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	SAJIALSA Food and Beverages LTD is the firm's name I will use when it comes to the 4Cs. It is easy to forget about proper food hygiene measures while I am in the middle of preparing or serving meals. To follow a standardized method, all food safety organizations adhere to what is known as the 4Cs of food safety (Haringey.gov.uk, 2021). 
Before you begin cooking, make sure you thoroughly wash your hands. I am confident that it will not be too tough to complete. Despite this, studies have shown that people regularly skip over this seemingly innocuous but critical step, leaving them vulnerable to food-borne illness. This indicates that hand washing with soap and water for at least 20 seconds is advised and should be done frequently (Cdc.gov, 2021). Use a clean paper towel or clean cloth to pat your hands dry after that. In addition to dirt, surfaces can serve as a breeding ground for microbes. Therefore, before and after a meal is prepared, wipe-off surfaces in the kitchen are regularly used before and after the meal is completed. Antibacterial cleaners, disinfectants, and sanitizers should all be used with caution to prevent the spread of germs in the workplace. 
After that, we will go into the topic of cooking. For food handlers to be able to do their tasks efficiently when dealing with hot food, a high-temperature chef should ensure that the food is correctly prepared. It must be thoroughly cooked for a lengthy period until the steam has been released. The directions on the packaging for cooking at what temperature and for how long will assist me in keeping my meals free of dangerous germs. It is feasible to reheat dishes to an ideal temperature of 74 degrees Celsius, but this should not be done more than once each meal (Stretch and Southgate, 1998).
When raw food is mishandled, the danger of food poisoning from cross-contamination increases, allowing bacteria to flourish and spread throughout the kitchen. As a result, food workers must maintain the highest level of personal cleanliness at all times while on the job. Cross-contamination may be reduced, if not prevented altogether, by following correct process standards and maintaining high levels of cleanliness at all times during the manufacturing process. For example, a specific cleaning procedure should be followed while handling raw meat. Additionally, the fluids from such meals should not be combined with other ready-to-eat food products, fruits, or vegetables. In this situation, it is recommended that a separate chopping board for raw meat is made available. Another excellent cross-contamination avoidance method is thoroughly washing hands, dishes, and utensils with hot, soapy water. When purchasing raw meat and seafood, it is important to avoid cross-contamination (food.gov.uk, 2020). 
Finally, there is the matter of chilling to consider. Food that is not kept sufficiently cold will not promote the growth of germs. According to the FDA, refrigerated products must be kept at or below 5°C to prevent germs from multiplying and growing into potentially hazardous organisms. Perishable items should be refrigerated as soon as possible, and meals should be cooked within two hours of purchase. Cooking information I have learned recently states that it is critical to use an internal food thermometer to ensure that meat, poultry, and egg dishes are cooked to a safe internal temperature, that roasts and steaks must be cooked to a minimum of 145°F, that all poultry should be cooked to a safe minimum internal temperature of 165°F, and that checking the internal temperature is critical to ensure that the food is prepared at the correct internal temperature (Stretch and Southgate, 1998). When I first started chilling, I discovered that it was essential to put everything in the refrigerator or freezer as soon as it was purchased. Meats, poultry, eggs, prepared meals, and fresh fruits and vegetables fall under this category. As a result of chilling, I have developed a greater awareness of environmental issues. Defrosting frozen food at room temperature should be avoided if at all feasible. While my meals are thawing, they should be kept at a temperature that is comfortable for me. 
The 4 Cs have proven to be a valuable resource for me. It is critical for me to fully understand my target market before moving on with product development efforts. Maintaining open lines of communication with all parties involved is essential from the outset of the process until its conclusion.
In order to be effective with the 4 Cs, I must constantly remember to put the customer first and stay in touch with them throughout the entire process. My audience will know that I am speaking directly to them as a result of this technique.
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