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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: 
	
Food ratings, inspections and reporting procedures


	
In this context of food rating, inspecting and reporting procedures, the primary purpose of practising such activities and exercises is to ensure food safety in places where consumers pay and avail of the service of consuming meals and food.  The exercise of food safety is one of the crucial elements for ensuring the safety of food provided in restaurants or hotels to the consumers.  Many acts and laws are amended that are emphasised protecting and securing the people from the risks related to complications of food consumption in restaurants and other public food service providers as I have learned that the aspect of food safety allows the consumers to enjoy a healthy meal without having any second thought about the food.  It also makes sure that the service providers in hotels and restaurants practice fair and correct methods and patterns to provide food (Liu, and Lee, 2018).  In addition to it, the food rating option is considered as the benefits, perks given to their customers to rate the quality of food, and the service provided by the members of the place (Cha, and Borchgrevink, 2019).  Here in this terms, the restaurant's customer is considered the quality controller and checker who rates the food and service to locate the areas of improvement.  The reporting process involves creating the query to the issues and based on the issue, and the hotel restaurant gets the chance to improve the aspect.   
The Food and Feed Codes of Practice of England, Wales and Northern Ireland provide a framework for the governing bodies and authorities to assert and service providers follow the guidelines mentioned in the law.  I have learned that this set of guidelines provided to the food inspectors ensure a standard level of rules and regulations to be equal and maintained for every hotel restaurant in the United Kingdom.  At the same time, a notice is sent to the restaurant owners (Pereira et al., 2021).  The notice may include laws or rules on using the substances that are banned or restricted by the general public, using unfair techniques or methods, or the process of maintaining the quality of the resources such as raw materials, storage, kitchen hygiene, chefs' work ethics, members’ hygiene and many more.  As per my understanding, these sets of regulations are assessed by the owners and administrative members and then revisited or checked their work procedures to be specific about the instructions (Bai et al., 2019).  Here the set of rules may include the hygiene improvement notice, Hygiene Emergency Prohibition Notices from using particular components or following specific exercises.  Mentioned standards or rules' primary purpose is to establish the bounded conditions for the quality of the resources, presentation and promotion of the food are being followed.  After researching from various sources, I have found that the grading process for the inspector is done by rating the food on the basis of its nutritional level and nutrition facts, its process of making and a few more.
Working in a hotel restaurant, the importance of the context is one of the vital and topmost priorities for the members and management of the restaurant.  Since it is a crucial aspect that needs to be followed by every restaurant in the United Kingdom and globally.  As in the UK, people are more cautious about the hygiene, preparation procedure of the food, and use of fresh ingredients, this set of guidance gives the standard to the hotel restaurant owners to focus more on these terms (Cunha, Rosso, and Stedefeldt, 2018).  And also, following such measures will ensure the quality of their food and create an image in society.  As per World Health Organisation (WHO), avoiding or ignoring the safe practices in the process of preparing food can result in a dangerous cycle of malnutrition and spread of illness for the consumer, which may assert more pressure on public health services, declining the quality of individual life and lastly it will derange the economic as well as social progress of any country.  Assessing the above, I have concluded that it is just not our job but our responsibility to maintain the decorum and standards of food safety by ensuring proper sanitisation of each member and kitchen staff, maintaining the hygiene, adequate storage of raw materials, ensuring the pest control, ensuring a reliable source of suppliers, use of protective equipment for the chefs such as the use of mask, caps, hand gloves, face shield, and many more.  Also, do not use the contaminated substances in the food which may lead to malnutrition.
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