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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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	[bookmark: _Hlk85657081]The occurrence of food poisoning has become very common nowadays. Abdominal pain, diarrhoea, vomiting and dehydration are the symptoms that can be noticed due to food safety issues. As per the view of Suhairom et al. (2019), it has been noted that competencies are the vital factors that can introduce the workflow and performances of culinary professionals. I have learnt that various knowledge must be learnt in the course or get training sessions. Some examples are not reheating the prepared food after keeping it open for long hours, buying from unreliable suppliers must be stopped and many more. 
The 4 types of “C’s” are required to reduce such risk of giving rise to food safety concerns. I think maintenance of hygiene is much more important than just cleanliness. In every aspect of food security, we need to maintain cleanliness, avoid cross-contamination, and perform proper cooking and chilling of the food. 
Suhairom et al. (2019) has also cited the creativity in the culinary profession depends on the management of the cost and hygiene to attract customers. Disadvantages of the culinary profession might disrupt the entire hospitality management section. It is thus necessary to build up a base that can protect the food from getting contaminated. 
To understand the perspective of the 4C’s there must be the knowledge of using it with order essence. In the previous sections of the study, it has been mentioned that the maintenance of food hygiene can give rise to the betterment of sales and productivity as well. From here, we can learn that the customers are necessary to be handled with proper care to maintain the susceptibility of the hospitality business system. As per Rolfe et al. (2021), the reflection on what are the possible steps to develop a customer-service centred management can be reflected using 4C’s model. I have learnt that there must be proper maintenance of the hospitality in terms of achieving better care services for the customers. I have also learnt that in order to increase the competencies in culinary professionals the management of the 4c’s is necessary. 
I have read a journal containing “Rule of Law '' that shows the need for proper packaging of food is required to reduce contamination. I also came to know that the Food Security Standards or FSA of the UK is planning to make hyper-sensitive about food security and consumer security. As per the view of Akyazi et al. (2019), it has been noted that the food industry has rapidly faced several challenges due to disruption in the maintenance of food security. Accessories and jewellery, use of fake nails, and use of strong perfumes that can impact the prepared food should be avoided by the food handlers. It is also necessary to keep the food below 5 degrees Celsius or hot food above 63 degrees Celsius. The temperature between that is considered a danger zone. Bacterias die above 63 degrees and multiplies very slowly below 5 degrees. But we need to be sure that the cooked food can be consumed immediately, only if it stays in the danger zone for less than 4 hours. The food can be refrigerated if it stays in the danger zone for less than 2 hours. If food stays more than 4 hours in the danger zone, it should be discarded.
The skills that I have learned can be evaluated in terms of giving rise to customer satisfaction. As per the view of Kenington et al. (2020), it has been noticed that the 4C’s framework is also responsible for giving rise to community-based questions in the hospitality management system. However, to mitigate this risk by introducing the theory of “Farm to fork”. As demonstrated by Riggio et al. (2019) it has been noticed that the trade of high-risk microorganisms can only be mitigated by giving immense care while managing the framing till it is harvested. As per my view, I can justify that there is a need to maintain the food security concerns since the plantation of the crops alone. On the other hand, I would also like to recommend that reduction of the risk of microorganisms can only be possible by collecting foods from better suppliers. Improper harvesting of the foods might disrupt the tissue and give rise to the infection of microorganisms.  As per Rolfe et al. (2021) reflection model it can be stated that I can bring out changes in the food security cases by implementing several strategies. The maintenance of food safety must be done by using 4C’s model. An action plan can also be raised that would contain the necessary steps for reducing food safety risks. 
After learning, at my workplace, We have created a flowchart for all the foods from supplier to the table, the risks, how to solve them. I have started to continuously and responsibly monitor the temperatures of the foods and the fridges and the hot hold too. I am learning and trying to reduce the food safety risk as much as I should and can do.
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