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	The hospitality industry is a major contributor to the GDP of the United Kingdom. Every year this industry adds over 60 billion pounds to the economy of the UK which is around 3% of the country’’ total GDP and it also generates millions of jobs. During working in the hospitality industry, I have gained a lot of experienced which help me to develop my career. Besides, during my work, I gained many theoretical bits of knowledge which is important to the hospitality industry (Irtyshcheva, et al, 2019). The theoretical knowledge that I have gained are discussed below –
Food safety fundamentals (The 4C’s)
4C’s of fundamentals include cleaning, cooking, cross-contamination and chilling. To prevent cross-contamination, I always use a hand sanitiser throughout my workday and avoid handling ready-to-eat food. Aside from that, throughout my job, I picked up a lot of theoretical information that is useful in the hospitality business. Food safety is so important for the industry as to prevent food poisoning and protect the reputation of the business. Bacterial infection is the cause of food poisoning. Raw food is kept separate from other foods, and I use a separate chopping board for raw food and other meals. These fundamentals are very important for the food industry of the United Kingdom since they improve the quality of food and increase customer satisfaction (Zhang, et al, 2021).
[bookmark: _Hlk85221519][bookmark: _Hlk85221558]Cleaning – Cleaning says that the kitchen must be cleaned after cooking. The kitchen surface and top portion should be cleaned so that germs and bugs do not grow. After handling raw meat, poultry, fish or any sort of raw food, employees must wash their hands properly and clean the floor. This will help to reduce germ contamination from employees to others (Motarjemi, et al, 2014). To kill the germs, employees will use bleaching powder and they need to remember that these are dangerous substances. So, use bleaching power only after cooking. Bleaching can be used as a liquid formal well (Yaseen, et al, 2017).
Then employees will use anti-bacterial cleaners and disinfectants so that bacteria do not grow in the kitchen. If bacteria grow it can contaminate the food. Especially ready to eat foods. A separate bucket must be used for cleaning purposes (Qu, et al, 2015). During my work in the hospitality industry, I have learnt how to clean the kitchen, process raw food, which materials I need to use for the cleaning purpose and how I can keep myself and others safe from getting affected by bacteria or germs. Employees must thoroughly clean their hands and keep raw food apart from ready-to-eat meals to prevent this. To prevent cross-contamination, employees must keep raw food cutting boards apart from other foods (Motarjemi, et al, 2014).
Cooking 
For cooking the food, the chef needs to cook 2 hours hot food and must follow the right recipe and use the right instruments. Chef also needs to use the ingredient in the right portion and make sure that the food is well cooked. Before serving the food, it has to be designed and serve in a proper manner (Irtyshcheva, et al, 2019). During my work in the hospitality industry, I lean how to follow the recipe and use the right ingredient for cooking. I also learn that food must be cooked at 70 degrees Celsius which is the perfect temperature for cooking (Yaseen, et al, 2017).
Cross-contamination 
Food poisoning happens because of bacterial infections. To avoid it, employees need to clean their hands properly and keep the raw food separate from ready to eat food. Employees also need to separate the chopping board of raw food from other foods to avoid cross-contamination. Food reaches the danger zone which grows bacteria, is 5 degrees to 63 degrees Celsius. In this danger zone, food poisoning happens that can destroy the reputation of a business (Motarjemi, et al, 2014). Every year, this sector contributes approximately 60 billion pounds to the UK economy, accounting for around 3% of the country's total GDP, as well as millions of employment. During my work, I always clean my hands with a hand sanitiser and avoid touching ready to eat food to avoid cross-contamination. I keep the raw food separate and use a different chopping board for raw food and other foods (Irtyshcheva, et al, 2019).

Chilling
After the food is ready, employees must not put it directly in the freezer. It might contaminate the food. Rather, the food must cool first and speed the cooling process, food can be divided into small portions. The perfect temperature for chilling is 5 degrees Celsius and for freezing is -18 degrees Celsius. This means cooked food need to freeze when it reaches this temperature level (Yaseen, et al, 2017). Employees need to use the right tool for the cleaning. To dissolve oil and dirt employees should use detergent which is designed for cleaning purposes. While working in the hospitality industry, I used to cool food sufficient to keep it in the freezer. I start the cooling process one or two hours later after the cooking. Besides, I divide hot food into small portions for faster cooling. Working in the hotel business has provided me with a wealth of expertise that has aided in the advancement of my career (Irtyshcheva, et al, 2019).
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