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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:
· Allergies and Intolerances and the importance within the industry 
· 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 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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	Topic of choice: 
	
Allergies and Intolerances and the importance within the industry


	
Food allergy refers to the situation when the immune system of the body overreacts to a specific kind of food. As a result, the human body builds some antibodies to that specific food and causes an allergic reaction. Peanuts, milk, shellfish, eggs, wheat, tree nuts and soy are one of the common reasons for food allergies (Sharifi-Rad et al., 2020, p.433). Some kinds of mild symptoms like eczema may cause some people as the symptoms of food allergy can vary widely. Among the other symptoms are itchy skin, recurrent vomiting, development of hives and abdominal pain that may arise for an allergic reason in food. It can lead to the distress of respiratory symptoms if someone eats the food that may be responsible for their allergic syndrome. Someone feeling faint and lightheaded, swelling in their throat for the reasons of food allergy. The risk factor is that if the person that became the victim of allergic symptoms is unable to get emergency help in a timely manner or the use of epinephrine is delayed it may result in the death of that person. A number of ten million people faced some form of allergy in the UK that may come from a slight rash, that potentially and severe cause of the life-threatening conditions (Barbieri et al., 2019, p.17). It is suggested that among the customers that come to the hotels in the UK 60 percent of them find the lack of information on hotel menus. They did not prefer to ask to resolve the issue. There are a lot of restaurants present in the United Kingdom. A number of 28,846 quick-service restaurants like hamburger outlets and 45,125 hotels were enrolled for VAT with 25,392 restaurants in the year 2001, 1999 and 2000 (Abesinghe et al., 2020, p.121). Some uncommon allergies that come from the items of beef, chicken, pork and corn have the same symptoms that are used in the hotels to make various dishes. Latex, pet dander, mould, insect stings, dust and some other medications remain responsible for the allergy in food that is served in the hotel (Voidarou et al., 2020, p).          
I have to know and understand the strategies for managing safety and marketing safely to these allergies as a hotelier or food and beverage manager. I have to gain a piece of complete knowledge about the ingredients in the hotel’s menu items. There is a need to arrange a training program for the wait staff to avoid the cross filth related to the surfaces and the cooking utensils (Guzek et al., 2019, p.2622). The awareness of hand-washing is also included in it. The families that have savvy allergies are always warned for monitoring the tone and confidence through which my employees are able to answer allergy-related queries about my establishment. One of the popular hotels in the UK is Birch which gives huge resources for the purpose of helping others to become more adaptable in serving customers with allergies (Mandracchia et al., 2021, p.2464). They identify the eight vital steps that they follow to provide an allergy-free experience to their customer by giving assurance. I have decided to follow their guidelines and subscribe free to the newsletters for getting updated about the allergic foods and new symptoms. Most of the star hotels focused on giving their menu a makeover by including a vital addition in their menus warning about food allergies that I follow. I also instructed my juniors to request the customers to ask if they have any problems related to allergies, and immediately contact them for their special dietary requirements. I also request the chef to cook the types of dishes that are allergy-friendly and clear and to properly label all the utensils and the surfaces after finishing it. The employees are instructed to wash their hands before and after coming into contact with the allergic person and always cover the food to avoid cross-contamination by the splatter (Montemurro et al., 2021, p.316). I need to keep aware that I always keep the allergic foods separated from others in the kitchen or when stored in the refrigerator. I need to concentrate on the ingredients that are used for cooking. I need to always be transparent and display the allergen information about foods on the menus. The most important fact is that first I need to make sure about the proper information about allergic foods. Therefore, I will instruct my staff to always be warned according to the information that was provided by me. 
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