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In class on week 2 we had and important topic to discuss in the hotel industry, the subject was about 
Allergies and Intolerance and the importance within the industry.
 When the immune system responds to a normally harmless meal, it is called a food allergy. When the body develops a chemical reaction to a particular food or drink, it is called food intolerance. Although the symptoms of mild to moderate food allergy or intolerance might be confusing, food intolerance does not engage the immune system and does not result in severe allergic responses (anaphylaxis). (Vic.gov.au.2012)
Knowing this information, I realised how important it is that everyone who works with food and in the industry have a good knowledge about allergies and intolerances. It is mandatory by law that a business must know the main 14 allergens and if they are used in preparing their food. There are 14 distinct food categories that have been identified as significant allergens, and these are the ones that customers in the UK must be informed about if they are present in meals.
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In the United Kingdom, feed and food safety and standards are regulated. The FSA is responsible for the primary body of feed and food safety legislation in England, Wales, and Northern Ireland at the central government level, with specialised offices working with the respective Parliaments in England and Wales, as well as the Northern Ireland Assembly. In Wales, FSA is in control for food labelling.

Following the terrible death of Natasha Ednan-Laperouse, a girl who died following an allergic reaction to a Pret a Manger baguette, the government announced that tighter legislation will be enacted to safeguard persons with allergies and offer them more trust in the food they purchase. Food manufactured on the premises where it is sold is currently not obliged to disclose allergen information on the label, leaving allergy sufferers with apprehension when purchasing food to consume while out. 'Natasha's Law,' a Statutory Instrument (SI) to strengthen the laws by forcing certain items to contain a complete list of ingredients, was brought before Parliament on 5 September 2019. The new laws, known as 'Natasha's Law,' will take effect in October 2021, allowing businesses time to adapt. On October 1, the Food Standards Agency will release information for industry to help firms of all sizes plan for and adjust to these changes.
In this module I heard the first time about Natasha’s law, and I find it sad that a person had to die so that action was taken. The law of labelling allergens will improve the health of many people who live with allergies and will help them make informed decisions about what they eat.

 Allergies responses when food is consumed outside the house when allergic substances have not been labelled are the leading cause of food allergy mortality in the United Kingdom. It is not permissible to say, "You don't know” to a guest.
This information can be conveyed in a variety of ways, as seen in the examples below: 
• verbally when asked
 • specification papers for all food items
 • signs showing information available 
• allergy descriptions on menus
• have a designated person on duty who is knowledgeable of allergic and coeliac client requirements and displays cards above each dish indicating "Allergens present inside the item".

 Dr.  Kari Nadeau in her TEDx video talks about how food allergies can be prevented. It is important and crucial to understand the serios health implication in adult and children and the need of accurate information to be passed on before arriving in the potentially dangerous situation. 
As a professional working in the hotel industry, you need to constantly learn and be able to adapt to changes in laws and regulations, and the needs of your clients. The more you gain experience you have the opportunity to enhance your skills and knowledge. The best way to be effective in hotel industry is to make sure that what you learn is being implemented. To learn something without being able to apply is useless. Considering the subject of allergies and intolerances I can sincerely say that having the correct information about your guests and the wright knowledge regarding allergens is utmost important.
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