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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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	My chosen lecture topic is ‘Food Safety Fundamentals (The 4 C’s)’. The 4 Cs of food safety stand for Chilling, Cleaning, Cross-contamination and Cooking. Food safety requires good management of your business. The 4 C's will assist you in improving your business and obtaining a higher food hygiene rating. This is critical since many customers do tend to base their decisions and make their judgements off of your ratings so it is important to always make a good impression. In the hospitality business, food safety and cleanliness are critical because they guarantee that the food you handle and produce is safe to eat. Consumers might become extremely ill from food poisoning and other foodborne illnesses if food safety and cleanliness are not maintained.

To avoid contaminating food and causing sickness, everyone who works with food is required by law to maintain the highest possible standards of personal cleanliness. A method which should be used frequently is washing your hands to avoid spreading bacteria. Hand wash basins, hot and cold running water, antibacterial liquid soap, and single-use, disposable paper towels should all be provided for hand cleaning. Another method could be to wear protective clothing. The types of protective clothing could include hairnets, aprons and appropriate footwear (to prevent outside contamination being brought into the food preparation area). It is also crucial for any staff workers who are ill, for example they may have been vomiting, to inform their manager and not return to work until they have endured two full days without any symptoms. 

To get rid of dangerous bacteria and prevent them from spreading to food, proper cleaning is required. All work surfaces must be thoroughly cleaned after food preparation to eliminate food particles and germs. As a result, it is critical to scrub the work area with hot, soapy water. After that, clean water should be used to rinse it. Finally, to eliminate dangerous germs, a disinfectant or sanitiser should be applied.

Chilling food is safe because it stops microbial growth. But once the food is taken out of the fridge or the freezer, so we can begin to prepare it, the warm temperatures in the kitchen are most likely to encourage bacteria to grow. So once the food has been prepared it is important for it to be placed back into a chilled unit such as a fridge or a freezer as soon as possible to avoid any bacteria growing on it (FoodStandardsAgency, 2012).

All food safety management systems must include time and temperature controls as it plays a crucial part in the hygiene and safety of food. Food should be cooled to below 5 °C as soon as possible and it should be defrosted in the fridge. The temperature of the fridge should remain at 1 °C to 4 °C, whilst the freezer should remain at 23 °C or below. To ensure that food remains safe, cold food should be kept at 5 °C or below, hot food should be kept at 63 °C or above and frozen food should be kept at 18 °C or below.  Simple in-place devices, automated air temperature monitoring systems, infrared thermometers, and electronic probe thermometers are the four basic types of temperature measurement equipment. 

There are many precautions you could take in order to keep the food that is chilled safe during storage. 
This could include regularly cleaning the chilled storage unit, label food and make sure the use by date is displayed clearly, keep food covered and use food safe containers, keep raw and high risk food apart and you could also rotate stock appropriately. 

Any high-risk food that is being refrigerated, cooked, reheated, chilled, or defrosted should have its core temperature measured. This is because taking your temperature somewhere else might result in a misleading measurement. The temperature of the air, for example, may differ from the temperature of the meal. Also, the temperature of food on the surface may be warmer or lower than the temperature of the core of the food.

Cooking is an important part of the food preparation process since it is at this step that dangerous bacteria and viruses are destroyed and the food becomes safe. If food is not adequately prepared, dangerous bacteria and viruses may not be destroyed, potentially resulting in food poisoning. 

It is important that food is heated until it is steaming hot with the core temperature reaching 60 °C for 45 minutes, 65 °C for 10 minutes, 70 °C for 2 minutes, 75 °C for 30 seconds and 80 °C for 6 seconds. 

The lecture this week helped me to develop new skills such as how to keep a kitchen surface as clean as possible and how to measure the temperature of foods. I also learned new facts about chilling foods and how to reheat them. In the future, I will be able to use all I learned in the lecture while considering different professions and the attributes required for each one.
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