[image: ]International Hotel Management



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 intolerance and the Importance within the industry


	Allergies can be very harmful and life threatening someone with an allergy can die within 15 minutes, mainly children under the age of 3 years are affected by allergies since the common food that causes allergic reactions are milk, soya, eggs, wheat. Whereas Intolerance is a gastrointestinal distress, the significant distinction amongst a food allergy and food intolerance is you need to intake a greater quantity to trigger an intolerance and it generally occurs several hours after eating the food. Nhs.uk,(2019) Celiac Disease is an intolerance, It is autoimmune syndrome that can harm your little intestine. People with this disease experience things like diarrhoea, bloating, gas, anaemia and growth issues. Its affected by a protein called Gluten, this protein is most likely found in grains, wheat, barley and rye. By altering your diet it will prevent you from any of these symptoms. Cleaveland clinic (2022)

The hospitality industry especially the restaurants and catering services need to be 
very cautious with what they serve and how they are preparing the food. There are 9 common allergens milk, eggs, peanuts, tree nuts, soy, wheat, fish, shell fish and sesame.  Some of these foods items are used on nearly most of the dishes, so the customer need to be very specific when they are ordering   since in most cases lack of communications or lack of knowledge from staff and customers leads to risk for people with Intolerance and allergy. In various occasions its can also be incorrect food labelling or the manufacturer has made a mistake while selling the product, especially after the tragic death of a young girl Natasha, where the giant high street chain regulation had pre-packaged the sandwich without no legal Allergan labelling. Natashas legacy was laid in parliament and has now become a law since 2021 for food to be labelled correctly which has given the food buyers more confident to purchase their food without any hesitation. Gov.Uk (2019)

Additionally in several cases cross-contamination can happen when a small amount  of raw food gets into another food accidently , or when it is present in saliva or shared on a surface and object. Pestiner, LeBovidge (2013). These mistakes can be avoided by fully training your staff in the kitchen hygienically by using different utensils, plates, for raw and uncooked food also washing your hands between each tasks and  storing food effectively. Training your staff must be your first priority to be safe and competitive in this field. On numerous occasions hidden and undeclared allergens have been identified including hidden exposure to food allergy in restaurants. Lee, Sozen (2016)
. 
Personally I think the best way to be safe in the hospitality industry with regards to our customers with specific dietary needs is to have  allergy information on the menu or to train each staff by keeping a handbook which they can always look at like safer food better business. Moreover ask each customer if they have any food allergy or intolerance which then can be noted for the kitchen staff to be very cautious and to avoid any complications. 
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