is to treat anyone who claims to have a food allergy with respect.
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