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LEVEL 4 – Student Journal (750 words)

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 
· 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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Dacilenia Araujo
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	Foody safety, Accessibility of food, people's access to it and appropriate consumption from a nutritional point of view are the three foundations on which the concept of food security is based. Climate change, lack of water resources or land degradation are some of the threats that endanger food security, in addition to the current socio-economic effects of the pandemic.
Personal hygiene practice Hygiene habits are all the measures, actions and practices we adopt with the aim of preventing diseases and preserving health. are practised daily, involve personal care activities with objects and the environment, such as, for example,

washing kitchen utensils;
washing and ironing clothes;
clean the house;
sanitize the car;
take care of shoes; among others.
In addition to these activities, we also adopt daily personal hygiene habits, which are:

wash hands;
take a bath;
wash the hair;
cut the nails;
to brush your teeth.
  these are the basic and indispensable care that guarantees the health, quality and well-being of the population.

Kitchen safety Individual Protection Materials (PPE's). Are
  - Safety shoes and boots;
  - Aprons;
  - Masks;
  - Caps;
  - Protective gloves (cold case gloves, mixed case, full coat, in steel mesh, anti-cut with steel wires, latex, thermal, nitrile,  and rasp).
 Food allergy is an adverse health reaction resulting from a specific and
reproducibility of the immune system when exposed to a certain food. The
food is recognized as an aggressor to the organism,
responsible for this reaction, a protein which, is called an allergen.
Most food allergy reactions, particularly the more complicated ones, are mediated by a
antibody, immunoglobulin E (IgE). first, there is a sensitization, which translates into the
production of large amounts by the immune system in response to exposure to
particular food for the first time. in the future, if you hear a second contact
with the allergen, the immune system reacts by triggering an allergic reaction. People can be allergic to just one or, although relatively rare, more than one food (multiple food allergies).
It is very important to have a cooking course before we start our journey in one when I arrived in Portugal in 2007 my first job was to be a kitchen helper, I didn’t even have a class session, and before that, I have no experience with food for the public, I simply made the food for my own consumption, mine and my family, so it was a very difficult experience from the beginning when I first came from Africa, we have different habits and foods, we cook in a different way, understanding the experience can sharpen for me, I even thought I wouldn’t be able to do it, was too much for me, I had to learn everything and very quickly, several times I thought about giving up, but little by little and with a lot of help and patient from the chef I continued, and I just have to thank them for helping me when I thought about giving up.
The importance of having knowledge within the industry is important because we can save lives, since much of the population is allergic to any food, apply hey my knowledge in a possible way so as not to harm the health of other people,
My reflection on the matter is that it is very important for us to know what we are doing, that food can, unfortunately, kill us if we don’t know what  it contains, is that luckily we have resources that we can use in order to avoid food contamination, the importance of using these resources protects us from getting sick or even dying, unfortunately, we have the example of people who die allergy to a certain food, small care such as washing hands, wearing a clean uniform, washing food well, properly cooking food at the right temperature, keeping food at the right temperature, packaging and storing everything properly also helps to protect us from food mine when we in a hotel restaurant, double care must be taken because we have customers of the different ages  and each one into with their own biotope, it is important to take into account the customer’s health status, inform the customers what he is really going to ingest, but each ingredient in the description of the product to be offered to the customers, inform in advance in case of changes to the products to be offered.
When I was little I remember my cousin who had some disease, she couldn’t eat anything, my aunt was always careful to make her food separately because she couldn’t eat everything we ate, that situation was very sad because my aunt kept us away from her, and as we were children we didn’t understand why she did that.
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