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Customers choose and consume the food in the hotel restaurants for the purpose of creating the positive experiences and getting pleasures (Soon, 2019). So, appropriate hospitality facilities should be provided for the guests who are allergic to particular foods. It is one of the most problematic areas that is growing day by day with the numbers of increased food allergens for the guests. So, it is crucial for the people working in this industry to know and gather knowledge about the ingredients, composition of the foods for the purpose of reducing the risks as well as having adequate control. 
As the number of food allergies is growing day by day, the staff of the hospitality industry are facing issues for preparing the foods as well as drinks for all kinds of segments that has caused elimination of their presence. So, it is important for the staff of the hospitality industry to ensure the issues of the food safety in the chain of production. I have learned the kinds of foods that are highly responsible for allergic reactions. I have been able to identified several names of these foods from the discussions such as milk, eggs, fish, shells, soybeans, wheat flour, nuts as well as berries etc (van Dam, and Wiersma, 2013). I have also learned the knowledge about the symptoms of the allergic reactions that will help me to be aware of these problems while doing job in a hotel in food and beverage sector. The allergic reactions generally occur within few minutes and few hours after eating the food, so hotels need to gather information about the guests to reduce these problems of the guests and it is crucial for increase the customers attraction as well as customer satisfaction (Lee, and Sozen, 2016). It is very important to know and record the customers food habits while managing the hotels to increase the brand reputation.
We had a very interesting discussion on this food allergies and intolerances for which I had gone through a number of cases for participating in the discussion and by reading those cases I had been able to increase my knowledge base that will help me to serve the customers in hotels in future. I had pointed out the importance of controlling the allergic foods for the customers in which I noticed that the manager as well as the chef are the moat responsible individuals for controlling this food allergies and intolerance issues. So, it is crucial for the restaurants to manage the food allergies appropriately. I have learned the process of managing food allergies and safety management process from the discussion. I have learned that the food allergies management process consists of several activities such as creation of awareness regarding the severity of the allergic reactions and food intolerance, taking food allergy risk management issues (Turnbull, Adams, and Gorard, 2015). Several methods of managing the food allergy and food intolerances are supervising the managers or the supervisors who are involved, establishing the vivid as well as open communication to the customers and staff, asking questions to the chefs, listening carefully to the consumers as well as the cue words. Gathering knowledge about the allergic reactions and food intolerances along with the food risk management is very important for the hotels in this industry. I have learned these terms by digging it deeply that will help me to apply my knowledge in the hotel management of food and beverage sector.
To summarise, accommodating the customers the issues of food allergies challenge is crucial in the hotel management. So, hotels need to focus on accommodating as well as notifying the managers according to the guidelines and regulations set for food safety management to control the issue of food intolerances. Moreover, it is the responsibility of the managers of a hotel to communicate the information regarding the food allergy to the customers so that they can aware of this issue. A discussion was taken place on these terms and the knowledge that I have gathered was the restaurants should set the separate menus to control these risks (Taylor, and Baumert, 2012). Moreover, they should focus on including the food ingredients that are allergy free. So, I have learned some importance insights from the lectures and discussions that will be very helpful for me to apply the acquired knowledge in ensuring food safety for the customers while doing the job of a manager in this industry.  
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