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Allergies and Intolerances and the importance within the industry.  


	
I learned the importance of addressing visitors with food and drink allergies and intolerances at the restaurant through food and beverage lectures. The films were quite helpful in explaining how people's bodies react to things they are allergic to. Understanding customers' allergies and intolerances, as well as how to prevent. It is crucial to understand the link between allergic reactions and death, as well as what to check for when someone has a reaction.
An allergic reaction occurs when your immune system reacts to an unknown material and affects your immune system, according to the (Food Standards Agency, 2021). This could prove fatal. Food intolerance occurs when meals that cannot be digested cause diarrhoea, nausea, cramps, or gas in the digestive tract. It may cause you to become ill, but it will not kill you (NHS, no date). Because being allergic to a specific food is a medical condition, people with food allergies must take precautions while selecting foods. While avoiding allergens is the only way to avoid food allergies, the food industry is critical to consumer health.
Cutting boards, clean cutlery, dedicated fryers, frequent cleaning, and continual hand washing can all help to reduce allergic reactions in restaurants. I can put what I've learned from the tutorials on how to prepare the kitchen into practise.
The importance of including all ingredients on product labels and highlighting the 14 food allergens in bold was emphasised throughout the presentation to make customers aware of the contents and prevent allergic reactions (Unilever Food Solutions, 2022). According to the Food Standards Agency (2020), food allergies claim the lives of ten individuals in the United Kingdom each year. Food allergies have accounted for over 500 percent of hospital admissions during the last 15 years.
Natasha, a 15-year-old girl who died after eating a sesame seed sandwich she took from the airport, is the subject of this heart-breaking story. Because the family was unaware that the sandwich contained sesame seeds, she developed an allergy and died as a result. Natasha's parents have fought for legislation to require ingredient labels on all foods sold by all food establishments. Since 2021, a new legislation known as Natasha's Law has been in place, mandating all pre-packaged and on-premises food to disclose ingredients as well as the 14 food allergens that the product may contain (Gov.com, 2019). Even though I am allergic to fish, I have never experienced a major allergic reaction to them. I am only allowed to consume halal food, I can't eat pig, birds, or cattle that haven't been slaughtered in an Islamic manner. Cuisine labels may tell me not only what allergies are in the product, but also if the components are safe for vegetarians.
Throughout the lectures, I learned that I could use my knowledge to prevent an allergic reaction in a consumer. First and foremost, employees should be instructed on how to cook food in the kitchen so that the allergy does not contaminate the meal served for the customer. This can be accomplished by maintaining a clean work environment, often washing hands, cleaning utensils, properly storing food, and properly disposing of waste (food standard agency, 2021). Second, strong communication between the cooking team and the waiter or front-desk staff can help guests prevent allergic reactions. Finally, employee training can help them provide outstanding customer service.
I thought it was a great idea to have an allergy checklist with color-coded products to show which allergens are present. I'll be able to tell them whether any of the compounds create allergies this way.  If I worked in a restaurant, I would be more confidence in my ability to respond appropriately in the event of a negative reaction. Swelling and itching of the mouth, eyes, and face, as well as tightness in the airways and chest, are all symptoms of an allergic reaction (NHS no date). An allergic response is a medical emergency, so I would dial 999. I'll use an epi-pen on the customer if they have one.
The lectures were informative, and they pushed me to be more cautious in the hospitality profession, the need to follow rules and regulations especially while serving food to customers is very important because it can cost lives.
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