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Allergies and Intolerances in the Hospitality Industry:
Food allergies and intolerance are important health factors to consider in the hospital industry (Lynch, 2016). The substances known to initiate the allergic reactions are known as allergens, which explains where the words allergies come from. Allergens present in foods normally are unharmful to many people. However, they might rapidly respond to another individual (Nettleton, Woods, Burrows & Kerr, 2009). Human body gives different feedback to what is consumed. There are 14 major allergens, and peanuts are the major cause of allergies. Maybe we have seen people close to us with peanut allergies or even heard of one, mostly seen in movies. On other occasions, a small portion of allergen intake can lead to an allergic reaction immediately after consumption (Heart Foundation, 2022). Allergic reactions vary from mild to severe, can also be life-threatening. Allergic to any particular food condition is considered a health condition. Hence people need to be careful when choosing what to eat. 
Natasha’s Law comes in handy to offer protection to food consumers. Natasha’s Law came into effect on the 1st of October 2021, which necessitated businesses offering food services to give a complete list of ingredients and allergen tagging on food packages for the direct sales of the premises. The Law offers protection to people with allergies issues and equips them with confidence in the food they buy and consume (Natasha Allergy Research Foundation, 2019). The Law emerged due to some tragic event of an allergy case that led to the death of o teenager, Natasha Ednan-Laperouse, caused by an unannounced ingredient in a prepacked meal. Natasha's death resulted in a lobbying group headed by her parents, which bored positive fruits, hence the Natasha Laws' introduction. Based on the new rules, PPDS, also known as Prepacked for Direct Sale, where food has to display packaging information visibly; the name of the food, complete names of ingredients, and allergenic ingredients. 
Many people working in the hospitality industry have encountered food allergies and intolerances, which entail lactose intolerance, gluten intolerance, and the most common peanut intolerance. The allergies and food intolerances have different magnitudes, some even leading to death, like the case of Natasha. Food intolerance occurs when the body cannot correctly digest specific foods, while food allergies occur when the body reacts to a particular food with immune feedback. From the theoretical perspective gathered from this topic, I am now equipped with the knowledge and the right ideas while working in the hospitality industry. While dealing with various reactions, different deals have to be adopted. While even the smallest trace of some food particles can have some drastic consequences for an individual allergic to them, those possessing an intolerance are likely to be influenced by the small quantity. I need to gather all the necessary information from the customers to equip them with the necessary precautions. 
Being allergic to a particular food is regarded as a health condition. Hence, an individual working in the hotel industry needs to be cautious while preparing food before informing their customers. The only assured model of preventing food allergic reactions is to evade allergens; the food industry and the hospitality industry are mandated with a vital responsibility to protect the consumers. To avoid this occurrence and any allergic reaction and intolerance, I would ensure that the customer receives every information of ingredients present in the food to discerning what they are allergic to (Wen & Kwon, 2016). I would also offer the customer an opportunity to write down their preferred ingredients of choice or list the allergic constituents (Miles, Crevel, Chryssochoidis, Frewer, Grimshaw, Riera, & Verbeke, 2006). To ensure no cases of allergies, it is important to ensure that utensils are thoroughly cleaned before being used, particularly utensils used to prepare meals consisting of allergens. Those responsible for preparing food should ensure their hands are thoroughly washed while preparing foods with allergies alongside those without allergens. While storing foods, there should be labeling and separation of food containing allergens and those without. And when one has no idea if the food contains an allergen, it is important to be open to the customer to evade any risk encounters. 
Since the only model of averting food allergy reactions and intolerance is to evade allergens, the food industry acts as a vital responsibility to offer protection to its consumers. The hospitality industry plays a vital role, accountable for protecting the health of its consumers (Dean, 2000). The hospitality industry is a wide field under the service industry that entails drinks and food services, event planning, traveling, and tourism; it’s a constituent of restaurants, bars, hotels, and tourism agencies. Every combination in the hospitality industry is accountable for dealing with human beings, particularly what they consume, including foods and drinks. With this in hand, the hotel industry is necessitated to be accountable and be extra careful of what they offer their customers. 
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