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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 are the topic related to the procedures needed in order to be able to keep and deliver the food for human beings or animals. For this reason, the food safety fundamentals should follow 4 basic and key criteria in order to be lawful such as Cleaning, Cross-Contamination, Chilling and Cooking. (James, 2020). The professor during classes explained to us that if any hospitality company do not follow all the regulations and rules regarding the Food Safety may be sanctioned or even closed de to the fact that it is putting the health of the guests at risk. (Rational-Online, 2020). For example, I have been reading about the fact that every year 1 in 10 people in the world become sick because of eating contaminated food and 33 million get into death because of these kind of illnesses which represents an alarming number and they are actually caused by not following rules regarding food safety fundamentals. (World Health Organization, 2020). For example, there are people born with foodborne illness are more predictable to develop different forms of sickness while eating contaminated food, so they can even die because of the fact that their body can not fight or carry certain viruses that can infect it by eating contaminated food. (Health Link BC, 2019).
The first C of the Food Safety Fundamentals refers to the Cleaning process which is defined by the fact that the food needs to be prepared in a clean environment. For this reason, the kitchen surfaces need to be clean and disinfected as well as the hands and the staff should wear gloves while preparing the food and beverages that will be served to the hotel or restaurant’s guests. For example, it is important to wash and clean the microwave, the oven even if they do not look messy due to the fact that bacteria may be in any place as it is not visible by human eye. (Ellis, 2018) For example, one standard rule at my previous work which was in a hotel was cleaning our hands with warm water and soap for at least 20 seconds, before, during and after doing something in order to avoid spreading the bacteria.
It is important also to avoid Cross-Contamination as it is the 2nd C in the Food Safety Fundamentals and this I because of the fact that the topic is defined as transferring a bacteria r virus from a surface such as hands to another such as food. Furthermore, we can transfer viruses from a table to a plate and then it will be digested by the person who eats the food and lead to complications. For this reason, cross contamination needs to be taken into account by any hospitality enterprise because of the fact that in the kitchen there are many foods and products cooked at a time. For example, after cutting raw met, the place should be carefully cleaned because of the fact that usually raw-meet contain different kind of bacteria that are killed while boiling or cooking it but they can remain on the surfaces and so, they should be cleaned. (Department of Health, 2007). 
Cooking is another topic that the Food SAFETY Fundamentals are aware about and it relates to the temperature the food is cooked and kept after that. I am aware of the fact that if the meat for example is not cooked at a certain temperature, bacteria that exist in raw meat may not be killed and contamination can appear along with complications. For this reason, it is important, as the professor have mentioned during class, that the chef to use thermometer while cooking, to ensure that the degrees are right for each type of food. (CDC, 2020)
Chilling is also a vital part of Safety Fundamentals because of the fact that the temperature where the cooked food is kept needs to be not that high but the refrigerator that is usually used to be set between 3°C or 4°C. Moreover, it is also a thing to take in consideration the fact that the perishable food should not be kept out of the refrigerator for more than 2 hours as well as not keeping food more than it is written on the package in order not to expire. (Food Safety, 2020)
In conclusion, I feel that being aware about the Food Safety fundamentals is vital while working with guests and for this reason, hotels should be aware of all the measurements and meet them in order to deliver the best products in matter of food and also, to prevent inconvenient situations such as bacteria transmission or different kind of illnesses cause by them. 
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