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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 acquired during a particular lecture.  You may choose from the following topics:

· Food Safety Fundamentals (The 4 C’s)

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a summary. What new skills/knowledge have you acquired? How will you apply your knowledge in the future? What are your 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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	Date of completion: 


	
Food safety is one of the essential components in an operation of a culinary establishment. The 4Cs of food safety is defined by, Clean, Cross-contamination, Cook, and Chill. Maintenance of hygiene while the preparation of the food is necessary for the safe consumption of the food. Food is kept safe by obtaining ingredients from approved sources, preventing it from becoming contaminated, bacteria growth, destruction of contaminated food, and disposal of contaminated food material (Omarov et al., 2017). 
The concept of food safety is highly crucial for gaining success in the hospitality sector. While attending the course I have learnt about the importance of food hygiene. I have learnt about the techniques of cooking that will ensure the destruction of harmful contaminants that are the cause of food poisoning. I have also gained skills in the maintenance of temperature while I conduct the cooking. Further, I also learnt that while cooking I must bring the overall temperature of the food to a minimum of 72°C (Karim et al.,2018). Subsequently, the course also assisted me in determining the factors that cause cross-contamination of food. I have learnt the ways to handle raw meats and techniques to store them so that they do not cause cross-contamination. Furthermore, I have learnt the ways of chilling the food. Determining the correct temperature for chilling enabled me in storing foods appropriately so that it has no bacterial growth. Lastly, this subject also taught me about the ways the surface of the kitchen can be cleaned efficiently for ensuring food safety. In addition, the effective ways of washing our hands have also been taught in the course. The HACCP plan is used for ensuring the safety of the food (Tuncer and Akogulu, 2020). 
I will apply my knowledge of food safety in the future by being compliant with food safety regulations. The knowledge I have gained in the course of food safety will be beneficial for me in ensuring the safety of the food I am preparing or ordering to prepare. I have a plan of opening my restaurant. This knowledge will assist me in setting the hygiene standards in the restaurant and the health code to be maintained by the employees of the restaurant. In addition, I will also apply this knowledge in my personal life as I will regularly check on the temperature of my fridge to ensure the right temperature is maintained for chilling. I will also ensure all my kitchen utensils and vessels are cleaned with the right detergents and at the right temperature for ensuring proper disinfection. Lastly, I will ensure that I store raw meats and cooked food in different sections to avoid cross-contamination. 
The concept of food safety was not alien to me. I have had some knowledge about the subject like washing one’s hands before the preparation of food and cooking of ingredients so that they do not stay undercooked. As I knew that undercooked food is dangerous to one’s health and not washing hands before handling food can lead to food poisoning. The new things I have learnt from the subject is the maintenance of a proper temperature while cooking food and the chilling of food. In addition, I also became aware of the fact that cross-contamination cases are also a part of food safety protocol. Blood from raw meat mixed with cooked food is a major food contamination factor. I was enlightened by this fact through this lecture.
In the hotel management industry, the concept and practice of food safety are crucial. Preparation of food based on safety measures ensures that the food prepared is safe to consume. Establishments complying with the food safety standards can ensure their business runs successfully and efficiently. This occurs because the food prepared in such establishments are made with the proper techniques and enables no growth of harmful bacteria grows in their kitchen vessels or ingredients (Manning, 2018). In addition, complying with food safety is also a responsibility the industry has towards its consumer base. Therefore, to maintain the food safety protocols, the establishments involved in the making of food must ensure they are cooking their food at the correct temperature to the destruction of harmful bacteria. They also need to maintain chilling and defrosting techniques so that cross-contamination and the growth of bacteria can be prevented. In addition, it should also ensure the employees working in the sector are maintaining the rules of washing their hands before handling food. The site of cooking should be scrutinised if they are being cleaned regularly and efficiently to avoid food contamination (Uyttendaele et al., 2016). 
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