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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.
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     First and foremost, I've picked a journal that focuses on Allergies and Intolerances and the importance within the industry. I've learned a great deal from this topic. According to foodallergy.org, over 15 million of people, or one in every 25 people, have such a food allergy, representing for approximately 4% of a population. One in every thirteen children has a food allergy, or about two per normal school classroom. Almost 40% of children who had a reaction had a severe one. Food allergies cause 150-200 deaths per year, with half happening in restaurants. The major concerns with these foods necessitate obligatory labelling that identify items made with these ingredients, even if simply in manufacturing contact (Mills & Breiteneder, 2017).
Great food cleanliness is required to ensure the food supplied is safe to eat. It prevents food poisoning. So far, I've just learned the four Cs of food safety. As a consumer, I've learned that food safety is paramount. Here are just a few simple steps which restaurant employees should take to ensuring that their family is consuming as healthiest meals available. Continue to observe these 4 Cs of food safety while preparing food: Clean, Cross-Containment-Free, Cooked, and Chilled
· Clean
Regularly wash hands, food prep surfaces, and cooking utensils. Wash your face with clean utensils. Hands must be cleansed after handling food. A dusty house can aggravate a dust allergy, but regular cleaning practices may not be enough to relieve symptoms.

· Cross-contamination is a big no-no.
Foods that won't be cooked should be kept away from raw meat, poultry, and fish (like fresh vegetables or bread). Separate cutlery, knives, utensils, and plates for cooked and raw meals. It can also be spread by saliva after touching utensils, surfaces, or objects.

· Cook
Assure that the items are cooked to the correct temperature. Using a food thermometer is one of the best ways to ensure food workers are performing their job correctly.

· Chill
Foods should be chilled (below 40°F) within 2 hours of cooking. Rarely, people are allergic to the common cold. An itchy rash, redness, swelling, and hives usually last shorter than 24 hours after a meal has been refrigerated for over an hour. (Mamone et al.)

Understanding this issue has given me the opportunity to be more creative when it comes to teaching food workers about the dangers of cross-contamination. There are several health and safety hazards to be aware of in the food industry, and proper training is necessary. 
About Natasha's Law, a life-saving strategy and a major milestone in our mission to safeguard food allergic Americans. This new law will give those with food allergies more confidence when buying pre-packaged foods like sandwiches and salads. Yes, it's vital now, thanks to Natasha's Law's changes in allergy labelling for pre-packaged items. New allergy labelling standards for PPDS foods. Various perspectives on Natasha's Law. This is a good upgrade to the UK's food labelling standards, which I believe will significantly affect the food business. This rule will not only save lives but also reassure and protect the 2 million UK residents who suffer from food allergies Natasha's Law may cause issues such as staff training on ingredients and labelling, training and labelling costs, and labelling time. For small businesses, implementing all of these elements may be costly. Ultimately, lives will be spared, and the need for food allergy information will be widely understood. (Mamone et al., 2011)
Focusing on allergy awareness programs would equip workers with all the knowledge they need to execute their jobs safely. Allergies can be moderate to severe. Anaphylaxis causes a deadly inability to inhale. In the future, I will require all food workers to complete required Food Allergy Awareness Training before starting employment, per Natasha's Law. I'll use Natasha's Law to focus on my ability to be more creative in educating my workers about allergies. Effective training is required in the food industry due to several health and safety concerns. Understanding potential hazards and how to mitigate them can assist personnel protect co-workers and customers. (Eves et al. 2006).

    Thoughts on allergies and intolerances. Because of the increase in food allergies, we have had to modify our products, services, and business practices. Business owners must understand allergic reactions and cross-contamination in order to protect consumers from problems or health issues. Restaurants, for example, must be aware of people who have food intolerances at all times. When two foods come into contact, all of the protein in the foods mingles. There is no known cure for dietary allergies; the only effective treatment is to avoid them. Be aware of the allergens in the ingredients when preparing meals for someone who has a food allergy (Nettleton, et al.2009). Food allergies and intolerances can be managed to improve overall health and well-being. The most important lesson I've learned is the importance of educating those who work with food about allergies. Anyone who works with food, whether in production, preparation, or presentation, must undergo food intolerance sensitivity training. Employees can help ensure the safety of their co-workers and customers by identifying potential threats correctly. As a result, I will be able to apply my knowledge in the future (Popping, et al. 2018).
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