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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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Summary of key findings

Ratings are the significant mode of approval that the hotels can gain to communicate the customers how efficiently the service is generated to them. According to Food Standards Agency, (2021), ratings, inspection and reporting procedures are created to eliminate the hazardous activities that can be harmful to the customers and to ensure health and hygiene in the industry. According to Curtis, (2018) ratings like Michelin play a prominent role in deciding the choice of customers as the reporting procedures are wide and cover the concerns of the market. 

Food ratings are given based on the inspections done by the Food standards agency of the UK. The inspection and rating cover the areas like how the food is handled, stored, prepared, cleanliness and systems for food safety (Mintel, 2021). The local authority of the food safety agency plans inspections every year to ensure safety in the service (Fleetwood, et al., 2019). Rating, inspections and reporting are designed in such a way to ensure health and safety in the food consumption of the public. 
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The fact that food poisoning can kill someone is an abrupt truth that creates chills to hear and also represents the importance of food safety in the hotel management. It is said that most of the food poisoning happens due to the negligence of food safety, poor safety culture, poor management and ignorance. The experience from the Spring 22 FB workshop offered exclusive learning on how the inspections are done. The 4’C’s of food safety are cooking, cleaning, chilling and contamination and to eliminate it a framework for hygiene work culture is important. One of the expertise that I acquired during these sessions is the ability to look beyond what is being presented in the plate in a restaurant. 

I perceive that most of the hotels with a middle level budget do not follow strict rules or formats that eliminate 4C’s. Negligence is everywhere and mostly in the chilling and heating segment, where the opportunity for pathogen growth is high and tend to cause more ailments one who consume it. One of the important aspects discussed is about the sourcing of materials from eligible sources and it could help eliminating prospective contamination. But I firmly believe; only hotel’s that tend to show differentiation in service indulge in responsible sourcing. For instance, the Hilton chain of hotels offer global services and it attracts travellers across the world, to stay in high rating, the firm involved in responsible sourcing of food and beverages. 

The food and beverages sector requires encapsulation of the 4C’s effectively to ensure quality in the service (Mintel, 2021). Today most of the customers rely on quality and are aware of the wide range of food and its implications. Similarly, a simple review on the internet could set the business out of trend. So, it is wise for hotel chains to adopt suitable practices. 

For instance, Bagiloni is one of the trendiest Italian restaurants in London, who indulges in effective practices in chilling, cleaning and cooking. When it comes to contamination, the firm ignored the idea of sourcing from reliable sources and it degraded the quality of food. In the year 2020, the firm lost a few ratings that cost more to the hotel. 
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Importance within the industry and new learning

Food safety, personal hygiene is the primary activities of any kitchen to offer hazard free delicious food. Kitchen standards in a hotel include a proper reporting hierarchy, proper usage and sourcing of materials (Galanakis, 2019). As a customer to different hotels across the UK, often I have experienced lack of quality in food and lack of interest to eat at the same hotel again due to its presentation standards. Working in standard kitchen requires knowledge on stock rotation and standard labelling with date and name of the ingredient. As an intern in Bagiloni, I learnt stock rotation in FIFO method and labelling helped me to arrange the things as per requirements. From my further reading, I understood that labelling of food in the commercial kitchen helps to minimize the incidence of food borne illness and save stocks from wastage. From Bagiloni, I also learnt that having an organised pantry with stock rotation labels is important to avoid cross contamination. Some of the cooked foods are stored and it is labelled with time, name of the employee and day stored. According to Unilever Food Solutions, (2020) labelling helps in sorting waste, after a few days, and to set a proper expiry date for the cooked food. 

According to the report Fleetwood, et al., (2019) of contamination of food is increased due to the impact of the environment and how it is handled, due to microbial load, and poor quality of sourced materials. Shelf life of the stored goods is an important concept for commercial kitchens as it impacts the overall quality and deliciousness of foods served in the hotel (Kaskela, et al., 2020).  The food and beverages sector should pander ethical practices and standard procedures that guarantee safety and health of the consumers. 
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