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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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Food became one of the major aspects in hospitality, as most of the tourists nowadays are paying more attention to the quality and quantity of the consumed food. When they book a hotel room for a holiday, most of the people are considering food reviews. Two of the main reasons that people are looking for as many informations as possible about food reviews and recommendations are the food allergies and intolerances.
According to Sobczak (2013) a food allergy is considered a civilization disease, which can lead to a life and environmental changing style starting with excessive hygiene. The author stated that “the term “food allergy” describes the ingested food-stimulated response in which the immune mechanism is documented or highly likely.” Also, Sobczak (2013) defines food allergens as proteins “which cause allergies in immunologically conditioned, abnormal response of the body.” 
Therefore, based on the informations stated above, allergy is a medical condition that needs immediate medical attention, while food intolerance it means feeling unwell. The allergens can be divided in resistant and non-resistant to heat. Aliments as cod, peanuts, milk, and egg white ovalbumin are resistant to heat, which means that they act even after cooking. 
According to Abbot (2007), statistics reveal that almost 11 million Americans have food allergies (6-8% young children 4% adults). The author claims that “peanuts, tree nuts, and shellfish are the most likely to cause anaphylaxis” Unfortunately, there is no cure or treatment to prevent allergic reactions. The only way to avoid them is to avoid the allergens which can cause allergic reactions. It is vital for allergic people to always read the labels on food packages and ask, if it’s the case, how food is prepared in the restaurant.
I was terrified to find out, during the lecture, that a single peanut can cause death to six people. Also, during our second week lecture, our teacher presented us Natasha’s Law, where a teenager died because of a hidden sesame seed in her sandwich. She died few moments later in the airplane. 
Since allergic reaction can lead to death, it is crucial for kitchen staff member to be wary at every detail when preparing food for someone with allergies, otherwise cross-contamination might occur and a plate with non-allergens might become the opposite. Also, equally essential is that other staff members to be aware of the allergens knowledge importance and should be trained accordingly.
The difference between food allergies and food intolerances is that allergic reactions have an immediate reaction which is cause by the body’s immune system and a food intolerance is a high sensitivity to a specific food, but the reaction is caused by the digestive system and not the immune system. According to Maxine (2013) allergic reaction symptoms can include “vomiting, diarrhoea, cramps, swollen airways and a drop in blood pressure. Even death can occur.” 
Towers (2003) states that after eating even the smallest about of the ingredient a certain person is allergic to, an anaphylaxis reaction occurs and affects the whole body. The reaction ensues within minutes after and if it is severe enough can lead to death.
Considering the importance and the danger an allergy can cause, it is crucial that a manager, chef, and all staff members in a restaurant to be trained and aware about allergens, allergies and how important it is to pay attention at every detail that can guide to cross-contamination. 
Taylor (2011) sustained a survey where one of the manager’s interview data relates that “70.8% percent of the restaurants had a plan for answering questions from food allergic customers. Approximately half (53.3%) of the restaurants typically had a specific person on duty to handle food allergy questions and requests. Data collectors found that 22.0% of menus mentioned allergens.”
A high percentage of managers identified correctly the most dangerous allergens as: “peanuts (95%), milk and dairy (91,0%), shellfish (92.4%), and eggs (81.6%)” (Taylor, 2011). Almost all managers were trained to call 911 (99,3%), when a customer has a severe food reaction, as trouble breathing.
I consider that is important to inform customers about allergens irrespective of the stage of food delivery. If it is take-away, should be a note on the box or an available phone number where customer can ask details about allergens. Same situation in a restaurant, slightly different when customer can ask the waitress/chef, and in a caffe where manager/waitress can be asked or there is a label with all allergens.
Doesn’t matter which is the option selected for having food/snack/coffee, always should be all the information required about allergens.
To conclude all the statements made above, I would say that there are still many restaurants that has not properly trained staff members regarding severe reactions caused by allergies, are not aware about the difference between intolerance and allergy, about food poisoning and cross-contamination and that shallowness can cost someone’s life.
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