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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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For this journal, I am selecting the Food Safety Fundamentals (The 4 C’s). There are fundamental rules and regulations to ensure food safety and hygiene in the hotel. It refers to the process that hotel employees will follow to keep the food free from contamination (Caccamo, 2018).  Now it has become one of the most influential aspects of hotel management. 
There are four C’s to ensure food safety: cleaning, cross-contamination, cooking and chilling. Before cooking or working in kitchen areas staff must clean his hands to avoid the possibility of contamination, which can harm guests (Shi, 2017). Some bacteria and worms can stay in the human hand for a long time and can be responsible for food contamination. In a day a chef should wash his hand several times such as before cooking, after touching raw foods or kitchen materials, after touching wastages, after coughing and after touching body parts (Kaur, 2017). During washing, they can use warm water, use a good quality hand wash, rub fingers, thumbs, hands properly, and pay proper concentration to wash.  After that, they can dry hand with a clean paper towel, these things will help to prevent cross-contamination. Authorities must build easy and flexible facilities for chefs to wash hands such as there should have basins, a proper supply of antibacterial hand wash, disposable paper towels, cold and warm water (Li, 2016). They have to set the position of the basin in a place where everyone can use it without any problem. They can use protective clothing to reduce contamination and there are different types of it such as bread snoods, aprons, and footwear. They should always wear gloves, headgear and aprons while cooking, cutting and washing foods. All these must be properly cleaned otherwise; there can be germs on those things, which will go to the foods to contaminate them. They should avoid wearing jewellery, make-up, and smoking in cooking and food storage areas. Managers should aware of employees and chefs health, and should not allow them to cook in sickness (C., 2016). Employees also must inform the manager if he became sick. If accidentally, a worker cut his skin then they have to use suitable waterproof, bright coloured plaster. They should not keep their nails long and wear make-up while cooking. Food premises must be clean and contamination-free. The entire design, colour, layout of the food preparing area should be simply designed and decorated (Importance of Food Safety to Hotels, 2021). They must use disinfection every day to reduce the use of pathogenic. Floors, walls, ceilings, light fitting areas, windows, and doors of the kitchen must be cleaned. Cloths, brooms, buckets, automatic cleaning machines are important equipment for performing cleaning activities, and responsible employees should keep enough supplies. There should be a schedule to clean the most used areas. Waste should be kept in a single area. Chefs must be aware of food paste: rats, birds and insects. There are many chemicals that they can use to control them (Lockyer, 2018). Damaged, spoiled, or expired foods should not use to serve customers (Liu and Mao, 2017) They should not keep in ordinary places because the accident may occur. They should keep proper information about inventories before it running out. 
From this topic, I have learnt that in the hotel there are different position is in the food department and work should be divided according to the employee skills and capabilities. I have also learnt effective techniques of maintaining food standards, utilizing resources, and so on. A chef should not focus only on the looks of the foods they serve; they must consider hygiene and cleanliness.  If a customer becomes sick after taking any hotel food then he will never come here and if he gives a negative review about a hotel, then they will lose many customers. It will negatively affect their revenue. 
In the lesson, the most interesting part was cleaning and cross-contamination. Because in this part I gained information about employees hygiene which is the most important thing to avoid food contamination. In the hotel, chefs and staff must clean their kitchen surfaces, maintain a high level of hygiene, and ensure effective pest control to make good food. This part has also revealed how and when a chef will wash his hand and will maintain cleanliness. A new chef and staff can learn many things from this part. 
Food and beverage management in a hotel includes the equipment and ingredients that staff and chefs will use to prepare, handle and store food. Chefs and selected employees who work in cooking areas must have proper knowledge about food safety laws. 
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