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The Food Standard Agency are responsible for labelling and providing allergen information to consumers who suffer from food allergy, intolerance to certain food group or ingredients or coeliac disease (Food Standard Agency, 2021). Food establishments in the United Kingdom, by law they must advise the consumers if the food they provide uses any of the 14 allergens as ingredients in their food for consumption. The most significant and prevalent allergens from the list identified by the Food Legislation are cereals, crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, celery, mustard, sesame seeds, sulphur dioxide, lupin and mollusc. People who suffer from food intolerance typically experience symptoms that include bloating and stomach pain. Institute of Hospitality (2019) mentions someone who may be extremely allergic to specific foods, even a trace element of that food can cause an allergic reaction.



Learning about Allergies and Intolerances and the importance within the industry is a new topic for me as I was not aware of how many and different types of allergens there are as well as learning about the skills required for food establishments that is mandatory when handling foods within the premises. These skills and theoretical knowledge include practicing and adhering to Food Hygiene Standards, Food Safety, Food Storage, Food Regulations and the 4 Cs to avoid allergen cross-contamination. David Whyte (2021) explains Natasha’s law, that is intended to safeguard consumers with food allergies and provide them more assurance in the food choices they buy from deli counters, café that sell pre-packed foods for direct sale (PPDS) with clearly labelled ingredients used and list any allergens. I have acquired some knowledge from this module, as I am learning about these, I apply it every day at home and outside for grocery shopping as this will help me acquire knowledge during the placements for this course and in future career in the hospitality industry. I am able to understand the skills and knowledge learnt from this topic into practical use such as following personal hygiene standards, wearing corrective clothing, using appropriate kitchen tools/equipment’s safely, avoiding cross contamination by using different colour coded boards, how to handle raw foods and cooked foods safely, checking temperatures for cooked foods and devices used to check accurate temperature, how to cool/chill foods safely at the right temperature and how to store raw/cooked  foods accordingly. 



Reflecting on this topic that I am learning from this module, it has made me aware of the food choices I make whether I cook at home, order takeaways, eat out or simply shop for groceries, combining the theoretical knowledge and practical skills will help me and my family stay safe and also for future career working in the hospitality industry. The knowledge acquired will help me understand about the food and ingredients used and identify any allergen ingredients in the food packaging or restaurant/ takeaway menus. The practical skills help me understand better about personal hygiene standards, how to safely use kitchen equipment’s, safely store foods fridge/freezers at the right temperature, checking food packages and labelling before purchasing. By completing a self-assessment of your operation to determine which areas are performing effectively and which parts have food safety weaknesses. Once you've determined what you need to address, you can move on to designing training programmes or policies (Chuboff, 2006, pp66).




In the hospitality industry, it is important that the topic of Allergies and Intolerances are being taught and well-practiced especially in food establishments where consumers may have allergies or intolerances either to the ingredients, the food being made or bought from the premises. Therefore, it’s important that staffs are well trained, knowledgeable and apply their skills about Food hygiene, Food safety, Food storage, Food regulations and the 4 Cs efficiently. Having a documented plan of food risk management and adhering, may help food establishments to avoid cross contamination as well as saving the food establishments the risk of losing consumers, having bad reviews, low ratings and avoid paying penalties/fines to shutting down the business due to lack of poor hygiene standards and untrained skills and knowledge. Non - compliance with food safety standards is well recognised and well proven to have serious financial and reputational consequence for a food and beverages industry (Zutshi, 2019, pp294-295).




To briefly summarise, the topic being learnt about Allergies and Intolerances is essential in the hospitality industry. As we are learning these topics it is considered to have the basic knowledge and skills required in food establishments, whereas you can advance your knowledge and skills further on training courses if the workplace offers activities on site. It’s important to update and regulate information to match consumers demands whilst campaigning on digital platforms. I will be looking forward to what knowledge and skills I can apply and showcase in the practical segment of this course that will help me in my future career in the hospitality industry.  
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