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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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	[bookmark: _Toc85212275]4Cs of Food Safety
I must make sure that the area in which I am functioning is hygienic and clean. This includes careful sanitising and cleaning of restaurant and utensils, during and after cooking. Cooking equipments and utensils, for example mixers, knives and chopping boards, should be carefully cleaned throughout the dealing of food. For instance, my restaurant should either use a separate chopping board or it should be carefully cleaned between chopping vegetable and raw chicken. Without doing this, the bacteria via raw chicken will shift into the vegetables and foods` cross-contamination will take place. 
Cross-contamination is the shifting of dangerous viruses or bacteria onto food from dirty equipments, hands, surfaces or other different food for example raw meat. Following are some practices which I have seen can be done to reduce cross contamination:
· Do not let unwashed vegetables and raw meat touch other foods
· Staff should carefully wash hands after touching pets or going to the toilet (Gizaw, 2019)
· Staff should carefully wash hands after touching unwashed vegetables and raw meat
What I have seen is that restaurants should store food appropriately. I should recognise which food should be refrigerated, which should be frozen and which should be kept at room temperature. If food requires to be refrigerated, it should be stored between the 0°C and 5°C temperature. Hence, refrigerators must be set at 2°C or 3°C. Local freezers should be kept at –19°C, which will avert reacting of chemicals taking place between foods. This will avert bacteria progressing and developing toxins.
I should make sure that which food needs washing before cooking. For instance, vegetables and fruits need washing under cold water before cooking them. Though, there are some foods which assuredly should not be washed, for example raw meat or chicken, as this might spread viruses from the chicken crossways the restaurant. I should always make sure that the food is cooking on the correct temperature. Food should reach a significant 75°C temperature, as this makes sure that every virus will safely be killed. 
Food safety is considered very significant globally. In 2019, the UK food agency examined reports of 45 illnesses which took place after consumers consumed food from one of the restaurants of UK (Carvalho, 2017). The license of that particular firm was suspended, while the investigation was occurred. The staff liable for food safety at the company will be needed to pass a food safety officer course if the company is going to be facilitated to continue. 

[bookmark: _Toc85212276]Applying Food Safety Practices
The food temperature and the time period to reach it might be recognised for the several preparation stages. This can involve, for instance, when reheating food, when food is served hot or cold, display and storage after preparation and storage before preparation (Fung et al., 2018). There should be sufficient gauges to avert pests from harming food both during preparation and during storage. This involves: 
· Constructing maintenance and design to avert means of contact
· Sufficient ingredients` storage and prepared foods that avoids contact to pests. 
· Measures of hygiene to avert food spills` access and waste that magnetises pests and facilitates them to endure in an environment of food.
The premises must offer sufficient:
· Drainage for toilets and kitchen
· Lighting
· Ventilation in toilets and kitchen
· Toilets, hand-washing and sanitising facilities for employees
· Cleaning of floors, utensils, foods and food related equipments
The materials exploited foe wrapping and packaging should be stores in such a method that avoids infectivity and be appropriate for coming to access with food (Fung et al., 2018). The processes for packaging and wrapping should be made sure that there is no food contamination. The food preparation areas` design should facilitate finest food safety procedures and practices. Legislation related to food safety has particular needs for the preparation of food relating to the designs and conditions of:
· Overhead fittings and ceilings must be designed to avoid the accumulation of condensation, mould and dirt
· Walls must be made of tough resistant materials that are simple to maintain and clean, non-toxic and washable
· Floors must be made of a material that is simple to safe and clean to walk on and maintained in a condition of sound

[bookmark: _Toc85212277]Significance of Food Safety
Fundamentals for food safety is very significance for business, as it assists to secure consumer`s health from food poisoning. Food poisoning takes place when food becomes rotten by germs, viruses and bacteria, making people who take the rotten food unhealthy. Generally, food poisoning can be simply treated at home in one week, but at certain times food poisoning can be decisive and needs immediate medical concentration (Aiyar and Pingali, 2020). Hence, identifying how to secure customers from food poisoning is necessary. 
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