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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 
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	Topic of choice: Allergies and Intolerances and the importance within the industry 

	



	
Food allergy occurs when the human body reacts against certain foods that have certain harmless ingredients. Food intolerances can be defined in the same way that occurs when the human body cannot interact positively with particular food items due to it has a chemical reaction. Food allergies and intolerances are common in the hospitality industry (Requena Peláez, 2016). Hotels and restaurants are concerned about Food allergies and intolerances issues. According to WFP, over 15 million people have a Food allergy. Among all travellers, 25 out of 100 have this problem. look this percentage in school is very conscious, more than 4 per cent people have been suffered food allergy problem in this world. The death rate is very high for Food allergies. According to World Food Organisation, every year 150 to 200 people died from Food allergy diseases (Harvey and McFadden, 2018). So, it is important to know about food allergies, their causes and their effect on health. 
Hence, foodservice organisations (such as restaurants, hotels, street shops) should be careful about Food allergies problems and need to handle proper management with food experts. This is why Food allergies and bigotries problems become a core topic for restaurants and hotel businesses. Restaurants need to know people’s food habits, cases and impacts of Food allergies, safe food delivery requirements and industrial regulations about food safety (Jadeja, 2018). There has no treatment for food allergies, people have to follow specific guidelines to make healthy food to avoid Food allergy problems. 

I observed many restaurants food delivery systems including Casamia Restaurants, Greenhouse Restaurants, and Ledbury restaurants. All restaurants have a good sense of food management. many follow SFBB policy (Safe Food and Better Business). This is a requirement in the hotel business that outlines the needs of food, place, location and maintenance safety requirements in hotel management. According to Health and Safety regulation, management has to follow the minimum requirements of safety regulation in hotel management by maintaining Hazard Analysis Critical Path principles (Winterová et al., 2021). The advantages of the SFBB approach includes time sating, cost-saving, and easy to imply in hotel management (Harvey and McFadden, 2018). It is very easy for any business, especially in the hotel and tourism industry. The organisation can induce this policy with limited time and costs. Small, medium and even large organisations use this policy for promoting food safety in the hotel and restaurants services. 

I recommend adopting some strategic policy to avoid this serious problem for hotel and restaurant organisations. Hotel and restaurant management should develop a clear policy to provide safe foods to the customer, need to provide a regular training programme for employees, need to develop one to one communication between employees and customers, need to avoid foods that are highly allergic to all customers (Jadeja, 2018). A food safety policy should be imposed on the kitchen at the first instant. Greenhouse restaurant provides training to its manager, food delivery staff, food workers and cooks to increase food allergy and intolerance knowledge, practices, experience and attitudes. 

I am questioning many customers who have food allergy problems about health conditions, food habits, exercise, work and occupation. I noticed that many of them have genetic problems, some have irregular food habits, some have taken high calories food consistently. Restaurants manage customer problems with the standard food delivery and serving policies. Hotel and restaurant management enlists details about food items, recipes and ingredients which food has serious problems. Before preparing food, staff follow written details very carefully (O Reilly, 2015). Most of the important thing is clear details about food ingredients of food items. 

In summary, food delivery companies have to be careful about the negative effects of food allergies. Management should deliver regular training, UpToDate information, a safe and clean kitchen, up to date ingredients lists, to date recipe details. As there is no permanent solution to food allergies, people should aware of taking foods everywhere and every time. Before taking any foods, people should be sure about food ingredients by reading food labels, also make sure this food uses sanitised equipment for cooking (Guandalini and Newland, 2011). A food safety training programme becomes effective in promoting food safety. Hotels and restaurants recruit skilled, experienced and professional cooks for promoting food safety in business policy. For example, Greenhouse, Hilton, Ledbury, Marcus, Roganic, Casamia and many other restaurants paid a high salary for skilled and experienced cooks. 



	REFERENCE LIST (not included in word count)
	


	
Guandalini, S. and Newland, C., 2011. Differentiating Food Allergies from Food Intolerances. Current Gastroenterology Reports, 13(5), pp.426-434.
Harvey, C. and McFadden, K., 2018. Difference Not Disorder. London: Jessica Kingsley Publishers.
Jadeja, R., 2018. Cooking for Individuals with Food Allergies and Intolerances. Madridge Journal of Food Technology, 3(1), pp.115-121.
O Reilly, L., 2015. Report on Food Allergies & Intolerances. Journal of Nutritional Health & Food Engineering, 2(4).
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