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LEVEL 4 – Student Journal 

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 
· Food Safety Fundamentals (The 4 C’s) 
· 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? 
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	Food and beverage service is one the biggest attraction in the tourism and hospitality industry. Maintaining hygiene and food safety are now a matter of concern more than ever. The 4Cs of food safety is a very common model which covers four of the most crucial hygiene areas for ensuring food and kitchen environment healthy and clean (Martin et al., 2016). 

The four C's (Cooking, Cleaning, Chilling, and Cross-contamination) of the food safety model is widely used in the tourism and hospitality industry because it covers a vast area of food hygiene and safety. Cleaning and cross-contamination are two of the most important factors of food safety (MacLaurin, 2021). Personal hygiene of the chef is an important element for food safety because it prevents contamination of diseases and ensures customer satisfaction with cleanliness. Chefs and other kitchen staff should always wash their hands. Because hands are often used to grab kitchen equipment and food. Hands are also often use for picking nose or scratching the body which make them a medium for contamination. Easily accessible and safe hand washing equipment is a necessary element of a kitchen to ensure food safety. The clothing of chefs and kitchen staff should be clean, light-coloured and in good condition. The clothing should also be easily washable or disposable (Kibret and Abera, 2018). Moreover, unhygienic practices or habits should be avoided. Employees who have contaminated diseases should not be allowed to work. Septic cuts, sores and skin infections can cause food poisoning. So, chefs with these traits should not be allowed to work without medical approval (Okumus, 2020). The premise of the kitchen should be neat and clean to prevent physical, chemical or microbial contamination and food poisoning. It is also important because if customers somehow notice a dirty kitchen, they are likely to never come back. The premise should be designed appropriately so that light and air can easily enter the kitchen and wastes can be disposed of easily. The kitchen premises should be cleaned and disinfected regularly. This practice also goes for kitchen equipment (Tikkanen, 2017). Cleaning chemicals should be stored somewhere remote so that they cannot come in touch with food. Maintaining an appropriate cleaning schedule and waste disposal system is also important for food safety. Food pests are to be controlled and exterminated to prevent contamination of diseases and food poisoning. When it comes to receiving delivery of food supplies, the authority should maintain appropriate criteria for safety. The inventory should also be clean. Otherwise, a restaurant or hotel not only would lose customers but also face serious lawsuits (Lee et al., 2019).  

I have learned about the 4C's of food safety and fundamentals of food safety and hygiene from this lecture. This lecture has also helped to develop a clear understanding of different positions within food and beverage operations. Organisational standards and requirements of food service skills are another two of the valuable lessons I learned from this lecture. 

The knowledge I have received and the understanding I have developed from this lecture would assist me at a professional level if I work in the food and beverage sector within a restaurant or hotel. I can apply the insights from this lecture in real work scenarios to ensure food safety. As I wanted to be a manager in the tourism and hospitality industry, the 4Cs of food safety and fundamentals of food hygiene would enable me to build up a reputed hotel brand with a clean food environment. Because customer satisfaction in the tourism and hospitality industry largely depends on services from food and beverage operations (Wu et al., 2014). The understanding of hygiene of food and kitchen environment would make me suitable for not only the tourism and hotel industry but also food industries and personal life. Due to the COVID-19 pandemic, safety measures have received now more important than ever. So, the knowledge of food safety has applicability in every job sector.
 
As the lecture was very detailed and covered almost every topic related to food safety, I had a great time during the lecture. Another reason behind my excitement is that this lecture provided me with lots of insights to understand how food and beverage services are operated in the tourism and hospitality industry. The best part of this lecture was that it was instructed by one of the reputed entrants in the food and beverage industry. So, the lecture turned into far more insightful for the students. Although I have no complaints against the lecture, a direct trip to a reputed restaurant or hotel as part of the lecture could make it more effective and interesting.  
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