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In hotel management, or the hospitality and tourism sector, food safety and hygiene are fundamental to run an organization. Customers put their trust in the hotels or tourism agencies to consume foods. So, the hotels and hospitality agencies must follow the food safety fundamentals to ensure the safety of the foods served by themselves.
There are four principles to ensure food hygiene and food safety. They are:
Cleaning: The place where foods are prepared, must be neat. Unclean surfaces and things are living places of pathogens. The whole kitchen should be clean, the surfaces, the utensils, the furniture, all of the kitchen have to be clean before preparing foods and after finishing the cooking. Otherwise, germs and dirt from the surfaces and utensils may enter into foods. The hands and clothes of the cook and food servers have to be well washed and the hair of them have to be tied or covered to assure the cleanliness of foods (Ashley-Smith & Moncrieff, 2016). 
Cross-contamination: Cross-contamination happens when germs transfer into one food from another food. Raw foods like meat, fish, poultry, and vegetables can bring germs from the market, and they may spread to the cooked, or ready to eat foods. Unclean hands and utensils can spread germs. Hands should be washed after handling raw foods, the pots of raw foods also have to be cleaned after the raw foods are processed further. Raw foods should be kept separated from ready to eat foods. 
Cooking: Raw foods contain pathogens. So, foods have to be cooked at 70°C or 75°C for a minimum of two minutes to kill germs. Meats have to be well cooked. The temperature of foods should be above 63°C when those are serviced to consume (Medearis & Medearis, 2017). The cooked foods should remain covered to ensure that. If the foods get cold, they can be reheated before serving. Foods have to be consumed within two hours after cooking to ensure that is healthy for the body. So, foods cannot be cooked too early from serving.
Chilling: Foods need to be chilled to preserve them safely. Foods are chilled within 0°C to 5°C. So, the temperature level of the refrigerator should be set to 3°C or 4°C (Etty, 2018). Hot foods cannot be kept in the fridge. The foods have to be cool enough to put in a refrigerator. 
I learned a lot while working in a hospitality organization. I did not know such details about food safety and food hygiene before working there. I will apply my knowledge in future. I will wash my hands, kitchen utensils, and surfaces before and after preparing foods. I will tie my hair before handling foods so that my hair cannot fall in the foods. If it is required, I will use hand clothes during washing and processing foods for eating. I will keep raw foods at a distance from cooked or ready to eat foods to prevent germs to be spread (Jensen, 2020). I will clean my hands and dishes after handling raw foods. I will cook every food at least 70°C or 75°C to kill the germs of the foods. I will serve hot and fresh foods within two hours after cooking. I will check the temperature of the foods before keeping them in the refrigerator.

Food safety fundamentals are very important to the productivity of the hospitality industry. Customer value, customer retention, customer satisfaction depend on the quality of services of the organizations. If consumers find the food served by a hospitality organization unsafe for them, they get sick by consuming their foods, they will never return to the organization (Knowles, 2016). And the bad reputation of the organization will be flourished by the spread of word of the sufferer customers. To satisfy and retain consumers, the hospitality industry should maintain the food safety fundamentals as the growth and sustainability of their business is dependent on customers satisfaction and retention. Moreover, every industry has social responsibilities to keep their consumers and environment healthy and safe.
 
More research and study should be conducted on the food safety fundamentals to identify and apply them effectively. The food and hospitality industry should train its staff on the implementation of the fundamentals. Not only the industries; households, workplaces, wherever foods are handled and processed to eat but the principles of food safety should also be studied and followed carefully to ensure good health of people.
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