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LEVEL 4–Student Journal 

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 
· Food Safety Fundamentals (The 4 C’s) 
· 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?
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	FOOD SAFETY FUNDAMENTALS (4C’s)

The “4Cs of food safety” are used in the hospitality and hotel industry to maintain food hygiene. Hygiene of cleaning, cooking, cross-contamination and chilling are needed to be maintained while food handling to assure health and safety of individuals. Making the surface of the kitchen and food stage clean and tidy reduces risk of pathogen contamination in foods. Hence, hotels need to prioritise cleanliness of the kitchen and utensils used in food preparation by disinfecting those prior to use. As per the reports of Bin et al. (2019), I found that washing hands with soap for 20 seconds is ideal for cleaning hands before the food’s preparation. However, in some cases, chefs or cooks use clean and dry clothes or towels for hand cleaning. I can practice “interpersonal skills” here to communicate with customers to validate their opinion about the importance of a clean kitchen surface. After the pandemic, I realised that Cooks can also use sanitizers and antibacterial cleaners as a substitute for washing hands with soap every time before touching a food.  
However, the cooking temperature and cooking time for different foods needs to be strictly followed to deliver a fully cooked food. Contrarily, for meat products, different food items require different texture and taste that needs to be maintained for preserving quality of food. Food quality affects long-lasting impressions of hotels must abide by standard cooking and hygiene manuals used by prime hotel and hospitality organisations. As depicted by the article of LE (2021), cooking at a high temperature helps kill the bacteria from the raw ingredients. For reheating the food, the perfect temperature has to be maintained from 76 degree to 167 degree F. I also experienced this in my regular life while seeing my mother cooking at home. Besides, in our coursework we were strictly instructed to memorise FCA standards for food handling to assure contamination free cooking.
Besides, busy kitchens of hotels have a risk of cross-contamination if health and safety measures are not followed properly while making physical contact with food. I found in the journal article by Chen et al. (2021) that raw ingredients such as meat, vegetables respectively have to be washed properly and the tools that the workers or cooks use such as knife, chopping board, and mechanisms need to be washed properly. The Confederation of Tourism and Hospitality strictly abides by fundamentals of food hygiene to nullify bacterial contamination that can lead to food poisoning. I learned about food safety and food handling skills and practices as enlisted by the British Food Standards Agency. I read the website of The Food Standards Agency (FSA) and I learned different FSA standards for cooking, cleaning and storage of different foods such as milk, vegetables and raw meats. I gained some new knowledge that rather than sanitization, spray of hot water is effectively proven to prevent cross-contamination.
Storing food in the refrigerator can help to stop the growth of bacteria in food, however many people believe that the food needs to be cooled before it goes to the refrigerator. As per my observations from “” 5 degree F is the ideal temperature to restore the food, in this temperature germs are unable to grow. Prepared food have to be restored within 2 hours as it helps to keep food more fresh (Educare, 2016) 
Hygiene maintenance for the hospitality industry is a primary duty for the safety of customers. In the post-pandemic era, customers are interested more in the hygiene and cleanliness of hotels. I learnt “Specific Hygiene Procedures and Practices Assessment” methods to maintain hygiene to assure quality storage of raw food, farm-based raw material such as animal resources and vegetables respectively. However, maintaining hygiene is not cost-effective as it sometimes increases food waste. Hygiene at the individual level is necessary to assure long-term food hygiene maintenance. I liked the study of Oveira et al. (2021) where it is advised to avoid physical contact in the kitchen, wearing head masks, using new or cleaned kits and gloves to prevent bacterial contamination.   
Contrarily, customers measure food quality by taste, presentation of the food, temperature and quantity of the food. Bouranta et al. (2019) explained that some organisations serve cold food due to high demand staff not getting enough time to reheat the food. However, I noticed that food quality plays a crucial role to gather customer loyalty and increase business reputation. 
Summarising the study, I infer that hotelier maintain food quality and hygiene of cooking by using four Cs such as cross-communication, cleaning, cooking, and chilling. Self-consciousness is important to make fresh and clean food, washing hands before handling the food is a primary step to maintain a clean workplace. I will wash my hands and the cooking surface and utensils before cooking. I guess I should always check the temperature and physical appearance of food before putting it in optimum storage temperature to restrict any pathogen growth. I will remember that food quality is as important as food hygiene. However, It was new to me that using hot water to clean the kitchen surface can be beneficial. I can use these knowledge and skills of alternate cleaning and sanitising processes in my future career in the hotel industry. 
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