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Allergies and Intolerances and the importance within the industry 


	
   My topic is about the allergies, intolerances, and the importance within the industry. I have chosen this topic because this is the everyday problem in hotel industry, even I have my own experiences, because I am working in customer service, we are offering food and coffee, so I have to be more observant because I meet everyday customer with intolerance for milk or any kind of allergy. We should have knowledge about this topic, because even this, helps to provide best customer service. Satisfied customer is the best advertisement for our business. We need to have knowledge from every part and specially staff member needs to have special training mostly for allergies and intolerances in the food. 
   I did watch Ted Talk, they said that allergies are raising, numbers are going rapidly up. It is 300% increase compared to 20 years ago. Almost every 4th person in the planet suffers with allergies. Dr Ruchi Gupta in Chicago has studied how much the cost is to the US healthcare system. It costs 25 billion dollars a year to take care of people with food allergy. It is a huge amount. 
   Allergy is body`s reactions to a normally harmless substance such as pollen, molds, latex, animal hair, certain food or some ingredients which food includes. Allergy symptoms can be different, for example person can have red spots, rash, runny nose and many more, but the most dangerous is, if person have strong allergies per certain food, this can cause even death. We have to be very careful, if person say about the allergy, we have to be more considerate and we should ask for more information, in this case we have to use special equipment because we have to avoid cross contamination which can be dangerous as well. Every business must clearly offer information about the food to customer, all of the companies need to have allergies book where is showing every food with certain allergies which food can has, for example allergies for fish, nuts, peanuts, milk, eggs and many more. We can prevent allergic reaction by this eight steps, this steps are sometimes life changing in every customer service, restaurants. I have to follow this rules at work as well and I can say I have never had any serious situation because I am trying to do the best, even me I suffer with some allergies, so I know how important is to follow rules, we want to help people we do not want to hurt them. 
1. First step is to store allergic ingredients separately
2. We must ask customer for any allergies
3. Speak about the food allergy policy, show them allergy book which every store needs to have, it is very important to have information about the product 
4. Double check the ingredient which meal includes
5. Wash hands and change gloves after handling allergies
6. Use separate utensils and surfaces for food allergies
7. Sanitize all utensils and surfaces that touch allergens
8. Let know every member of staff {mostly in the kitchen} about the allergy problem which customer has, to avoid for 100% cross contamination
 
  I would like to mention Natasha`s Law as well. This law started from 1st of October 2021. It is about the small girl Natasha who died because of allergies, she got strong reaction to a Pret a Manger baguette in 2016, This law means all food have to provide full ingredients lists with clear allergen labelling on Pre-Packed for direct sale foods {PPDS}, PPDS is any food which is prepared, packed and offered or sold to customer. In my opinion It is very sad that this law was accepted after this tragedy incident we live in 21st century, offer food without any description is not acceptable. 
   What is the intolerance?  A food intolerance is difficulty digesting certain food and having an unpleasant physical reactions to them. It sometimes takes time to find ingredient people are allergic to, but it is very important for body to avoid consuming it. This are the most common food intolerances: dairy, gluten, caffeine. Intolerance is usually for all life, and it is common problem in customer service, we meet person with problem almost day. 
     This is my topic, which I think is very interesting. We must be patient with customers and observant to avoid any bad situation which can cost even life. We need to follow all rules for 100%, especially if we speak about the allergies or intolerance, we must double check to be sure. 
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