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	Food allergy is considered to be one of the main forms of issues faced by the hospitality industry. It is rather a very tricky and challenging aspect that needs to be addressed properly. The reaction to food allergy might be mild or severe depending on the tolerance aspect of the victim in question. Food allergy in essence can be defined as how the immune system of an individual reacts after eating a certain type of food. Some of the most common types of food allergy are from sources such as Peanuts, eggs and shellfish. Some allergies can have instant severe reactions while some allergies can be too mild to notice (Soon, 2020). In addition to this, some allergies can grow or be discovered in later stages of someone’s life. 
The hospitality industry objectively faces many challenges due to food allergies as it has to be extremely careful regarding these allergies. More and more establishments have been trying to find more forms of curated menus to facilitate people with food allergies. These concepts have allowed me to learn about how the organisation will be able properly to manage the allergy reaction of the customers (Stull, 2022).  There are many new skills I have acquired through the lectures. One very important thing that I have learned is that confirm with the guests if they have any form of allergy before preparing the food.  In addition to skills, I have also gained important forms of knowledge. In many ways, it can be said that the organisation will be able to make sure of the facts in which the organisation will be able to properly analyse how these issues will be able properly to analyse the facts. 
One of the most important knowledge sectors that I have gained from the lectures is how legal applications are required to be used in the food allergy aspects. Natasha’s law is one of the important knowledge aspects that are required to be considered as one of the major knowledge areas set that have been gained by me. The law was bought into place after the death of a teenager named Natasha after eating a pre-packed food item. This law has come into action from October 2021 and it can be said that the organisation will be required to ensure how the organisation will be labelling clear inclusion of any form of allergen (Gloucestershire County Council, 2022). I have understood the importance of ensuring that there are ways in which I will be able to safeguard people from any form of allergen reaction. 
The topic of allergen is extremely important within the industry as it allows the organisations functioning within the industry to find ways in which these health hazards can be stopped. In many ways, it can be said that the organisation will require ensuring that there are ways in which the health hazards can be properly taken care of (Lewis and Mehmet, 2021). Making use of Natasha’s law will make the entire industry follow certain strict rules however it will be beneficial in the end. It will for starters make sure of the fact that the organisation will require to properly ensure that it is being able to analyse the major safety concerns. One of the main safety concerns that I have realised is how the dangers can be minimised by ensuring that the cooking area is making use of the major organisational aspects such as keeping separate utensils properly and making a well-curated menu. 
The topic of food allergy is very important within the hospitality industry as it allows the food corporations to avoid any form of appraisal aspects. In many ways, it can be said that the entities functioning within the industry will need to make sure of the fact that they are being able to properly formalise how the food is being served (Jankovic et al., 2019). I believe that the hospitality sector a service-based industry needs to make sure that the well-being of the consumers is given the highest form of importance. Natasha’s law has come forward due to a very tragic incident. It is therefore very important that this law is being properly followed to ensure that this type of tragic incident is never repeated. I have understood the importance of following how the food corporation will need to assess the presence of any form of allergen in the food product. 
In conclusion, it can be said that the hospitality industry will need to take the major organisational aspects of food allergen seriously. 
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