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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:
· Sustainability within the hotel industry.
· Health & Wellbeing – the emerging trend within hotels.

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.
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	Food intolerance and food allergy, known as food hypersensitivity, are critical conditions which affect a number of people (Ortolani & Pastorello, 2006). Nearly 1 in 4 individuals in the United Kingdom, or equivalent to 35% of the population, lives with a diagnosed food allergy, and nearly 600000 have a celiac disease (PSNC, 2022). It is a condition that needs a diet free of gluten. People having food allergies experience challenges when eating food made in restaurants. Allergic reactions can be acute and, at times, fatal too. While restaurant staff members may feel comfortable offering allergen-safe meals, shortfalls exist in staff members’ knowledge and training in food allergies. The United Kingdom Information Amendment is also called Natasha’s Law, which aims to protect people with food allergies and provide them safety in the food that they are purchasing. This Law intends to elevate transparency in the food industry to effectively protect both the businesses and consumers. It refers to the widespread trend regarding food intolerance and allergy awareness in the United Kingdom. The last two decades have observed a major rise in food allergies in the West, and today 5-8% of kids and 1-2% of adults live with a food allergy (Boye, 2012). Natasha’s Law offers all food packed and manufactured for sale in similar premises to provide complete ingredient lists. This means that any food-related business-selling Prepacked for Direct Sale (PPDS) meals would be required to list all ingredients on the label of the product, with the main focus on 14 allergenic ingredients. Any food which is wrapped in paper bags, in foil, and in a membrane before being sold is targeted by Natasha’s Law. This new regulation covers Northern Ireland, England, Scotland, and Wales. When people order a takeaway and eat out, the café and restaurant should offer people written information about allergens. For instance, allergen information on the menu and a quick explanation of how a person can get this information. 
During COVID-19, the need for hygienic food and practicing hygiene at restaurants increased. However, according to the World Health Organization, there is no evidence that the coronavirus can spread by food involving vegetables and fruits. The virus can be destroyed whilst cooking food at a temperature of 70°C. Food buffets were permitted because of the physical contact with others (WHO, 2020). Food Standards Agency, a government department of the UK, provided guidelines to restaurants to prevent cross-contamination with allergens in the hotel industry. These involve cleaning dishes before each usage, washing hands thoroughly every time, separately storing prepared food and ingredients, and keeping ingredients that have allergens separately from other ingredients (FSA, 2021). 
Throughout my learning, I learned about the 14 allergens: sulphites, celery, crustaceans, fish, milk, mustard, sesame, sulphur dioxide, cereals, eggs, lupin, molluscs, peanuts, and soybeans. I learned about food protection from the contamination risk, which includes foreign bodies, harmful bacteria, and poisons. Besides this, I have acquired knowledge and understanding of allergen management. Whenever I will start my food business or will hire a manager at any restaurant, I will ensure that all the staff members have training about allergy awareness on their first day. In order to avoid the risk of outdated information being available, I will consider cloud-based software such as a menu guide as it enables consumers to see which food items have allergen ingredients that they cannot eat. Customers will be able to filter the menu according to the items they can eat. This subject is important in terms of health and wellbeing in the hotel industry. In this course, I have also learned about the hygiene checklist, which I can utilize in my professional career. Learning this subject can lead me to initiate my own start-up in the food business. This subject is the pool of all the required information and insights about food hygiene and safety. In addition, the matter of food allergies and safety is very critical in the hotel industry. Food safety and hygiene prevent bacteria from multiplying in meals and reaching hazardous levels (Nettleton, et al., 2010). In the hotel industry, food hygiene prevents the extra of having medical check-ups, treatment, and medication, which is why it is important in this business. Food safety means to save customers from injuries and foodborne diseases related to the consumption of food (Turnbull, et al., 2015). Foodborne diseases are the highest threat to food businesses and influence everyone around the globe as a consequence of insufficient product safety. 
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