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	In this journal, I will explain food allergy and intolerance and the importance within the industry. I have learned that Allergies are very common. In fact, in the UK, the effect more than 1 in 4 people. Hospital admissions for food allergies have increased by 500% in the last 15 years. (NHS, 2021) There are over 1000 allergens. I have found that these 14 allergens are the most common they include celery, gluten, shellfish, eggs, fish, lupin, milk, molluscs mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites and tree nuts. Also, many people still have other allergies not listed in the 14. (Food Standard agency, 2022)
I have learned many new things on this topic, such as, by law All prepacked food must have a label written in bold letters showing the allergy in the packed food. A skill I have gained is to identify allergens and the ability to explain them to the customer and potentially save a life. I have also learned to treat an allergic reaction as a medical emergency. The ease of cross-contamination was shocking, such as just keeping a non-diary product next to a dairy product affects allergen content. 
It is much better, easier and safer for everyone to not serve and allow the purchase and consumption if unaware or uncertain of cross-contamination. This knowledge could be applied in the future by giving full training to staff. An A4 sign must be written and displayed in clear view, ensuring that customers will ask about their food allergies and intolerance. This idea could also be put on self-packed food, with a label with all ingredients on the package showing the allergy in bold. Trained staff must ask the customer if there is an allergy or food intolerance. Allergen-free options must be kept separate from other food to avoid cross-contamination. Avoid adding extra unwanted toppings not requested by the customer. We must educate chefs on how to cook food allergy food in a safe method. We must have a separate fridge for non-dairy and egg-free products for cross-contamination.   
￼￼   (Samuel Bailey, 2022)
l (Food Standard agency, 2022) 
A surprising fact is that food allergies in children are much more prevalent than in adults. 
so, it’s important to make sure that the children are aware and or ask their accompanying adults or possibly even prohibit service to children. 
From my point of view dealing with a food allergy is very important, as allergic reactions are treated as a medical emergency. I feel that cross-contamination is usually overlooked because cross-contamination easily happens without people noticing. So staff who are unaware and uneducated must be provided with the right training and knowledge about how important allergies are. We must stay focused to avoid cross-contamination by cleaning the worktops; the equipment, and washing our hands before preparing allergy-free food. Allergen-free food must be kept separate from normal food. 
To conclude, food allergies are common, and restaurants and other food service industries need to learn the importance of allergens and the associated problems. Food allergies affect roughly 4% of the population. One in thirteen kids has a food allergy, and about 40% of kids who have reacted have had a severe reaction. There are about 75-100 deaths per year from a food allergy because of poor food service. People with severe food allergies must be careful and refuse dishes that may have even just been cooked in the same kitchen as the allergen. Symptoms of a food allergy may vary from mild to severe such as breathing problems, and even death. Staff are unaware of how susceptible customers are to allergens, therefore, it is important to follow specific health and safety rules when working with all food allergies. Food service businesses, restaurants and take-way services must all be trained on how to provide for people with food allergies. Cross-contamination can happen as easily as when one food comes into touch with another food, such as using the same spoon with nuts to scoop sauce or rice. When cooking food for someone with a food allergy, you must look at the ingredients that contain the allergy by reading labels if you are not sure. This also includes ensuring you are using clean equipment such as chopping boards, cutlery and plates when preparing the food. Finally, once the food is ready take it directly to the customer with the allergies to avoid further unnecessary exposure. (Kara Lynch, 2016)
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