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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?

	Student Name:  Abuds Salim

Student Number:

	Module: Hotel placement – Food and Beverage Operation

Lecturer:



	· Topic of choice:  Food Safety Fundamentals (The 4 C’s) 


	Date Completed: 20/10/21



	
In this Module Hotel placement- Food and Beverage Operation I gained knowledge about Food Safety Fundamentals and how it’s important make sure it meets the high standards of the hotel. Food safety is important because the gust shouldn’t be affected by the food they are eating for room service or restaurant. The top priority is hygiene to make sure the kitchen is clean and tidy and to make sure the food products are stored correctly and make sure the to check the expire date regularly.
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