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It is well known to all of us that, Food safety refers to food preparation, handling, and storage procedures designed to prevent food-borne diseases and injuries. From farm to factory to dinner plate, food may face many health risks as it passes through the supply chain. In the hotel industry, food safety principles are aimed at preventing food contamination and food poisoning (Flynn et.al 2019). 
The 4cs of food safety is a standard practice defined by food safety organizations around the world. The goal of my personal project is to prepare myself on these standard practices learn about the different strategies of maintain food safety, and ultimately raise awareness of the food culture. When I joined for serving in hospitality business, my mentor at initial stage taught me about the 4 types of food safety. They are cross contamination, cleaning, cooking, and chilling. Before digging on to the work I never knew about these 4cs of food and safety. According to Williams, et.al (2011) Cross contamination is the physical movement or transfer of harmful bacteria from one person, object, or place to another. I therefore learned that, if we do careless in kitchen, cross contamination can spread bacteria throughout the kitchen and end up on cutting boards, cutting tools, and backgrounds. To avoid this, wash we should wash our hands with warm water and soap before and after eating, stop using the toilet, changing diapers, or touching animals. We were allowed to use a washing machine with hot water to clean dishes and work surfaces for cleaning up.  People who come in contact with lean meats, unwashed vegetables, and vegetable soil were suggested to thoroughly clean them. I used special cutting boards and tools to prepare meatballs and other foods.
As I was completely unaware and I didn’t had practice on making up a good habit, I was being scolded by mentor so many times for mistake. After being aware about cross contamination we should also look after cleaning the kitchen. Keeping it clean and hygienic is important to prevent the spread of pathogens. My coworker taught me that Some bacteria live outside the human body for months, which means they need to be destroyed sooner rather than later. this is important from a health and social care perspective because we can work with at -risk groups such as the elderly; It’s always hard to keep our kitchen clean. In addition to this, while cooking food I was guided to follow the manufacturer’s instructions for mixing times and dilution levels when selecting the right chemicals for the food ingredients. How food is prepared is also important in food preparation and storage. Most foods, especially meat, poultry, fish, and eggs, need to be cooked thoroughly to prevent infection. Once the food is cooked, it should be eaten quickly, placed above 60 ° C, or prepared, covered, and stored in the refrigerator or freezer (Nerin, Aznar and Carrizo, 2016). This process is called as chilling in food safety. I found that some people are more prone to food poisoning than others. These groups include pregnant women, young children, the elderly, and those with weak immune systems.
Initially, for the chilling process cooked food was reserved for food preparation houses as it was necessary to have standard food processing, longer cooking time, and post-cooking food. our recipe includes ingredients such as raw fish, meatballs that should be managed according to food safety rules (Cain, R.M., 2012) 
I was asked to seat in a main kitchen that can serve multiple locations. our kitchen workflow was very tiring. In some cases, it can cut workers based on work standards and priorities and complete most of the work before distributing food. As I was new in the work it took long time for me to prepare our food.
Before I directly participated in the food hygiene program in meetings and trainings, I said that it was about asking about the safety and safety of food. I have a preconceived idea that this is not as common as it is only in terms of food. I don't have one, but what I learned in class is different. Food hygiene is very complicated. According to Ackerley, Sertkay and Lange (2010) 4Cs principles include all the work before loading food to ensure the health and well-being of the food. Hygiene regulations are essential to ensure the safety of food from processing to consumption.
In the near future, my job as hospitality worker is to ensure food safety. First, I will teach colleagues the importance of food safety and how they can ensure safety constant. I also hope to implement public health laws and regulations through, re-inspections, warning inspections, suspicion inspections, pre-administrative inspections, and prosecution when necessary, and provide food companies with the same opportunities. Therefore, after joining the project I complete gained knowledge about food safety which I will surely implement in my working practice. 
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