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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: Adriana Alexandra
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Student Number: 2118849
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	Topic of choice: 
	
Ratings, Inspections and Reporting Procedures 



	
Rating, inspection and reporting procedure in the food and beverage industry is the significant and these are normally conducted on a routine basis to ensure consumer safety. The higher rating of the hotels and restaurants reflects that consumers are satisfied with the type, quality and cost of the food (Goffe et al., 2020). Food and beverage authorities conduct an inspection of the food and beverage industry to assess their food preparation, and ingredients used and evaluate whether they follow the hygiene and food and safety protocols or not and then take necessary actions. The food and beverage industry has to provide a report on the important task as the industry demands that the organisations must keep accurate and detailed records of their operations, food and safety protocols and standards. These records are significant to protect food safety and comply with external and internal quality checks and audits. In this topic, I have learned that the food and beverage industry has to follow the health and safety laws and needs to adhere to the regulations of authorities for food safety (Faour-Klingbeil and CD Todd, 2020). Food and beverage organisations have to maintain the proper records of their operations so that inspection authorities get clear information. While working on this topic I developed the knowledge of the food and beverage industry along with the rules and procedures to maintain food safety and reduce the health risk. I learned about different types of inspections that can be performed by the food and beverage authorities and prepared the inspection report. Routine inspection can be performed where authorities conduct a complete inspection by covering all the items, process review inspection where food establishment procedure including the recipe. I learned about the complaint inspection which is performed when food and beverages authorities and health departments received complaints from consumers or any individual. The specific of the complaints received will be evaluated and discussed with the person in charge. Inspection in the food and beverage organisation is performed on the basis of the level of risk as the number of inspections depends on the level of risk (Serafim et al., 2018). Risk level 1 involves small health risks and includes activities such as a business offering coffee and prepackaged beverages etc that can affect public health. I learned that Risk level 2 involves higher health issues because of concern for employee health but the possibility of foodborne illness exists. However, risk level 3 involves even higher health risks that can be caused due to improper cooking procedures, temperature, and contamination issues. Risk level 4 involves higher health risks associated with handling or preparing food to offer raw meat, reheating etc (Columbus Public Health, 2022). From this, I learned that inspection authorities consider every aspect of the organisation while inspecting the health-related aspects and activities of the organisation. 
While working on this topic I had develop research, writing and reflecting skills as I learned how to collect the data while doing effective research and use the data effectively. In this reflective writing, I learned how to write reflection effectively by considering every part of the situation that I faced and the things that I learned. I can say that I will make use of my learning of rating, inspection and reporting procedures in future when I will apply for a job in a hotel as a food and service supervisor. To supervise the kitchen and bar staff on the health and safety aspects I need to be aware of food and safety rules, inspection, reporting and rating so that I can perform my role as supervisor effectively.
Personally, I can say that the rating, reporting and inspection in the food and beverage industry are significant for the health and safety of the consumers and developing a good brand image of the organisation that follows the laws and protect the rights of the consumers. Rating, inspection and reporting are significant because inspections are proactive measures that are conducted by the local, state and federal food safety agencies to maintain high standards of food safety in order to protect public health (Nayak and Waterson, 2019). This topic is considered a significant part of the food and beverage industry that assurance that all food organisations comply with the rules, regulations and standards of food safety laws. However, food and beverage organisations' owner get nervous because of the risk involve if the organisation fail food inspection then authorities may take strict action against the organisation. Thus organisations must take licenses and certificates of food safety and develop rules and regulations for ensuring food safety (Njunina, 2022). The organisation must provide training on safety protocols and keep control of raw material, supply chain and operations to ensure that high-quality materials are used for producing food and beverages. 
To summarise rating, inspection and reporting procedure within the food and beverage industry is significant to providing high-quality food while ensuring the health and safety of the public. I am looking forward to developing a successful career in the food and beverage industry where I will practice these skills and knowledge and achieve successful career growth.
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