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[bookmark: _Hlk95341421][bookmark: _Hlk95341813]Allergic reactions to food are caused by the immune system reacting to certain proteins in the food (BBC, 2022).
There is a wide variety of severity associated with food allergies, from mild symptoms such as hives and swelling of the lips to severe life-threatening symptoms, such as anaphylaxis which may involve respiratory problems or even shock (Food and Drug Administration, 2021).
I learned in the lecture that a total of fourteen allergens (egg, milk, soya, nuts, peanuts, cereals having gluten, lupin, sulphites, mustard, celery, sesame seeds, fish, molluscs, and crustaceans) needs to be mentioned on labels or via the information provided. I realised after the lesson, that my knowledge about allergens was not even at a basic level, and I believe people need more education about this, as allergies are on increase. Society, schools and even restaurants need to avoid the danger of damaging someone’s life. Conversely, unless you have a family member or a friend in this situation, you do not realise the real danger, and you do not give the right importance to allergens, also becoming an Epidemic nowadays.
 As mentioned in Prospect Magazine (2021) more than 2 million people in the U.K. are diagnosed with food allergies.
Further research online made me realise that a person with allergies or a family member becomes an investigator when is about to choose a meal or prepacked food. In general, parents report that food allergies during childhood have a significant negative impact on daily activities and family functioning. This has considerable implications for meal preparation, activity planning, family outings, and daily life (Hoehn. et al. 2016 p.190).  
After 1st October 2021, Natasha’s Law becomes effective, and food outlets were required to provide full ingredients list along with clear allergens labelling for pre-packed foods for direct sales (BSACI. 2021).
The decision was made following the death of teenager Natasha after an allergic reaction to sesame, an ingredient missing from the sandwich label. 
An emotional and tragic story, but at the same time I believe it is a shame that only after tragedy things are changed, and people left behind needs to fight for justice, or for people with the same problems for a normal life and to trust the food they are buying.
According to Food Standards Agency (2021) it is very important within food businesses to avoid cross-contamination when preparing the food as a measure to protect customers with allergies. Different measures are implemented to prevent this; different colours for chop boards, cleaning utensils after every usage, washing hands after every allergen used, and food ingredients should be stored in closed, labelled containers.
Guests with food allergies cause great difficulties for hospitality staff since they are not adequately prepared or educated to handle their needs. 
A hotel or a restaurant relies on its reputation and failing to comply with allergen information requirements could result in financial and reputational damage for any food business or even a customer life (Food Standards Agency, 2021).
When preparing food in the hospitality industry, food safety needs to be ensured throughout the entire production chain, including suppliers, producers, distributors, and consumers. Further, food business operators are required to adhere to the hygiene requirements laid down in the legislation during all stages of manufacturing, processing, and distributing food (Kalenjuc. et al. 2017).
Training in food safety standards is required for anyone who handles food. In addition to making sure they have the right amount of confidence and knowledge to make customers feel comfortable, this will also ensure they understand the importance of hygiene and customer safety (Fizz. 2020).
I think take away is the biggest problem for people with allergies, most of them are family brands and the lack of training or even knowledge about allergens is a risk for customers. 
During the Pandemic, online platforms such as Deliveroo, Just Eat or UberEATS becomes very popular, with more than 11 million users around the U.K. (Lock, 2022).
It is important that restaurants and takeaways to follow the food allergens requirements, this will be a win-win for both, the consumer and the business. Restaurants could show knowledge and appreciation through customer care, generates additional repeat business and reduce the risks for any damage to the customer and at the same time the business.
Further research reveals that 4 out of 5 takeaway restaurants don’t have the right system implemented to manage the allergies information (RSPH. 2015).

In conclusion, customers with allergies need clear labels with accurate information, and the restaurant needs to support them to trust the food they eat.
The hospitality industry needs support and education about food allergies, society need to know more about this danger, so they can help people with allergies to have a normal life. Different campaigns should be out on tv or radio about this, and in my opinion, a specific course about allergies should be mandatory for every restaurant owner, and more than that specific training should be required by the government for every employee in the hospitality industry.
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