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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.
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When learning about the processes and procedures that had gone into producing food ratings, I was initially amazed by how many sophisticated steps made just to produce a score out of 5. One factor which goes into deciding the score out of 5 which I had learned was when certified food safety inspector makes an uncalled visit to the location and performs tests, e.g., ensuring that raw foods and cooked foods were stored separately to avoid harmful effects such as cross-contamination.                                                                                           Food hygiene ratings are important within the industry due to the fact that since 2010, the implementation of food hygiene ratings with legislation backing has posed a large impact, arguably influencing the choice behind where people may want to eat (FSA, 2020). This is due to the negative stigma associated with food ratings awarded scores 0-2 as documentation shows that restaurants with these scores have poor hygiene standards, which directly impacts the quality of the food and the health of the consumer. By understanding the food hygiene rating system in the UK, in the future I can implement what I have learnt if I am in a restaurant environment, I will research and implement different methods to ensure that the kitchen and storage environments have high hygiene standards which will enable the restaurant to achieve a score of 4-5. Ultimately, I understand how by following the safer food, better business procedures, (SFBB), I can ensure that the hygiene and cleanliness of the restaurant can contribute to the reputation and sales of the hotel restaurant (FSA 2, 2020). 

Learning more about inspections opened my eyes to what exactly contributes to a good hygiene standard in restaurants. Essentially, the people who undertake these inspections are qualified in food hygiene standards and understand the steps necessary to ensure that the business is complying with food law and producing food which is safe to consume. Some of these steps include inspecting the environment, looking for vulnerabilities, evaluating how the members of staff prepare their food, inspecting how you manage the safety of the food on top of looking at the different types of food you make and prepare. Now that I am aware of how food inspectors undergo the inspection process, in the future, in a hotel restaurant environment, I can ensure that the ways in which I operate fulfil and even exceed the expectations of the inspector. Upon further reading, I found out that one factor which many restaurants tend to ignore, is the frequency at which they call for food inspections to take place (ELAS, 2018). Statistics show how food hygiene ratings in the UK have fallen by 15% since 2003 with some premises going without a visit for “ten years” (BBC, 2016). This potentially goes to show how some businesses are purposely avoiding inspections, as, recognising its difficulty, they may want to avoid it such that it doesn’t impact the reputation of the business. Regardless, I acknowledge how important inspections are to the hotel industry, as it may also play a significant role in customer experience as they would appreciate being served food somewhere more reputable for their hygiene standards.

Reporting procedures such as HACCP and SFBB, provided an outlook to the specific steps in which business can operate in to ensure that they maintain hygiene standards to produce customer satisfaction. HACCP stands for Hazard, Analysis, Critical, Control and Points. It is important to measure hazards within a restaurant environment as they are the immediate factor to which may cause faults. An appropriate example of a hazard could be if milk which is out of date is being used in coffee. The hazard in this case would be the fact that it is out of date- thus should not be consumed. Analysis deals with understanding why it is the hazard may pose a problem. If the milk is out of date, consuming it could potentially lead to food poisoning, etc (McGrane, 2019). Crucial revolves around the understanding that it is important that the hazard is contained, for example, the control measure in this case would be to dispose all the milk, which is out of date, such that it isn’t used in any more products. In my opinion, Control may be one of the most important aspects of the HACCP reporting procedure as it ensures the same mistake doesn’t repeat in the future, such as how in this case, the members of staff could start to implement larger size labels displaying the date in which it can last be used – adding clarity for other members of staff. Points ensures that you are keeping record to ensure that your implementations are working.
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