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LEVEL 4 – Student Journal 

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 
· Food Safety Fundamentals (The 4 C’s) 
· 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? 
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In our lectures, we have discussed the difference between food allergies and intolerance. Food allergies is when your bodies immune system unusually reacts to specific foods soon after you have eaten. Some reactions can be mild whereas others can be severe and life threatening. Over the last 15 years, hospital admission for food allergies has increased by 500% which means 10 people in the UK die every year due to allergic reactions from foods. (imperial.ac.uk). Approximately 160 foods can cause allergic reactions. Symptoms of a food allergy can affect different areas of the body at the same time. In the most serious cases, when a person has a severe allergic reaction (anaphylaxis) which can be life threatening. Almost any food can cause an allergic reaction but there are certain foods which are responsible or most food allergies such as; milk, eggs, peanuts, tree nuts, fish, shellfish, and some fruit and vegetables (nhs.uk). Food intolerance is not the same as food allergies. There a people that will experience symptoms with food intolerance such as; diarrhoea, stomach cramps and bloating. This is because difficulties digesting certain substances such as lactose. However, no reaction will take place. This usually occurs several hours after eating the food. The food intolerance is never life threatening, unlike allergies. As most hotel industries cater for the customers, they have a responsibility to practice and comply the government law on catering.  They are responsble to train all the staff within in hotel industry who is handelling food, as they are reponsible for their customers when they are serving food. Food hygene is esstntial in order to prepare and serve foodwhich is safe to eat.  this involves more then just being clean. Each and every individual need to understand how their behaviour and activites contribute to the safety of food.  A simple way to remenber and follow the the 4 C guidelines to prevent food allergy: Cooking, Cleaning, Chilling, Avoid Cross Contamination (NHS Forth Valley) The law is there to protect both which needs to be 
The Food Safety Act of 1990 provides the framework for all food legislation's in the England, Wales and Scotland (food.gov.uk). The food safety act protects individuals that could possible be harmful to their physical health. Businises/companies that are involved with food in any way (this could be cooking,preparing it, labeling it, storing or selling it) are obliged to follow the Food Safety Act. Additionally, they need to provide allergen information if the food contains any of the 14 food allergens which are; celery, eggs, fish, nuts, cereal containing gluten, mustard, sesame, peanuts, tree nuts, sulfur dioxide nuts, lupin, milk, soybeans and molluscs. Buisnisess that fail to comply these rules will be given a backstop criminal offence notice.  when hotel staff shows that they understand how dangerous can be and avoid cross-contact, and be transparent about the ingredients and its being prepared for their guest which enables the guest to feel more confident that they are in good hands.
Marriott hotel have Food Allergy Declaimer for their guest, clearly explained, so the guest are aware of when ordering and are responsible for their own health(Marriott.com).

I have watched few videos on typsy.com on food allergy and have broadened my knowledge.
because there is no cure for food allergy the only options they will have is to avoid the food you are allergic to so therefore you need to be able to get clear and accurate food information so you can decide if it is safe for you to eat there and disclose your allergy and put trust in the food management procedures people serving the food.  All food services to have food management procedures in place.  Clear communication should be on both sides to avoid any miss information as it is a very serious matter.  Food Safety personal hygiene required by Law, everyone who works with food must maintain the highest possible standard to avoid any contamination and food causing illness. 
(food.gov.uk).
The rules known as 'Natasha's Law''  required full ingredient and allergen labeling on all food made on premises and pre-packed for direct sale, this enforcement is required by Law (bbc.co.uk).
Allergy Law is vital as it about saving lives and helping to protect two or three million people in the UK living with food allergies from life-threatening allergic reactions(bbc.co.uk).

i will be reading on Natasha's Law also watch more videos on typsi, youtube to broaden my knowledge.


















https://www.imperial.ac.uk/news/215053/deaths-from-food-allergy-rare-decreasing/  (imperial.ac.uk)
https://www.nhs.uk/conditions/food-allergy/  (nhs.uk) 
https://member.typsy.com/courses/food-delivery-service(nhsforthvalley.com)
https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance(food.gov.uk) 
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