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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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Serving carefully prepared food in a safe environment is vital to ensure the safety of customers, with food places taking extra cautions when delivering food out. Within this, there are the 4C’s to address, Cooking, Cleaning, Chilling and Cross Contamination. In the module, I found this section particularly interesting since there are many small tasks that kitchens must do to send out food safely, as some things may be overlooked. Checking core temperatures of high-risk foods is important since the air temperature may not be the same as food temperatures, and the outer part of the food may have a different temperature (whether it is warmer or cooler) to the core temperature of the food. Chilled foods when delivered, should be at 5 degrees or below. Frozen foods should be below or at -18 degrees. Fridges should be cleaned out regularly to avoid foreign bacteria or germs, and raw and high-risk foods should be separate from each other to avoid cross contamination. Stock should also be rotated appropriately as well. The importance of chilling is to ensure that no harmful bacteria is growing. I conducted my own research and found that most harmful bacteria typically grow between 8 to 63 degrees, so it is safest to defrost food in the fridge overnight, preventing any harmful bacteria spreading. (Anon., 2020) 
For cooking the food, it requires attention to detail as this is the stage at where viruses and harmful bacteria can linger if not cooked properly. The core of the thickest part of the food should be about 75 degrees and gradually increase the temperature the longer it is cooking. I also found it fascinating how there are many methods for cooling cooked food. For example, using a blast chiller or placing hot liquids in an ice bath as shown in the video. Food can also be divided into smaller portions, taking less time to cool down. (Anon., 2016)
Cleaning thoroughly is also essential to ensure food safety. According to statistics, 20 percent of kitchen staff fail to wash their hands and wipe down kitchen surfaces before preparing food. (Anon., 2017) having good personal hygiene and washing your hands often and thoroughly, it can help prevent food-borne illnesses from developing. Hand washing is a small, but powerful task before handling food. Many facilities are available for thorough handwashing to take place, for example, hand-wash basins, running water with adjustable temperature taps, antibacterial soap, and also single use disposable paper towels. Hands should be washed between handling raw food and high risk foods, and after taking a break or going to the toilet, eating or smoking, using cleaning chemicals and touching cleaning clothes and also handling contaminated packaging. It is also essential for kitchen staff to wear protective clothing, with no buttons as it can fall into food and cause physical contamination, must wear hairnets or a chef’s hat, and preferably white clothing so any stains can be seen. The clothing must also try and stay clean throughout the length of time in the kitchen so harmful bacteria doesn’t grow on the clothing and contaminate any food being cooked. If you have cuts or sores, you can continue to prepare food, but it must be covered with a plaster that is waterproof and a bright colour. It must be waterproof to stop any blood or bacteria contaminate the food and it must be bright coloured so it is visible if fallen into food. There are two stages to cleaning. Stage one includes the pre-clean i.e. removing food from plates by scraping or rinsing, the main clean with detergent and hot water of 50 degrees, and the intermediate rinse, removing the loose dirt and detergent with clean warm water. Stage two starts with disinfection, where this will kill bacteria using a disinfectant and leaving it for a certain length of time. After that, a final rinse is need with clean water to remove the disinfectant. Lastly, drying using a single-use disposable cloth or letting it air dry. Cleaning is the most crucial part in my opinion, since this is where harmful bacteria can grow the most, that could invite pests. (Anon., 2021)
The last of the 4C’s is cross contamination. Chopping boards are the biggest problem for cross contamination, as using the same boards for cutting raw meat and raw fish can lead to a transfer of bacteria to different foods, even if they are being cleaned. That is why different colour boards have been introduced to prevent this. Red is used raw meats, blue is used for types of fish, yellow used for high risk foods, green used for salads, and brown used for vegetables. 
Since learning about this, I have developed a greater understanding for kitchen and food safety. This has made me become a lot more cautious of the spreading of harmful bacteria, how to protect food and surfaces from it and how to clean thoroughly. This is essential for the hotel industry since having a good restaurant for the hotel increases income for the business and allows guests to have a full experience. Maintaining the 4C’s is crucial part of sustaining a hotel restaurant. (Morch, 2020)
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