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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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With the number of allergies on the rise, consumers have never been so attentive as to what ingredients and what preparation methods are used in the food they order so it is absolutely vital that operators make it clear exactly how many allergens are present in them before the customers consume them. (Access,2020).
In our lectures we have learnt about the various types of allergens that can be present in foods and the significant harm that it can do the individual. There are 14 major allergens that can be present in foods – celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nuts, peanuts, sesame seeds, soya, and sulphur dioxide. Although these are the major allergens an individual can be allergic to other types of food products as well. It is also important to know the difference between allergies and intolerances, a food allergy is a cellular immune-mediated reaction, and it affects the immune system therefore it can be fatal, a food intolerance is not an immune-mediated reaction, this affects the digestive system therefore it is not life-threatening as such. (Food insight,2022).

As we all know a major part of the Hotel industry is providing food and beverage in fact this is the largest segment of the hospitality industry. (Segi college,2021). Therefore, it is very important that this topic is taken seriously. Hotels need to stay ahead and follow all the rules and regulations regarding this matter, otherwise this can lead to business closures and or financial penalties (.access,2020). 
In our lectures we have learnt the importance of following the guidelines regarding food allergies, it can be the difference between a person being seriously ill and or in some cases life and death.
To avoid this food business must inform their customers if their food contains any of the 14 allergens. 
 This can be done in a several ways as this depends on the type of food one buys and the food business it is ordered from. Some of the types of food that can be ordered include, Prepacked food, Non-prepacked (loose) food, Prepacked for direct sale, Eating Out. In the hotel customers will mainly be dining inside the restaurant and some may also provide a takeaway service, in providing this service the restaurant must provide allergen information in writing. This can be on the menu or a prompt as to where this information can be available or an advice to ask a member of staff about the allergens on certain dishes.

In my lectures I have learned about the consequences of not providing adequate information regarding allergens and the serious harm it can do and also the difference it can make to a person who has a high allergic reaction. An example of this is Natasha’s Law which came into effect in October 2021, it came after a 15 year old girl named Natasha Ednan-Laperouse who died in 2016 after consuming a baguette from Pret a Manger which contained sesame seeds which she was severely allergic to as this was not listed in the ingredients. Had this information was mentioned in the ingredients the story would be different. As a student learning about the hotel industry I will learn from this and apply it in the future should I choose to pursue a career in this industry.

My personal reflection in regarding allergies and intolerances is highly regarded now that I have acquired new knowledge, and hopefully I will take this topic seriously. It was necessary for me to have studied this as I was not aware of some the dire consequences it causes and I did not take it very much seriously before.

In my opinion best practice for hotels would be to provide as much information as possible about allergies and intolerances not just what is required by law but further, this would make customers feel more safe and confident when ordering their food. 
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