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LEVEL 4–Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquired during a particular lecture. You may choose from the following topics:
· Allergies and Intolerances and the importance within the industry 
· 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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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From the lectures, I have learned a lot about allergies and intolerances in the hospitality industry. A food allergy can be defined as a reaction of the immune system to eating a certain food. Food allergy can result in severe symptoms such as nausea, itchy mouth, skin blotches, coughing and wheezing, and difficulty breathing. Some of these symptoms may be life-threatening (Bryan et al., 2021). Anaphylactic shock is one of the most severe reactions to food allergens and may result in blood pressure dropping and blocked airways, which could be fatal if one is not treated immediately. On the other hand, food intolerance is a less severe form of reaction and may be characterised by discomfort, feeling unwell, and bloating. I have learnt that there are different foods that may cause food allergies and intolerances in different individuals. They may include cereals, crustaceans, eggs, fish, peanuts, milk, soy, and mustard. These food categories are those which are common allergens. 
In the hospitality industry, I have learnt that understanding allergies and intolerances is important. Over the years, there have been an increasing number of food allergies and intolerance incidents. Thus, it is now considered a safety issue. The management of these allergies and intolerances in hospitality is the responsibility of many parties, including the consumers and hospitality sector players. Nevertheless, it is a major responsibility for those in the hospitality industry to understand how to manage food allergy incidents. 
Understanding food allergies and intolerances helps professionals in the hospitality industry to identify the various food allergies and intolerances and how to control them (McAdams et al., 2018). From the lectures, I understood that it is important to first identify food allergens in various cooked and packed food in order to control them
It is also essential to learn about food allergies and intolerances since they can result in legal consequences for an establishment. Since food allergy is considered a safety risk, slight mistakes like failing to notify customers of possible food allergies on the menu items and not adhering to food safety regulations may result in lawsuits against the organisation, which may negatively affect the organisation (Stull, 2022). Thus, I have learnt that it is essential that every stakeholder in the hospitality sector is aware of food allergy issues.
From my lectures, I have learned different skills that I can use to handle clients with food allergies and intolerances and minimise incidents related to food allergies and intolerances. For example, staff should be educated and trained on food allergy management and food allergen risks, particularly those who handle food production (Din et al., 2015). They should also be trained on how to identify food allergens ingredients in various dishes. Moreover, they should be taught how to avoid cross-contamination when serving food and also put emphasis on handwashing.
I have learned that it is also essential for hotels, restaurants, and other hospitality facilities to communicate on their menus about the presence of potential food allergens on menu items, which can be done by featuring notices about food allergies in the establishments. The staff should also be able to communicate with the clients about the various common allergens used in food when asked by the clients. They should be able to understand the common allergens and how to reduce the risk of food allergies.
Another concept that I have learned is how to manage food allergy incidents as a restaurateur. For example, if a customer suffers from a food allergy, I should call an ambulance immediately and administer antihistamine drugs (Jankovic et al., 2019). It is important to have these drugs as a professional in the hospitality sector in case such incidences occur as they may result in severe consequences. 
The information and knowledge that I have learnt about food allergies and how to manage them will be useful in my future career as a restaurateur. They will guide me in handling any food allergy and intolerance issues among my clients. I will ensure that my customers, regardless of their food allergies, have a safe space to eat without having to worry about allergens in the food. I will implement all the skills that I have learned that are used to reduce food allergies, including using special equipment for cooking food for people with allergies and washing equipment adequately to reduce cross-contamination. These skills will also enable me to train my staff on how to communicate with the staff and customers about different food allergies to minimise any food allergies in my establishment. Overall, understanding food allergies and intolerances within the hospitality industry is essential for me as a future hotelier.
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