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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 acquiring 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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In the last few weeks learning with Ffion Cumberbatch it has opened my eyes to a lot of new thinking around the dangers that some foods can have on the individual person that suffers from allergies, I have learnt that nuts, dairy and wheat that is used to make a lot of food that week consume can have a dangerous effect in some cases death.

It is not hard to find information on allergies online looking at the NHS website its is said that 1 in 4 people suffer from allergies in the UK, children are mostly affected. Any substance that can course an allergic reaction are called allergens, the list on the NHS website shows a list showing the most common things that can cause an allergic reaction, here are some grass, tree pollen dust medicines and in food are particularly nuts, fruits, shellfish, eggs and cows milk.
A personal account of how dangerous nuts can be, about 9/10 years ago I was working in a restaurant in south shields and a young female asked a young member of staff if the chicken tikka masala had any nuts in as she was allergic to nuts even though the message was told in the .the chef did not realise how strongly she was allergic and a spoon that was in or next to the nut powder was used and the female had a very serious allergic reaction to the trace of nut and did not survive the ordeal, 
 Intolerances 
Frontiersin.com explains that frequent exposure to food allergens consumed cause allergic immune responses, eating different foods helps to prevent pathologic reactions thus helping your immune system get used to allergens that cause food allergies. And intolerances are caused by difficulty digesting certain foods and having an unpleasant physical reaction to them.
 Youtube/medical centre (2021) talks about the reasons and causes of food allergies explaining that there are reactions that are not severe and, in some cases, very severe effecting several parts of the body at one time mouth, nose, skin, neck and throat reducing the flow of air. 
Through the last few weeks what I have taken from the lecture is that working in a hotel or restaurant that serves food has to be extremely carefully in the way the food is prepared and handled, if the proper food safety premeasures are followed the risk of someone becoming ill due to an allergic reaction is reduced.
I have worked in restaurants as a chef and the system that I would use to reduce a customer getting the an allergic reaction is to store foods that could cause a allergic reaction like nuts, dairy and shellfish in containers stored away from other foods and labels indicating what it is and a storing shelf with a label on the shelf indicating where those type of ingredients should be after use, especially peanuts. 
Ffion taught us the using of the safer food better business for caters book that I have been using for many years, that I have found to help control stock and help small and large businesses to keep a log if any things happens and helps the rotation of stock thus helping to keep staff informed to where stock should be and who does what reducing the risk of food being cross contaminated, reducing the risk of someone with a allergy getting contaminated food.
FOOD STANDARDS AGENCY (2022) website explains how you can be allergic to any food and in some cases it can cause death and in the Uk all food serving premises have to  indicate the use of 14 main foods that cause and allergic reaction ,
The use of milk, crustations,eggs,fish,nuts,cereals,lupin,celery, soya, peanuts,sesame seeds, mustard, molluscs and sulphite but be indicated on a menu to help reduce allergies and intolerances in people helping recusing the risk to the public. 
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