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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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Food laws requires the display of allergen information and fulfilment to labelling rules in retail and catering establishments. As a result, food service owners must include allergy information to all customers for all foods and drinks. The main allergen information that businesses must highlight is providing allergen information to customers for all foods whether pre-packaged or non-packaged; manage food preparation effectively and lastly to make sure all staff are trained and have knowledge regarding allergens. 

The introduction of Natasha’s Law has passed, which requires all food retailers to display full ingredient on the premises and pre-packaged for direct sale, including sandwiches, cakes, and salads. 
The labelling of food allergens is critical for food safety. In the UK, an estimated 2 million people have a food allergy, which rises every single day. Moreover, the data in the UK show that 10 people die from food allergens every year, which is a 500% increase in the last 15 years. This means that all food establishments MUST pay attention to food labelling. The most common food allergies:

1. Cow’s milk (young children consuming cow’s milk protein before they are six months old) 
2. Peanuts
3. Strawberry’s 
4. Lupin
5. Sulphur dioxide 
6. Mustard 
7. Shellfish
8. Wheat 
9. Tree Nuts (almonds, walnuts, and pecans)
10.  Shrimp 
11. Sesame seeds 
12. Fish 
13. Soy
14. Eggs

This demonstrates the importance of Natasha’s law and the numerous foods that pose a risk, educating people about this important matter as people are not aware of many causes such as, Food cross – contamination which is a key role in spreading allergies for example peanuts in the production of chocolate and many sauces. This is why labels should even put emphasis on what allergen ingredients ‘may contain’ in foods.

Since there is often no one to inquire about pre packaged goods, it’s critical that this information be included on the label. It is legal to acquire information if any of the 14 major allergens are present, it must be clearly written and readable. Furthermore, allergenic ingredients must be highlighted on the label in the ingredients list. Its important to think about how clear it is and easy it is to see. People with visual impairments, such as colour blindness, must be considered and colours that contrast effectively must be used. 


Cross-contamination can occur when various food items are manufactured in the same place or in near to one another. Cross-contamination occurs when something from one product, such as an allergic component, accidentally enters another product, it would not show on the ingredients list in this instance, but it might still be present even if just tiny amounts. In the event that an allergy may be present due to cross-contamination, take the following precautions, if there is no ingredients list, the product label may carry warnings such as ‘Not suited for … ‘or ‘May contain.’ 
Dietary allergies have no cure; the only effective treatment is to avoid food allergens as well as the spread, when preparing meals use sterilised equipment, utensils, and plates, and serve the food on a plate that is clearly labelled to the client with the allergy, this must be noticed by all restaurants as this associate with Natasha’s law. Cross-contamination refers to the spread of allergenic components between various foods in the case of allergies. Cross contamination occurs when different foods come into contact with the same surfaces, hands, packaging, or equipment, but it may also happen when they are brushed or spread via the air. Producers of food goods owe it to their customers to provide safe products, and they should always take reasonable precautions to reduce the risk of cross contamination. It is critical that everyone who deals with food receives proper food hygiene training, as this saves lives. 

Considering that I am planning to work in a food establishment/business in the future after my hospitality course, I am pleased to have acquired a good amount of new knowledge in this area of the food trade. Overall, utilising this knowledge, it will help me in the future as working in the food industry/ restaurant I can keep the customers pleased and safe, furthermore I can use this knowledge to influence and educate others about all the 14 main allergens. 
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