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	A Brief Summary

Some of the aspects that a hotel attendant should be aware of are allergies and intolerance. Allergies and intolerance are reactions that occur after eating specific foods and have detrimental consequences in the body (Oriel et al., 2021). Although the symptoms of many allergies and intolerances are similar, the reasons are different. Allergies occur when the body's immune system reacts to a certain food (Jurich, 2021). In contrast, intolerance develops when the body is unable to effectively digest a certain meal. 

New Skills and Knowledge Acquired

This topic covers the ideal nature of various foods, ingredients and some of the things that can lead to allergies and intolerance in the hospitality industry. In order to be a professional, one should understand that allergies and intolerance are some of things which they are likely to encounter in the hospitality industry. Since different people react differently to different foods and beverages, it is important for professionals in the hospitality industry to understand how to manage allergies and intolerance in the industry so as to reduce cases of the same (Blumenthal et al., 2019). Some of the knowledge acquired in this topic include, some of the various allergies and intolerance, preventing allergies and intolerance in my working place through ensuring my place of work is clean, measures that are helpful in controlling and regulating allergies and intolerance among other aspects.

How to apply the theoretical knowledge gained in this topic in the working hospitality industry

In order to adequately ensure that the issue of allergies and intolerance is prevented in my working place, I would try to incorporate some of the measures taught in this topic that are helpful in controlling and regulating allergies and intolerance.
The first measure is about gathering customer’s information’s as much as possible. With the customers information’s at hand, I will be able to understand what recipe and ingredients I will use in preparing foods which will be free from allergies and intolerance for most of my customers.
On the other hand, when launching a new food or beverage, I will ensure that I compose a standardised recipe which contain the list of all possible allergies and intolerance. In this case, before customers buy our foods and beverages, they will be advised to look at the list of allergies and intolerance in order to ascertain that the foods will have no negative impact to their body.
Consequently, I will ensure that the ingredients used to prepare certain foods is well presented. In case we change ingredients, I will ensure that updates are made immediately. The ingredients familiarise the customers if the foods are good for their consumptions. Customers will therefore be able to look at the ingredients and see if there are any which might cause allergies and intolerance in their bodies.
Lastly, in order to prevent allergies and intolerance in my working place, I will ensure that the working environment mostly the kitchen is kept very clean and tidy. Some allergies and intolerance might be from the cooking utensils which are dirty, for instance, therefore, I will properly clean utensils which might be used to prepare foods with allergies. Consequently, I would store allergic foods in separate containers, away from other foods.
Personal Reflections
This topic is very important according to me since it will give me the ability to venture in my future career without fear of allergies and intolerance. Since the topic has given me a profound understanding of various allergies and intolerance, I will be able to apply measures to control allergies and intolerance, and therefore, there are no cases of the same which will be recorded in my working place. Lastly, this topic has also educated me on being keen on what I consume in order to ascertain if they will properly react with my body or not.
The importance of this topic in the hospitality industry

The hospitality industry serves foods and beverages that people eat directly into their bodies. One crucial feature of the sector is that if it produces meals that are inappropriate for eating, it risks causing significant harm to the customer's body, including death (McAdams et al., 2018). First and foremost, this topic is vital since it ensures that the public's welfare is enhanced. When industry professionals understand and adopt numerous ways to cope with allergies and intolerance, consumers will eat foods that are compatible with their bodies (Lee and Liu, 2021). On the other hand, this topic depicts that it is the responsibility of the hospitality businesses to ensure that the food produced is fit for consumption by guaranteeing cleanliness when preparing foods for consumption.
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