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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.

	Student Name: Lavinia Irina Stan

Student Number: 1912876

	Module: Food & Beverage Operations (BMIH4002)

Lecturer: Laurence Blake



	Topic of choice: Ratings, Inspections and Reporting Procedures 
	



	
Since a hotel's brand or image may be built or destroyed through its room inspections, housekeeping managers must pay close attention to these inspections. Hotel profit margins may be significantly impacted by a bad internet review or piece in an era of tremendous online word-of-mouth promotion. Regular room assessments help prevent poor reviews by ensuring that the rooms are clean before they are given to customers. Ensure that hotel staff stick to a list of assigned tasks for each room and area of the property by conducting daily inspections (Minazzi, 2010). Make use of hotel checklists to make certain that all procedures were followed to the letter. One can increase customer loyalty by delivering excellent service with a hotel agenda, which leads to more positive reviews and ratings.
When it comes to housekeeping, the staff is limited, and they must ensure that room inspections don't take too long because guests expect to be checked in as fast as possible. Hotel suite checks now include a wide range of other amenities in addition to basic housekeeping, which is why housekeeping tasks have evolved.
As per the statement of Pilbeam et al., (2019), A checklist aids in the clarification of inspections duties, the supervision of inspections operations, and the generation of an inspection. Checklists facilitate the recording of observations and remarks on-the-spot but use caution. Allow the examination crew to get so focused on documenting the specifics on the list that they overlook other potentially dangerous issues.
From these statements from the several articles, I have learned that Hotels, restaurants, cafés, bars, and restaurants that prepare food for on-site consumption or takeout are all examples of food prep enterprises in the hospitality sector. Many procedures are needed to enable the demonstration of the safety of these businesses' food handling and storage activities (Wang et al., 2020). The security of the food given to customers is ensured by following strict guidelines for food handling. As a result, it prevents food contamination, ensures that businesses adhere to the law, and protects their brand.
According to the review of Asri and Mohsin (2020), The UK Food and Drug Administration conducted an analysis of epidemiologic studies on foodborne illness events and discovered that five key risk variables occurred repeatedly: Inadequate food storage temperatures, Cooking that is insufficient, Equipment that has been contaminated, Food derived from questionable origins, Insufficient personal hygiene. Food hygiene authorities have the authority to inspect commercial establishments to ensure they are complying with regulatory standards. It may include the specimens for scientific study and the examination of records. This can lead to the following: A formal demand to correct any deficiencies, A legal notification specifying the steps that must be followed or the procedures, gear, or places that must be avoided, Punishment for flagrant violations of the law.
Fleetwood et al., (2019) said that Hygiene rankings are publicly shown or even displayed in front of companies in several nations, such as the United Kingdom. Reputation can be helped or injured by these evaluations, and that is an extra reason to develop better meals. Therefore, from the extensive literary sources it has been seen that, For the retail and hospitality industry sectors, the Food Safety Administration (FSA) recommends that they use the Approach in order to accept responsibility for the increased complexity of preparing food in restaurants as well as the need for smaller companies with a limited staff to sustain the necessary time for minimising risk if there are multiple single foodstuffs. 
According to the Process Approach, food flows are classified into categories based on the stages of cooking apparatus, detecting potential hazards, and applying controls for each group. Examples of stages include: gathering ingredients and storage; preparing; heating; chilling; reheating; holding; mixing; and serving.
From this critical assessment, I have also gained that knowledge. It is the goal of legislation to ensure that facilities are immaculately clean; they are designed to allow for appropriate remediation, ample space for continuing work, as well as the advancement of good sanitation. Food preparation procedures are designed to prevent contaminants from mud, illness, life forms, and pest attacks, and food can be safely enclosed while cross-pollution is avoided; this fact is critical for the hospitality business.
Regarding this fact, for further research on this topic, I have gained a lot of aspects regarding the topic. And, these extensive sources from the various literature will help me in my future profession on this career for how to maintain these aspects while working in the food industry.
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