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We are living in a business world which is very competitive. As a result, learners of this sector must endeavour continuously to learn about new ideas, knowledge and developments taking place in this sector. With this ever-changing and competitive business environment, university courses which deals with these subjects also adopts them and become more completed. So, now in the following essay I shall explain about different topics that I have studied and how I will apply this theoretical knowledge in my practical life while working in these sector. 

In the CertHE International Hotel Management Program we have studied various modules and learnings. This specific module, Food and Beverage Operations, was taken by our respectable course teachers Mr. peters, Ms. Birdsell and others, is a very important and critical module. Before the start of this module I was personally concerned about that but after the start it became very enjoyable because proper and specific guideline about the beginning to the end of this module and the stepwise process about how to reach there was provided by our honourable course teachers. Particularly, from this module we have learnt about many basic issues of food hygiene, allergies and intolerances, food safety rules etc. 
In today’s hospitality industry we put the health safety of our customers as the first priority of the institution and that’s why food safety is a major concern. Food allergy and intolerances has become a serious issue in ensuring the health protection of our customers. From these we have learned how to avoid possible food allergy problem. As we know the most important thing to avoid that problem is to identify the allergens which cause food allergy and avoid them in cooking. As per law there are 14 allergens which need to declared or mentioned in packaging or labels if used in cooking or preparing such as peanut, egg, fish, milk, soybeans, shellfish etc. As, members of hospitality industry we have to follow these regulations while producing and food for our customers. We have also learned about controlling these allergens as much as possible to keep food safe for all. Food allergies may have serious and life-threatening effect in the lives of customers. So, from the beginning to the end or in every step of food production we have to keep food segregated from allergic ingredients. There are risks of cross-contamination of allergic ingredients as well from other elements which have to be taken in consideration. To feed safe food to our consumers, we have learned about food safety fundamentals or 4c’s which include a process of producing and maintaining food safety (Knowles, 2012). These 4c’s include cleaning, avoiding cross contamination, cooking and chilling (Hamada and Ogino, 2012). To avoid food poisoning, intolerances and other issues regarding food safety, this food hygiene is very efficient. In this module we have learnt that the first protocol of this process is cleaning which mainly focuses on cleaning hands, cleaning the surface or utensils using which the food will be prepared and also cleaning the surrounding environment and making it germ-free. Then comes cross-contamination which can be a cause behind food intolerances, allergies and poisoning as well. In that process we keep raw or uncooked food and allergens such as milk, poultry food away from other cooked foods (Motarjemi, and Lelieveld, 2014). The next part is about the cooking where regulations regarding cooking such as process of cooking, temperature of cooking, allergenic elements’ use in cooking etc. are properly maintained. When cooking is finished, there are some elements left over which need to be properly managed or preserved using refrigerators or other preserving machine. This process is called chilling. (Archer, 2004). This process is also important for food safety which is most of the time neglected.

Studying this module, I have attained knowledge about various fundamental rules and regulations regarding food safety that need to be properly maintained to serve safe food to the customer. Now, I understand the necessity of cleaning and disinfecting the place where the cooking will take place. We know that there are germs which can stay alive for many days and these germs need to be destroyed before cooking. This course has provided me necessary training about management of allergen ingredients while preparing food. In my practical life this learning will definitely help me to boost my confidence in serving safe food to my consumers. In this module, I have gained important knowledge about avoiding cross-contamination which is a big reason behind food intolerances using equipment like cutting board, spate knives and other utensils. (McMeekin et all., 1994). I have also learned about the rules of proper preservation of food to avoid food allergy and intolerances including proper temperature, proper place and environment etc. This knowledge will tremendously help me to improve the quality of my service in my practical work life by providing a strong foundation in my area of work. This will also help me to lessen the amount of complains or accusations from the customers against my business organization as I will be able to handle immediately guest complains with work professionalism. And finally the most important thing is that these learnings will help me to ensure healthy life and increase their satisfaction towards our service.  

In this reflective essay, I have described about different learnings and experiences that I have attained studying this module. various skills and experiences that I have achieved from this module. I have explained that how these learnings will be used after the university course in my practical life to improve the service quality and to face various challenges in hospitality industry. 
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