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LEVEL 4 – Student Journal 

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 
· Food Safety Fundamentals (The 4 C’s) 
· 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? 
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HACCP-based processes are a must for food preparation and storage that is both safe and sanitary. While initially designed for the food processing sector, HACCP protocols should be used by all food handlers, including small businesses like restaurants, bars, and cafés. It's also a legal obligation in certain nations, so you have to do it (Dale, 2021). Their scale and complexity of food preparation operations may be accommodated. I am talking about food safety because we have learned about food safety and food hygiene fundamentals this week. This report will contain some critical aspects of food safety and cleanliness, why these are important, and the necessary implications for a business manager.
When it comes to food safety, hygiene is the yardstick to evaluate how well cleaning, washing, and storage procedures are followed to the letter. Your food will be safe to consume since they guarantee it. If food safety and hygiene requirements are not fulfilled, consumers may get very ill from food poisoning or foodborne illnesses (González-Torres, 2021). As a consequence, consumer well-being is dependent on food safety and cleanliness. This safeguards the health of those who come and protects germs from contaminating their meals. Hand washing is a process in which hands are washed for at least 20 seconds using hand soap. Hand washing has been the standard since the covid-19 epidemic, and the WHO strongly advises using hand sanitiser. Furthermore, in unsanitary practices, cross-contamination is a significant problem.
The best way to avoid cross-contamination is to prepare your meals using a separate cutting board for raw meats and seafood. After handling any natural animal products, be sure to wash your hands with soap and hot water thoroughly (Harris, 2021). Make sure to follow these three temperature guidelines while cooking meat or eggs in your kitchen: To make eggs, cook all ground meats to 160°F, poultry to 165°F, and fresh meat steaks to 145°F before combining with the rest of the ingredients (Awasthi, 2021). Use a thermometer to check the temperature. The word restriction means it's tough to cover all of the material in the module in one go.
Let me begin by shedding some light on how I currently see the relationship between food safety and cleanliness. As previously stated, many individuals will not stay at a hotel if the conditions are unsanitary and unsafe. We learned from the lecture that everything in the hotel should be kept in tip-top shape to ensure that guests have a clean and safe environment to stay in (Taha, 2021). On top of all of this, we can confidently state that the rigorous food safety procedure and its tight execution are unmatched. Everyone's hair and feet should be coated in the safety procedure, even if it seems excessive. One careless move may have a significant impact on the hotel's brand value. Planning and execution are critical to building and maintaining a work environment where workers are eager to put in their all. Hilton hotels spend 16 million (Limon, 2021) pounds a year educating their staff and keeping their hotels clean and secure throughout the globe.
Additionally, I need to clarify how my management understanding will be used in a company by outlining a few important aspects below. A detailed and precise food safety and hygiene protocol will be provided at the end, serving as direction and urgency for the hotel's staff to keep sanitary procedures intact. If you want all the food safety facilities, I'll put up a sizable expenditure to get you there. As an example, there are many foods service equipment and cleaning chemicals available. The hotel sector generates 289,700 tons of waste each year (Liggans, 2021), including 79,000 tons of garbage (Patel, 2021). What a considerable sum of money! Most businesses consider several options for disposing of trash. In any case, I plan to recycle and reuse all of this garbage. Technology investments like this will always have my support. As a bonus, I plan to use these actions to promote my company's good name in the marketplace. Many jobs will be created to deal with the trash, and selling it correctly will be the lifeblood of a blue ocean's survival. Pest eradication should be banned to promote a good image of the company. Chemical is often used to eliminate this in most companies. Even though it's an annoyance, I'm going to use it as a marketing tool. The pressure from environmental peer organizations is tremendous; therefore, I will devise a method that does not eliminate insects and pests while maintaining food safety.



Ensuring food safety and cleanliness, as well as maintaining sustainability, is a significant competitive advantage. This sector relies on maintaining high standards of food safety and cleanliness to stay alive in the market. Food safety and food hygiene is such a practice, where every hotel put their effort to float. However, move forward with a strategic vision for a business is also critical.
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