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	Throughout the duration of this course, I was able to better understand the concept and the importance of food safety, including the four C’s. According to Borchers et. Al. (2010), the four C’s refers to four key rules that hotels and more specifically, kitchens can adhere to in order to ensure safety and to avoid food-borne illnesses. These four C’s include:
1. Cleaning – kitchen surfaces to be cleaned after preparing any food, especially if preparation involves the handling of raw meat, fish, poultry etc. 
2. Cooking – ensuring that recipes are compliant to in terms of instructions such as cooking times and/or temperatures as well as checking the degree the food is cooked at prior to serving. 
3. Cross-contamination – this implies that good hygiene is adopted in order to avoid cross-contamination with harmful bacteria from one food to others. Moreover, raw food must be kept separate from cooked food, chopping boards are separate and hands are washed regularly. 
4. Chilling – refers to assuring that hot food is not stored at extremely low temperatures, but rather cooled off first for a couple of hours. 
Upon learning about the four C’s in greater detail, I was able to identify various approaches to ensure these rules are at the forefront of my activities in the kitchen as well as to my potential for managing or influencing operations within a hotel in the future. For example, I always clean all surfaces with a detergent first to ensure that grease is removed and only upon doing so, I apply disinfectant to kill potential remaining germs. An additional example is that, when I am involved in a cooking process, I keep the food covered and hot at a minimum of 63 degrees until it is time to serve. 
The importance of food safety can be emphasised by examples in the hotel industry of businesses fined for lack of adherence to the four C’s. According to Yasami (2021), in 2019, the owner of a hotel and the restaurant manager were charged based on food poisoning during a Christmas Day meal. Both individuals pled guilty and were fined £9,000 a month later. The outbreak of food poisoning affected more than 20 individuals, including a toddler. As per the theoretical knowledge presented above in terms of cooking and chilling, the food was not appropriately cooled and reheated and as such, harmful bacteria developed which caused diarrhoea and illness. 
Consequently, the importance of food safety can be summarised in this case and beyond as avoiding contamination and hence, illness/harm to consumers. This enables the hotel/restaurant in itself to save the unnecessary costs related to fines, time in court and potential lose of staff (Kaferstein and Abdussalam, 1999).
Additionally, Griffith (2010) argues that there are four key factors to consider when assessing the benefits of food safety fundamentals. First of all, food safety enables consumers to develop trust in the brand. In the hospitality industry, food safety and trust are interchangeable elements. Secondly, consumers at present present an increasing demand for transparency and traceability. In other words, the transparency of the supply chain and overall food traceability can support in building consumer trust. Thirdly, as previously mentioned, by adhering to food safety – businesses are able to protect profitability. Because high expectations, organisations must maximise output as to manage small margins. As a consequence, food safety may become less of a priority and this can lead to critical results for the wellbeing of the brand. Lastly, food safety trends can enable businesses to predict future demands. For example, adopting technology to optimise operations in terms of food safety can lead to future predictions and analytics that enable restaurants to foresee and consequently to avoid potential issues in the future (King et. Al., 2017).
As a result of the literature review conducted during this module and for this specific assignment, I am able to apply solutions to food safety risks effectively as to prevent the negative consequences of food contamination. In addition to those strategies discussed above, I am also more confident in terms of avoiding contamination by preparing food separately, cleaning and reheating accordingly. I plan to use this knowledge and skills to monitor and train others to similarly understand the importance of food safety. 
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