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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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To introduce this journal, is basic to understand what the allergies and Intolerances and the importance and the impact are which it has in the industry, there are competences of different positions within the food and beverage and to appreciate them, also the importance and adaptability in the workplace based in the key skills of hotel operation.
Over the last 15 years, hospital admissions have increased by 500%, is serious data which all the people needs to consider, there are 3 basic aspects which are essential to be aware as: 1st the allergens passing through the years the immunity of the humans becomes more delicate and the allergies and reactions which are increased the number of cases and diseases, 2nd the law on information and labelling, every product must include an appropriate breakdown list of what is compose in each product because more than 160 foods can cause allergic reactions.3rd the cross contamination is very important to be valuated as Preventing cross-contamination is a key factor in preventing foodborne illness.
More than 160 foods cause allergic reactions but in UK there are 14 different food types which are identify as major allergens and everybody needs to be aware if they are present in the foods. 
Furthermore, with this basic introduction about food allergies, the knowledge acquired is that we must be aware within these allergies we might have serious problems even though in the hotel industry as the best way to care about the guest is to make sure that they are safe when they are enjoying their food.
The 14 major allergens are Cereals which contain gluten as wheat oats, Crustaceans for example prawns, eggs, fish, penauts, soybeans, milk, nuts as almonds, celery, mustard, sesame seeds, sulphur dioxide, lupin, mollusc as clams or mussels.
The majority of these allergens could cause Anaphylaxis is the immune system to release a flood of chemicals that can cause you to go into shock — blood pressure drops suddenly, and the airways narrow, blocking breathing, to avoid this symptoms is very important to make sure to check the label of products and the allergen list from the environment such us restaurant, hotel or café to avoid giving wrong information to guests, if there is no information about ingredients or the information its not clear, is better not give misleading information and would be better to inform the guest that there is not any information regarding that ingredients.
The reflection of the last paragraph is that every hotel or business which wants to operate accordingly to the law must: 1st Provide allergen information to the consumer for both prepacked and non-prepacked food and drink and manage food allergens effectively in food preparation, 2nd Food business must take sure that staff receive training on allergens. Its an effective procedure and the environments are making sure that is operation accurately, nevertheless, is not only the misinformation about allergens might cause Anaphylaxis or another disease, obviously is very important do not forget about the cross contamination which is very important to do infect the costumers.
Furthermore, in terms to explain about cross contamination the definition the physical movement or transfer of harmful bacteria from one person, object, or place to another. To avoid this harm every staff of each environment must: 1st Do personal cleanliness regularly, 2nd Cleanliness of utensils and surfaces 3rd proper storage of foods 4th proper disposal of waste and 5th food preparation areas. It is very important to keep on mind that member staff cannot mix or storage the food products without following the rules of food conservate.

The conclusion of this knowledge acquired is when we are operating in a hotel restaurant these basic rules must be followed up constantly, also as the information could be variable hotel needs to review these procedures accordingly that every staff is more than prepared to avoid any kind of contamination, the hotel industry is an environment which should be prepared to serve food to a massive kind of guests that might have allergies or intolerances, therefore to recognise and acting on time is the key to operate properly a business. My personal reflection is that in UK all these procedures are consistent and most of the environment are conscious to develop the service and make all the costumers have an appropriate service.
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