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Food and Beverage Operations
Assignment 1



LEVEL 4 – Student Journal 

You are required to complete a journal entry to capture the learning experience and knowledge you have acquired 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 summary. What new skills/knowledge have you acquired? How will you apply your knowledge in the future? What are your reflections? 

	Student Name: 
Gabriela Panaghioiu

Student Number: 2016970

	Module: Hotel Placement – Food & Beverage Operations

Lecturer: Ryan Peters



	The topic of choice: Food Safety Fundamentals (4Cs)
	Date Completed: 15.10.2021



	
Food is the fundamental and essential need of every living being. The nutritious elements such as carbohydrates, protein, fat, vitamins and minerals not only provide energy but also support other functions of the body such as breathing, digesting, repairing the body, promoting growth, and building an immunity system to keep us healthy. However, these benefits can only be received if the food is hygienic and maintains all the quality parameters. unsafe food contains a range of harmful bacteria, viruses, pesticide, and chemicals that causes more than 200 types of diseases starting from diarrhoea to cancer (who, 2021). According to WHO, 420,000 people die every year due to food contamination resulting in the loss of  33 million healthy life years (who, 2020). Thus, food safety is crucial as nutrition and healthy life is directly connected with the hygienic and safety of food that saves people from the dangerous cycle of malnutrition, affecting thousands of infants to youth, elderly to sick people.

Food safety can be defined as routines in the manufacturing of food items, their storage and handling procedure to prevent it foodborne diseases and illness. As food items require processing multiple times from its farm to customers' hands, it contains a huge risk of contamination through various elements in its journey. The 4C's of food safety is used to ensure the hygiene and safety of the food and are especially followed and maintained by the hospitality industries to make sure the consumers remain safe while using their products and services. 4C's of food safety stands for the "cleaning, cooking, cross-contamination and chilling" of food products during its making and handling process, implemented by the hotels and restaurants and other companies of the food industry (Cao et al., 2019).

Cleaning is extremely essential to prevent the food from microbiological elements such as viruses bacteria and others. To maintain food safety and hygiene the surface needs to be cleared and disinfected properly where the food will be placed. to go further, with food hygiene cooking comes next. In this stage, one needs to understand that every food contains different kinds of nutrition and ignoring the instructions related to them can damage the nutritious elements of the food. Another risk is that the food can remain raw if not cooked properly and can disappoint the customers, resulting in their health loss and decrease customer retention. To ensure the food is properly cooked one needs to follow the instructions that are given in its packaging, such as the temperature of meat cooking, serving the food above 63 degrees to prevent contamination and growth of germs into it.


Cross-contamination is the third safety measure that often is ignored by the food and hospitality industry and is the major reason behind food poisoning. The hotels need to ensure that all the utensils and equipment that is used in cooking is cleared properly before and after the cooking process to avoid contamination (Ko, 2018). Lastly, to maintain safety and hygiene, food items need to be stored separately in the freezer or fridge with proper cooling temperature through the chilling process. To follow this the food items can be divided into small pieces and kept in a wide dish maintaining the temperature and required pressure. These four methods enable the companies of the hospitality industry to maintain the kitchen environment and ensure the safety of their customers (Joshi, 2019).

While having a class discussion on the essential skills and knowledge of operation management in the hotel industry I acknowledge many useful tips and information. I can apply this information while managing kitchen operations in a hotel to ensure the safety and hygiene of the served food items. such as I need to have analytical skills to understand the requirements of the ingredients and demand of the customers to ensure minimal wastage of the raw materials. The kitchen needs to be organised properly and the employees need to maintain personal hygiene while working in the kitchen (Wandolo et al., 2018). I need to take care of the inventory to ensure that the raw materials are fresh. I will observe the temperatures of the inventory as well as while cooking the food to ensure it's properly cooked, at the right temperature to preserve the nutrients in it. While studying food safety I understand the importance of food safety in the post covid world where the customers are more aware of their consumption. Therefore, I will apply my understanding of 4C's parameters to gain the trust of the customers ensuring their food and safety. According to a survey it is found that 7/10 customers are curious about the kitchen operations of hotels they patronize to satisfy their hygienic needs. and more than 69% of customers also focuses on the supply chain of the raw materials and the processing technology of the food items to ensure nutritional aspects.
To summarise it can be said that food safety is essential for every human being along with the hospitality business industry to gain the trust of their customers and provide health services to them. To ensure safety we must consider the theoretical knowledge that we gained in the class, such as 4c's of food safety, fundamental knowledge about food and nutrition, need to be applied properly (Pașca et al., 2018). As I understand the advantages and consequences of food safety I will always remember to take safety measures before preparing any item. I will also cross-check and ensure that the customers get properly cooked food so that their companies can be reduced.  I am looking forward to knowing more and gain more practical experiences that will help me to evaluate my theoretical knowledge and provide me with a bright career in hotel management.
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