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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 acquiring during a particular lecture.  You may choose from the following topics:
· Allergies and Intolerances and the importance within the industry 
· 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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Abdul lothif miah

Student Number: 2027095

	Module: food and beverage operation (BHIM4002)

Lecturer: Ffion Cumberbatch 



	Topic of choice: 
	Rating, inspections, and reporting procedures



	
In hospitality business storing food items is very important. it all starts soon as u walk in through the door usually there manager fills out a to do list in a daily bases and keep it stored safely there kitchen should have 5 coloured chopping board to cut raw and cooked foods in different colour board vegetable, dairy and etc. In a hospitality there should be a front manager and the kitchen heads manager in control inspecting and reporting any issues to fix or solve. The government website has everything which services are there to guid every business with health and safety. Chef and manager should make sure foods don’t bees stored in the correct tempter, or it will crosstaminate. Staffs should always wear hates and gloves and handle foods their front part on the hotel or restaurant should be highly clean and any signs most be displayed clearly. The food rating should be well displayed to all customers sites so there can see the rating before there walk in through the doors. Foods and be mixed with ant allergy foods like gluten free and vegans some has nut allergies so there foods has to be cooked in pan separately the tape has to turned on or off using your elbows rather then use yours hands in case u have anything on your hands I been to trip advisor website and car see so many guests have been complaining about food allergies as information’s been passing on incorrectly so wrong food being served in wrong tables this is the floor managers job to make sure this do not happen. Food have so many ingredients so its is very important that staffs handle food seriously and wash their hand every time they use there knife or chopping bord even wash foods how to wash them correctly fridges should be kept in correct tempter hot foods should be cooled down by a cool fan. Back staffs should wear protected clothing white clear jacket so dirt’s can be seen food place can be a challenging place to work in specially handing foods safely was as possible to get the 5 stars rating it takes a lot of work and effort  everyday there bees a check list that needs to be filled in everyday oils should be changed in a regular basses oils can’t be purred down there drain it has to be collected and the press control should do a daily visit every 6 months to a year. Hygiene improvement in a very important to the business as one mistake can close the business. Protected shoes and clothing is required in the kitchen in cases of an emergency I have been though the allergies hand book in lecture we been through everything we learned in class. Even in the front of the hotels it is risky the beddings can have allergies in the fabrics the cleaners should maintain their cleaning standards laundries should be washed in right ways. Health and safety always use food labels so food don’t get mixed in a lot of places food colouring are banned for health reasons because the chef and manager are responsible anything happens to gust that why it is very important when someone take food order from the customers they wright down everything that’s need to be put to the chef has clear understanding on how to cook or handle the customers foods. Every customer that gets satisfied will impact a positive to the business and to all the guests. Hospitality’s rating is usually covering handling food, how to store them correctly and safely how food is prepared and how the food is safely managed. Theses have been inspected since April 2016 in England and in Wales since November 2014.
Its important to understand HACCP. Hazard danger to health, analysis investigation of the hazard, critical crucial for containment, control handling of conditions, points position in the process. These are the main keys if they can be put in place every hospitality business will be smoothly operated more years go pass more new technology is coming out in markets I remember back in time where only printed out menus where only available now you can go online and view them of on mobile phones or smart gadgets u can place orders and bookings. Rather them complain to the manager you now go on the internet and complain via email or websites form its all down to the scheme and the management on how the staffs should handle foods in right ways and control the allergies. Keep are tidy, clean open for use. There has to be displayed clear signs on the wall of what go where and how to handle them how to wash hands use the taps correctly without dirt touching it. Wear the right safe clothing and shoes’ keep your self’s safe and others around you.
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