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1. Introduction 
I will discuss the Allergies and intolerance also with their impacts on the hotel industry. My learnings and summary will be discussed here, along with my achieving skills at the time of combating these. Personal reflection and the implication of achieving skills in future will also be explained in this journal. I will discuss my reflections and the importance of allergies along with their importance will also be discussed.
2. Learnings from This Topic
I can learn many things from this journal such as an overview of allergies and intolerance. I also came to know the skills of combating allergies and intolerances in the hotel industry. I can also know the procedures and implications of these skills and the importance of the skills and good quality foods.
3. Brief Summary 
Allergies refer to the reaction of the human immune system to a harmless food, and intolerance means the chemical reaction of the body after eating or drinking any specific food or drink (Government of Australia, 2017). It happens in the hotel industry at a time when any customer takes any food or any drink. I can learn many links learn many skills to avoid allergic and intolerant foods and drinks, and I also can help the customers of the hotel choose the right food for the most suitable foods and beverages. Providing the information to the customers about the food that what problems may arise to the customers.
4. New Skills
Research Skills: I have learnt the research skills of finding the sources of the allergies occurring from which food.
Collecting Samples: I also have learnt that the sample collecting process for food, and sending them to the laboratory for checking the allergy-causing chemicals.
In-house Sitting Arrangement: I have also learnt that I need to focus on the in-house sitting arrangements in hotels compared to the outdoor sitting arrangements.
Guidelines: I have learned to set some guidance notes about the foods and the beverages explaining what good and bad can happens after taking the food.
Hygiene Maintenance: I have learned to maintain the hygiene of the food and the kitchen. The quality of the food also needs to be checked because allergies and intolerance of the food may come from bad quality food (Muraro and Hernandez, 2020).
Avoid Allergic and Intolerant Foods: I have also learnt to avoid cooking foods which may cause allergies and intolerance to most people.
5. Application of Skills in Future
Enhancing Awareness: I can enhance my knowledge by researching the reason for allergies and intolerance. Customers can be also made aware of allergenic foods, and also can be given recommendations (Radke and Brown, 2016).).
Selection of the foods and Beverages: I can also select the right food or less harmful food in my hotels by testing the food in the laboratory.
Focusing on Sitting Arrangement: I can also focus on the indoor sitting arrangement instead of selecting the outdoor sitting arrangement. Most of the allergies and intolerances are occurs from dust and the pollutants, and I will be able to keep the food from the outsider's dust and the pollutants. 
Introducing the Chart: I can also make the customers pre-aware of the food which can be awareness enhancing campaign about making knowing people the source of allergies and intolerants.  
6. Personal Reflection
I think that allergies can happen mainly because of the chemical reaction of the foods and beverages. Many people cannot tolerate such chemicals in their bodies, and they feel allergies and intolerance. I think that the hotel authorities, restaurants, and food-producing companies need to provide a few guidelines about the food, and this will help the people to select the suitable food to eat. The organisations also may do the quality check of the food because any loss to the humans may push the organisation into the mouth of any legal issue. 
7. Importance of Combating the Allergies and Intolerances in the Hotel Industry
Enhance the Good Relationship: providing good food to the customers will increase the good relationship, and increases the customer countries of any organisation. 
Keeping Human Healthy: Non-allergic and non-intolerance food does not harm any people or the human body. This will promote human health (Paulson and Kulis, 2018). 
Best Food Quality: Offering the non-side-effecting food always increases the path of producing quality food making and also increases the trust of the customer5s in the organisation (NHS, 2022).
Avoid Law Issues: Selling such foods which occur health issues, may make any organisation face legal issues such as the 1990 food safety act. Providing non-issuing foods will help the organisation to face any legal issues.
8. Conclusion 
Here in this journal I have discussed a brief overview of Allergies and intolerances in the hotel industry, and also discussed my learnt combating skills. The implementation of these skills in future and my reflection on this topic were also discussed in this journal. I also explained the importance of the last point of this journal.
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