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LEVEL 4 – Student Journal 

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 
· 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 brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections? 
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In the Hotel Industry, knowing the difference between an allergy and an intolerance but also the importance within the industry, is not a need, is a must. The big hotel and restaurant brands are taking this subject very serios because is not something you can joke about.

A food intolerance means that a particular ingredient is not digested properly by the body or that some foods can make your digestive system be irritated. The main signs for the food intolerance are diarrhoea, nausea, or belly pain, but sometimes you can also have headaches, skin rashes and itching, cramps, or gas. An intolerance is not pleasant but is also not life threatening.

A food allergy is when your immune system sees an ingredient as a threat and start to fight to eliminate it. This can be a life threatening reaction and can be cause by many foods and ingredients. They are 14 allergens known as the main ones: celery, cereals with gluten, mustard, crustaceans, tree nuts, eggs, peanuts, fish, soybeans, milk, lupin, molluscs, sulphur dioxide and sulphites. The common symptoms to an allergy are throat tightness, breathing problems or hives but they are also some mild signs like coughing, or a blood pressure drop, vomiting, hoarseness or belly pain. Allergy Anaphylaxis can be caused even by a microscopic amount of food.

In a Hotel Industry, all the staff members have to be fully trained on the allergies and intolerances and know what the difference between them is and how to avoid any mistake from happening. We are starting to talk about the allergy as soon as a client booked a room. Some of the clients can be allergic to some perfumes or some detergents used on the laundry or can be intolerant to the coffee or the milk provided in the room. Is the client job to tell what he is sensitive at, but is also the hotel staff job to make sure those instructions will be fully followed to avoid something bad from happening. 

The hard job avoiding the allergy comes in the hotel restaurant. They are standards that need to be followed to avoid the ingredients mixture. As I mentioned before, even a microscopic piece of a peanut can become life threatening for a person. The cross contamination can happen in just few seconds by cooking on the same pot or using the same knife or same spoon to mix the food. The most important is to keep all the allergens separate from other foods and that every container is properly labelled. A proper menu will usually have an allergen section where every client can easily identify or exclude what can harm them, but the waiter still needs to ask to make sure the order will be clear about intolerances and allergies. A complex dish can contain ingredients less obvious or hidden in complicated recipes. Also, on the prepacked food, or take away dishes, the allergens are highlighted and avoided if required. 

In conclusion is not hard to keep the guests safe. The Hotel and Restaurants Managers are fully trained on how to identify and avoid the cross contamination from happening and usually they are the ones that are making sure the clients are safe while staying and dinning at their hotels. With strong rules, attention to details, regular training and organized staff member a client allergy can be easily avoided. 
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