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When we cook anything will mainly consider the ingredients, measurements of the ingredients, their quality and cooking time etc. But what we should focus more is the food should be made safely. The food should not be contaminated. That is why we need to focus on the four C's of food safety. The four C's are cleaning, cooking, cross contamination and chilling. 
[bookmark: _mnrahfx3rb3k]CLEANING 
Today cleaning and sanitation has been given utmost importance in the food areas because of the covid-19 pandemic. But ensuring the cleanliness of the food before its final preparation has been on the line for a long time. In order to maintain health safety people need to ensure the cleanliness of their food. Not only the food itself but also their area of the food preparation should be also cleaned (Bartos, 2011). Because, there are different types of pathogens that can stay alive for months if the surface area is not cleaned properly. These jobs need to be cleared as early as possible. Is infecting the cooking area should we always on the concern of people related with cooking.
In Hospitality Management it is essential to ensure that the cooking area is properly cleaned and disinfected otherwise the business can be loose customers and its reputation. 
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COOKING 
Cleaning the cooking area is the first step of the food safety. With proper cleanliness during the preparation period of a meal, it is necessary to understand that the meal should be also cooked properly. Cooking is not an easy task because one cannot simply put everything into the oven to be cooked at the same temperature. Because there are certain ingredients that need to be cooked more or less (Thomasson, 2009). If they are not cooked well then it will be not good for human health. Particularly red meat needs more than usual time to be cooked. In Hospitality Management restaurants that have succeeded in the market ensure that their food is well cooked and customers are satisfied with their preparation.
In case of ensuring food safety I am going to especially focused on the properly cooked foods. Because until the food is well cooked, it do not get the potential of providing the full taste of the food. When customers spent a good amount of money, it is their right to have a well cooked and well prepared food (Bennet and Steed 2009). For example there is a government rule in cooking that is all of the meals should be served at more than 63 degree in order to prevent any germ to contaminate the food. Knowing the basic things is not enough when it comes to food safety because it is related with the health issues and in the hospitality industry reputation is a big factor for success.

CROSS-CONTAMINATION 
When it comes to Hospitality Management, in busy hotels and restaurants, food poisoning is a common issue because sometimes these restaurants and hotels forget for ignore the food safety issues and measures. Two of the main reasons of food poisoning uncleaned hands of the cook and uncleaned utensils. Because the cooking area or kitchen is not on the visual side of the customers, some hotels and restaurants take the food safety and measurements for granted (Cruz and Maia, 2016). In this type of cases harmful pathogens easily contaminate the food. 
Besides, the raw food can also contaminate the cooked food that is why it is very important to keep all of the raw food away from the cooked food. I know that it is very impossible to remove all of the bacteria from food but I will try my best in my professional life to reduce the potential risks.


CHILLING 
The responsibilities of the hotels and restaurants do not end with just cooking the food. They need to ensure that their food is well stored in the right manner. If there is any school then it should be separated from the raw food and chilled in the correct temperature. We cannot keep the raw food and cook food in the same refrigerator. Besides it is very essential to cool down a food properly before placing it to the refrigerator (Jacob, 2008). 
The knowledge that I have gained about preserving or chilling the food can be used by me in any hotel or restaurant in my professional life. I understand that it is very important to chill or preserve the food for future use, but I will try to make sure that cook foods and raw foods are separately chilled in order to ensure food safety. 
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