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It is very important to learn about allergies and intolerances to understand them, and avoid any possible situations caused by the same. I find it very useful to have all this information, because in my country in Montenegro, we do not have as many allergies as in the  UK or we are just not aware about it. Luckily I don’t have any. My personal reflection is that I am thankful for my school and classes, teachers to have an opportunity to learn about this things. The topic was discussed in the class briefly and we had a homework to study different websites for further reading. It is a big responsibility to deal with allergens manage the staff in the businesses, and keep safe everyone. Students who study about hotel management, need to be aware about the importance of this topic and take it seriously to implement later properly. As we have learnt, there are many different allergies and people can develop them with their diet. These numbers are increasing in the last 30 years unfortunately and in the last 15 year the hospital admission rise by 500%. The most common foods causing it are: milk, egg, fish and shellfish, gluten, soya, nuts, sulphites. Besides the 14 common allergens happens complain about allergies and intolerances on oranges, kiwis, rice, honey, apples (Zurzolo et al., 2012). We have learned that some people can have more allergies than one. Allergic reactions can be mild, but next time can be very serious. In some cases can require medical attention. This is an abnormal reaction in the immune system and can be harmful for life (Wasserstrom 2021). They can be outgrown by the time, because our body is changing. As already mentioned in hotel industry it a very important factor to be aware of allergies and intolerances, and make sure about that the staff is well trained and know about the possible serious consequences of food allergies. All businesses must follow the set rules which are made to help people  avoid any food or ingredients that could harm them. Under Natasha s law from 1st October 2021 food need to be described with clear and easily found allergen list. They tell you that allergens need to be declared to comply with the law about the foods make and pre packed in a same day. An easy way of tracking the ingredients from your dishes need to be available and the staff must be trained properly, to understand all the ingredients and the dishes they can come across. In hotels food can be served in different settings in the restaurant area or room service even from food dispensers, so there are many options to purchase food, and  face the risk of an allergy hazard. Cross contamination  is the way of the foodborne illnesses can be transferred from one place to objects and even to person. Therefore the ingredients tracking and the allergen management has to be on point. This is an documented system for restaurants to identify and control food allergens in recipes. All this is connected with local laws and regulations of the allergen management. (Merckaert 2020). There are applicable essentials and requirements. When the costumer comes to us and inform us about their existing allergies we must have system in place to handle their request and give them advise. Before even taking orders from them we have to advise them about our allergen policy. (In the Botanist restaurant where I am working we have qr codes for the guests to scan and make sure is nothing in the dish what can harm them or cause allergy reaction. Then we need to let the chef additionally know about it. Allergies need to be taken seriously that is my conclusion, because life can be endangered (Carbonnelle 2019). If you meeting somewhere a restaurant that doesn’t have adequate allergen information displayed, they can be reported (Food gov.uk 2021). Everyone in the business need to understand how important it is. In my carrier I will be always very careful with people with allergies, and the procedure due to deliver the food safely to the table. This is important as much for the business as much for the guest and for me.
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