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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 acquired during a particular lecture.
Consider the appropriate lectures. What was the topic and what have you learnt? Provide a summary. What new skills/knowledge have you acquired? How will you apply your knowledge in the future? What are your reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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What was the topic and what have you learnt? Provide a summary. 
The chosen topic is Food Safety Fundamentals (The 4 C’s) which I have learnt in week 3 where the knowledge has been developed about how to maintain the food safety requirements. I have specifically learnt about why there is a necessity to maintain food safety and who is accountable for that after engaging in the topic Food Safety Fundamentals. There was an opportunity to know about The 4 C’s that are used to cook and serve foods properly. Aganovic et al. (2021), has also mentioned that packaging the food materials comes under hygiene and there needs to be accurate pressure used so that any chemical reaction is prevented. Food safety is an important aspect in hotels that fosters the growth of the hospitality industry. In 4 C's the first element is cross-contamination which demands washing the raw materials like meat separately so that bacteria is not spread. Cleaning simply considers washing the food or the items used in it properly before using. I have found that cooking is the most vital element where food needs to be cooked at high temperatures and chilling is required to be done so that germs cannot spread. Therefore, there has been efficient knowledge developed about food safety which will be useful in future.  
What new skills/knowledge have you acquired?
The skill that has been developed during week 3 learning was communication skill, attention to detail and creativity skill. The lecture was useful to generate communication skills after making frequent communication with the tutor. I have faced a significant issue while understanding the temperature-related topic where I could not understand which will be the best degree to freeze the food. In this context, my tutor has helped me to clear my doubts. After this, I have started providing more attention to little things so that there cannot be a doubt that can lead to issues in understanding food safety. Sprenger (2018), opined that food safety has become a major topic in the hospitality industry. Moreover, while learning about 4 C’s I have been able to think creatively on how to maintain hygiene and food safety. Overall, the week 3 lecture was useful to develop my knowledge about food safety and develop communication and other skills. 
How will you apply your knowledge in the future?
The hospitality industry has a wide scope to inject my knowledge about food safety if I got an opportunity to work in the same field. I will apply the best practices in food safety where the 4 C's will be highly useful to create healthy dishes that are hygienic too. After the virus outbreak, there is a major requirement to comply with the food safety standards and thus there will be high responsibility to make sure that I am not violating any guidelines. I will be mindful to clean my hands before cooking the foods and will not wash the raw materials with other foods. Bacteria and virus spread is common while preparing food that needs to be maintained by the people who are working in the hospitality industry (McLed, 2020). Thus, 4 C’s will be major learning that will be applied in the future and hygiene related knowledge will also be majorly used. 
What are your reflections on the subject? Why is this topic important within the industry?
Food Safety Fundamentals (The 4 C’s) is a crucial topic in the hospitality industry where it contains cleaning, cross-contamination, cooking and chilling. It is necessary for the food handlers in the hotels to maintain food safety where these four C's can significantly help to maintain the safety requirements of the foods. In this context, the business operator has the overall responsibility to ensure that the food served is safe to consumed (Gov, 2019). There is a consideration made for the smell and appearance too when food safety is considered. Cross-contamination is related to handling raw food properly. Practising good practices in it can be useful to prevent bacteria to spread. For this, the raw foods need to be washed separately and not mixed with ready to eat foods. Further, cleaning in 4 C's is related to hand washing before and during cooking the foods. The hands need to be washed with soap for 20 seconds which can help to ensure safety in the food (Food 4 Life, 2020). Disinfectants and sanitisers need to be properly used so that those visitors who are eating foods in hotels can freely eat foods. Cooking is another factor where the concern is given on handling the foods liking cooking well so that there can be healthy foods served to the customers. Maintaining the temperature of the foods is necessary while cooking which is also a necessary thing in 4 C’s. Chilling the foods at the right temperature is considered here where the focus is given on preventing germs. It could be said that to maintain food safety it is necessary to follow the food safety standards in the hospitality industry.  
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