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	Food and beverage are two important things that a hotel must be concerned with. These things can lead a hotel business to success. The lecturer taught us the importance of food safety in hotel industry. The food safety needs to be ensured by a hotel at any costs. Here, we are going to discuss the food safety fundamentals (The 4C’s). The 4 C means cleaning, cooking, chilling, and cross contamination. These factors are very much important for a hotel. These elements need to be considered while preparing food and beverage. I have learned many things about the importance of food safety through studying this topic. I think that every hotel business must focus on the food safety fundamentals. As, it is an important thing I will focus mainly on food preparation, cooking, cleaning, and contamination. By knowing these elements in detail, I can avoid food poisoning and other illnesses. There are some common illnesses like diarrhoea and sickness derive from bacteria outside of the kitchen, they’re actually more likely to develop from poor hygiene. These illnesses can easily be avoided, which is why it is important to follow the four Cs of food hygiene: cross-contamination, cleaning, cooking and chilling. Here we will take a look at these areas in more detail.

The very first element is “cleaning.” Which means a kitchen, where foods are prepared, must be properly cleaned. The kitchen must be cleaned immediate after the food was prepared. I have learned some ways to keep the kitchen clean. Clean kitchen surfaces after preparing foods; try to 'clean as you go'. (Storchai, 2004). After handling raw meat, poultry, fish and other raw foods always wash hands, utensils and surfaces thoroughly and before any contact with other food, especially cooked and ready-to-eat foods. (The 4 Cs of Food Safety | Haringey Council, 2021). 
While cleaning the kitchen, I will also have to be concerned about one thing, and that is which material I am using to clean the kitchen. The appropriate thing should be used in the cleaning process. 
The second element is cooking. This process is the most crucial thing for a hotel. Because the customer satisfaction depends on the food they will eat. They will not compromise with the taste of the food. So, a hotel must ensure the quality of their prepared food. I have learned some techniques how we can maintain the food quality. Follow recipes and label instructions on cooking times and temperatures. (Gregori, Vecchio, Ballali and N2C Study Group, 2013). And remember to pre-heat the oven properly. Moreover, we need to Check food is piping hot before serving. Don't cook foods too far in advance. Once cooked, keep foods covered and piping hot (above 63°C) until it's time to eat them. (Ayanbimpe, Ogbonna and Abiamugwhe, 2007). 
The third element is cross contamination. It means the process by which bacteria or other microorganisms are unintentionally transferred from one substance or object to another, with harmful effect. A hotel must be aware about this issue. Because it can cause bad reputation for the hotel. I was taught some ways how I can decrease the cross contamination. I can keep raw foods separate from cooked and ready-to-eat food at all times. By ensuring a hygienic environment I can eliminate this problem. I can also use separate chop board for raw and cooked food. The sheaf will also have to wash their hands after handling raw foods and before touching other foods. 
The last element we have learned about is chilling. The food we will prepare in our hotel should be cooled without putting the hot food into the refrigerator. We should cool the food naturally otherwise the taste will be compromised as well as the quality will not be the same good as it would be as cooled naturally. 
The facts that I have learned in this course and I have experienced, these will help me in my future career. For example, I can use these 4 C’s in my hotel where I will be working. There I will have the opportunity to apply these knowledge and skills I have learned. Through using these skills, I can build a good career. It will be a good start-up for my career. 
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