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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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When guests visit a hotel, they expect to have not only delicious food but food that is safe to consume and which doesn’t cause any harm. Consumers are likely to go to places that have a high food hygiene rating. To ensure that a business is successful, it must carry out four crucial steps known as the Food Safety Fundamentals or the 4 C’s. These include cross contamination, cleaning, chilling, and cooking. It is the staff’s responsibility to carry out the correct measures. 

Cross Contamination occurs when bacteria or other microorganisms are transferred from one substance to another. However, there are other types of cross contamination which involves the transfer of food allergens, chemicals or toxins. Davidson (2020) explains that there are three types of cross contamination; food-to-food, equipment-to-food and people-to-food. It is essential to prevent cross contamination as it can cause mild effects such as stomach upset as well as more severe effects such as bloody stools, dehydration and in some cases death. There are many ways in which this can be prevented: cleaning and disinfecting surfaces, chopping boards and equipment thoroughly before and after use. There should be different colour coded chopping boards and equipment used to handle different food groups such as raw meats, cooked meats, raw fish, vegetables etc. as bacteria can easily transfer if not careful. Proper hand hygiene should be carried out before and after preparing foods (Malley, 2016). Cleaning up equipment and surfaces as you go is a good way to ensure things don’t pile up and making sure a safe disinfectant is used is also key as just using warm water can still keep the bacteria alive. 

Chilling food safely at the correct temperatures is important to prevent bacteria from growing. The Food Standard Agency (2018a) suggests that it is legal requirement for cold food to be kept at or below 8˚C and refrigerators should be kept at 5˚C to maintain this temperature. This is because bacteria are likely to multiply exponentially when in the danger zone of 8-60˚C, which means that food should be cooked at high temperatures, reaching at least 70˚C to kill of any harmful bacteria and other pathogens (Taylor, 2020). Core temperature of cooked foods should be checked with temperature devices to be certain that it is safe to consume. Staff should regularly check that the fridge and display units are cold enough for food and should put foods that need to be kept chilled in the fridge straight away.  

Personal hygiene must be maintained to a high level when working within a food environment. Staff’s clothing should be clean, protective and suitable. Any hair or head coverings should be tied back and staff must not touch their face and hair, sneeze, spit, smoke, eat or chew gum to prevent the spread of germs (Food Standards Agency, 2018b). Fitness to work is also key and staff should not work if they have diarrhoea or vomiting for at least 48 hours after symptoms have resided. The Food Standard Agency also instructs that those with infected wounds, skin infections or sores should not be allowed within the premises. 

This lecture allowed me to learn the importance of food safety and the numerous steps to ensuring guests consume food without harm. There are so many ways in which bacteria and viruses can be spread to food especially in the hospitality industry where big industrial kitchens are used to prepare countless dishes per day. I will be able to apply this knowledge in the future when going on placements or working in these settings as I am now familiar with the necessary precautions needed to be carried out. The last thing I would want is for anyone to suffer from any foodborne illnesses from a lack of care when preparing and cooking the food. Hotels that can provide their guests with high quality, delicious but most importantly, safe food, will strive as guests will be satisfied if all of these qualities are ticked off. I look forward to using these skills in the future when working in such a setting, undertaking the correct hygiene procedures such as washing of hands, clothes and keeping surfaces and equipment clean and free of any contamination. 
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