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	Allergies and Intolerances
Allergy is an irritating situation for an individual. A person may be very sensitive towards some food and other elements. An individual should face problems while consuming a food item that may seem harmless to others. The immune system of the body reacts with some entirely harmless elements (Gargano et al, 2021). 14 types of allergens may be harmful to the consumers in a restaurant or hotel. Celery is the first item that can be harmful to a person having allergic intolerance. At the same time, peanuts, cereals, and items containing gluten can be also a source of allergens for any customer. Animal products like fish, meat and milk can also be a source. Some people are also flexible about an egg (Remington et al, 2020). All types of tree nuts can also cause an allergy in a person. These items are regularly used in the kitchen. 
Allergens and the Natasha’s law 
Food allergies are one of the ignored incidences within the hospitality industry. Many packaged and non-packaged foods do not have labels. Foods without labels are a threat to people who has allergic intolerances. Natasha’s law is important in this case. Natasha’s law is an extra layer to the food safety law. The background of Natasha’s law is very strong. Natasha was an airline passenger. She ate a food item, which contained sesame seeds. Natasha was highly allergic and intolerant. That’s why she became sick and died. The reason behind Natasha’s death was not having any labels on the food items (www.narf.org.uk, 2022). That’s why a research foundation has been developed for Natasha. This research foundation will work on allergies and intolerances. The new law after Natasha’s death has helped to develop some new rules and regulations. According to the new rule, it is visible that all food products should contain the list of ingredients (Finkina et al, 2017).  
Overview of the selected topic
A group discussion was made to understand the impact of food allergies and intolerances on the hospitality industry. Participating in the discussion was helpful for me. Gained some important industry-related knowledge. To participate in the discussion, I had to conduct a short study. To support my speech, I used the findings of my study. I went through a study conducted by (Pratten, Towers, and Neil, 2003). This study focused on the causes of allergies in the hospitality industry. In this industry, knowledge of the service providers is highly important. More specifically, persons who serve food in the hospitality and restaurant industry do not have enough knowledge regarding the allergic intolerance of individuals (Acker et al, 2017). According to this study well-trained waiters and chefs can avoid this issue. Proper information needs to be rendered to the waiter so that give a reminder to the kitchen. Another member in the discussion added some words. He referred to a study conducted by (Bryan Endres, Endres, and Nizic, 2021). This study marked the packaged food as non-allergic. The reason behind this statement is names of ingredients used in the item are printed on the product packet. On the other hand, the risk of allergies is high in the cooked food in the kitchens. Customers can select food by reading the ingredient list. But it is difficult to read the ingredient list from the cooked food. That’s why a restaurant or hospitality service provider should remain careful while giving food service to a customer. 

Importance of the selected topic in the industry
 A hotel should try to satisfy a customer from all sides so that he can take a revisit decision. A client may take room service from the hotel. If he/she gets closed to any allergic element, it will cause a serious health hazard. Sometimes, this hazard may lead to a serious injury to a consumer. That’s why levels should be given to the food items that are served in hotels. The experience of the staff is also required to ensure food safety. At the same time, the service providers should be able to ensure collect necessary information regarding the customer’s health hazard so that they can serve food based on the customer’s requirements (Taylor and Baumert, 2012). A hospitality organisation should always remain prepared to address this issue. That’s why they need to remain connected with any help service provider to give urgent support to the customers. The reputation of a hospitality organisation highly matters. Sometimes, these allergic intolerance issues can be diverted to another issue (Weber and Lugosi, 2021). Such as diverting an allergic intolerance issue to a food poisoning issue. It can be proved whether it was food poisoning or not. But this rumour will be harmful to the reputation of the restaurant. In the hospitality industry, 14 types of allergens need to be used carefully so that the quality of the foods can be maintained. Ignorance of the food makers is represented through Natasha’s law. Natasha’s law is important evidence of allergic intolerance. This incident has termed allergies and intolerances a serious problem.  
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