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Today lecture talk about the tropic of the Food safety fundamentals (the 4 C’s). Based on the lecture I understand that the four C is very important social care and health sector. Extremely important 4 C’s in the protection food hygiene safety (Health & Care, 2016). The 4 C’s have been choosing to are “Cleaning, Cooking, Cross-contamination and Chilling”. All these methods come into play during the process of food handling correctly and must be work all time. Methods of the food processing involves adherence to the 6 protocols and during the lecture time we talk each protocols in more details. 
The specific understanding or the responsibility are required to apply in the hospitality industry as the understanding of knowledge help to keep the affected role for guests safe and healthy.

Cleaning:
Cleaning is the virtue that represents to the maintenance of the kitchen surface after cooking or preparing the food. To the prevention of “the spread of pathogens” it is very important keep the kitchen the surface clean and tidy. Clean and tidy is a very fundamental part of the avoidance of the increase of pathogens. There are a few bacteria can stay alive for months outside the human body (Yaseen et al. 2017). It is shows that clearly that bacteria or germs need to be get rid of as carefully and immediately as possible. By disinfecting cleaning can be done an area after the food is prepared. In a place of social care and healthy, this is very crucial to be regarded. the method of cleaning is especially very vital, in example I am engaged with high-risk groups. The high-risk group can be the children and the elder citizens (Zhang et al. 2021). “This training and information on the subject of the cleaning can be achieve by the course of food hygiene and it can make that simple for myself in the industry to offer training to the whole team”.

I am working in a 5* Indian restaurant as a second chef, I will apply the knowledge I get from the today lecture by using individual containers and wipers for clean-up floors. and remove any grease or dirty clean the surface first with detergent. I will also provide my kitchen a full spotless basis on a periodic.

Second virtue is the cooking that I have studied in the class. Cooking is required at the time when preparation is taking place. There is a need, at the right time to put everything in the oven with accurate temperature. “At this point there are particular instruction for every menu. Every menu requires to have a following of separate instructions. Cooking entails everything at the correct temperature in the oven”. I have discovered too far in advance to cook food (Manning et al. 2019). I have also been aware that the foods are essential to be covered after cooking food and to be mandatory piping hot (above 63 degree C) the food is time to eat. It is required to stir the food and drink, when we use it the microwave. And need to give them some time to hold for a couple of minutes so that can be prevented the cold or the hot spots. 

The following virtue that I have studied is Cross-contamination. Cross-contamination indicates to food poisoning. In a busy kitchens cross-contamination is a most important concern. The health and safety measures tend to be unnoticed in a busy kitchen very easily. In most of time, very swiftly the bacteria or germs is spread by the poorly clean or medium clean hands and utensils. based on today lecture, I have understood that as a fundamental part of health and safety training is very important that practising food hygiene (Lam et al. 2021). I understand that in future it mandatory to avoid cross-contamination are I must take care of the cooked food away from raw foods. After processing cooked food or raw foods and before touching several food, utensils and surfaces. must be very careful ready-to-eat and cooked foods. For raw and cooked foods preferably use separate chopping boards. 
The next and final virtue that I have explored is Chilling. Chilling is referred to do not put hot food freezer or fridge immediately. first thing needs to do let foods cool sufficiently and need to remember cooling should be completed after cooking within one or two hours. in prospect, I will continue the cooling split in portions that are smaller and hold the particles in a light of cold water. food must be cold before kept in fridge or freezer; the fact is that instant cooling is much safer (Haringey.gov.uk. 2021).

To review, practising food hygiene the 4 C’s can improve in the prevention of food disease by other illness like food poisoning. it is clearly considered that following 4 C’s can help in the avoidance of frequent infections like sickness and diarrhoea from bacteria that have their origin. In such cases, the hospitality and healthcare industry require to implement these standards in the period of serving and preparing food. It can assist escaping the increase of the extremely common diseases. that can result from the hygiene and the cooking procedure.
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