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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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Student Number: 2018518
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	Topic of choice: Food Safety Fundamentals (The 4 C`s)
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Today the lesson was about the 4 Cs of food safety, which means cooking, chilling, cleaning, and cross contamination.
Everyone having food served and prepared by others, have the expectation and right to be served safe food, that will not harm them. We learn how organisation can achieve this by using food safety or the 4 cs, this is very important to prevent food poisoning, or even death, some people after eating certain foods may suffer symptoms, this is called an allergic reaction, and there are 14 ingredients(celery, cereals containing gluten crustaceans , eggs, fish, lupin, milk, molluscs , mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites  tree nuts )(food.gov.uk, 2021)classified as high allergen in the Uk, maybe different in another Country or Region. This is related with Natasha Law which come in to place on the 1 of October 2021, in the UK, Natasha’s law relates to pre-packaged for direct sale products (PPDS). Food safety is all the measures needed and implemented to make sure that food and drinks are suitable, safe, and wholesome through all the processes of food provision.
The food Standards Agency was set up in 2000 “to protect public health and protect the interest of customers in relation to food “(Cousins, Lillicrap, Weekes, 2014)
All business should have a good practice of food safety in place, this could be complicated and difficult to achieve, special for small business, but knowledge is the key. 
Having a good team is what you need to delegate some of the responsibility in the kitchen, and although training is not a legal requirement is an exceptionally good practice to maintain your team up to date, and companies should implement their own rules, and made training every year, so that staff do not have the excuse, they forgot or did not know. This would be one of my principles if I oversaw the food and safety of any restaurant, catering, etc. Also, I would recommend a pre meeting shift, and sometimes demonstrate to them how is done. As a manager I would try my best to keep a close eye to the 4cs and food safety which for me is particularly important, not only for your employees but also for your customers and guests, we have the duty of care. 
We talked about how important is to remember some vital rules, when preparing food, because is when food is uncovered and can enter the danger zone, allowing bacteria to multiply quickly special on high-risk food. So, ensuring that time food stay in the danger zone is crucial, the shorter the better. “If the temperature is suitable bacteria will reproduce in this way every 10-20 minutes, indeed some take even less time” (Donaldson, 1993).
The correct way of controlling the growth of micro-organisms is the use of temperature, so we learn about the importance of controlling bacteria, with temperature checks, the danger zone is between 5c and 63c, cooking is the one best way to control bacteria, because heat kills bacteria, cooking at 75c for at least 2 minutes will kill most pathogens. When reheating the core should reach 70c as quickly as possible and hold for 2 minutes. Using probes is another way of controlling the temperature in the food, by introducing the probe on to the thickest part of the food. While cooking there is also visual checks that can be done, red meat visual change from red to brown, poultry will change from pink to white and red ground/mince should be cooked thoroughly, all meat turn born, soups and liquids must be bubbling when stirred. (Donaldson, 1993)
Cooling the food must be done between 1-2 hours after cooking, then should be kept by 5c, the less time food spends in the danger zone less is the time to great harmful bacteria. To cool food faster, the use of ice or running water is advise or blast from fans, dividing the food in smaller portions will help reduce the time needed to cool down. Allow food to cold down before you put them in the fridge or freezer, the raise of the temperature will put the food in the danger zone.
Cleaning should be divided into two categories, clean as you go and Schedule cleaning. Clean as you serve to avoid cross contamination or injury to staff and keep working areas clean and tidy. Schedule cleaning refers to cleaning carried out at special days and times, like shelves, selling, etc. By law, all staff should always have good practice of personal hygiene, wearing PPE (personal protective Equipment), and especially important is Washing hands, because is the main carried of bacteria. 
 
The 4Cs at the beginning seems very overwhelming, is so much information, although is very important to try to apply all this rules, for sure most of the restaurants, sometimes do lack to apply all the 4cs, maybe too busy or to confidante, the truth is sometimes people do take shorter routes, to me is a very important , food hygiene make sense from the cost point as well , when food is contaminated, and we have to throw away, also if customers complain about the effect of food poisoning , you will lose our clients and business.
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