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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 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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Introduction:
In the hospitality industry food safety is very important aspects, Food safety is used as a scientific method that describes food handling, food preparation and storage of food after preparation in a safe way. It will help preventing foodborne illness.(Google,2021). Food safety fundamentals the 4 C’s are : Cooking, Chilling, Cleaning and Cross-Contamination. 

Cooking:  cooking is the basic steps for the food safety. Cooking in the correct temperature for  recommended  time can make the food safer to eat. At certain temperature bacteria cannot survive. From 5° to 63°C temperature  bacteria multiply and grow very rapidly which is harmful for human and this is known as danger zone for food. Cooking more than 63°C can kill the bacteria. We can realise that food is cooked properly by observing the colour changes during cooking. For an example, chicken goes pink to white after proper cooking. Under cooked food may cause foodborne illness (food4life,2021). Food should be cooked with core temperature and that can be measured from the centre of the thickest part. Core temperature should be minimum 70°C for 2 min or 75°C for 30 second. Temperature measuring device need to be used for core temperature from the centre of the thickest part of food. Cooking hot food is a risk of burn incidents, therefore we need to wear protective clothing’s and gloves. for example, when we cook utensils are always very hot and to reduce the risk of burn we should wear oven gloves to remove foods from oven. 




Chilling:
 it is the process of cooling food below the temperature 5°C. it is necessary to prevent the growth and multiply the bacteria. That helps the food keeping safe to eat.(Yahoo.com,2021). To ensure the food stay safe we need to cool down the hot food very quickly below 5C.we can make small portion of food, use cooler fan, or stir the liquid hot food to cool. This will be effective to prevent the bacterial multiplication. Store food in the fridge with a ‘use by’ date and chilled food  keep outside fridge for as short time as possible. Make sure the fridge temperature is correct and never overfill the fridge.(food.gov.uk,2021). For chilling food, we should make sure that the food is covered in the fridge that will reduce the risk of contamination. Never put hot food directly in the fridge  that can increase the fridge temperature which will help to grow the harmful bacteria in the food. Fridge should be regularly clean out to avoid contamination.



Cleaning: 
cleaning is essential to avoid bacterial growth and spreading. Clean as you go is the best technique in the kitchen. When use the kitchen area and utensils it must be clean immediately. Never wait to clean later. This will lead to build up mess and increase the risk.(food4life,2021). Cleaning kills harmful bacteria in the kitchen area. Always wash the hand with antibacterial before ,after and during the food preparation. Personal hygiene should be maintained always. Kitchen worktops always wash and clean before and after food preparation. Clean the knives, chopping board, and utensils with washing up liquids. Use separate chopping board for raw meat and other food. For cleaning we can use detergent, disinfectants, sanitizers and sterilant with hot water (food4life,2021). Cleaning chemicals should be stored in their original packaging with labels. The facilities should be available in the kitchen for cleaning purpose and separate hand  wash basin with hot and cold running water.







Cross-Contamination: 

Cross-contamination is the biggest challenge in the food industry. The contamination can occur directly from one food to another by touching or drips. It also can be transferred from hand ,work surface or equipment’s and by the pests. To prevent cross contamination hand should be always washed before and after handling food, handling rubbish and waste food. Wearing  a clean apron is necessary to stop spreading bacteria from the cloths. Raw food and cooked food should be stored separately. Different utensils used for different food and cleaned immediately after the use.
In the food industry pest is one of the main  reasons for cross-contamination. The food pests are Rodents ( rat & mice), Insects (flies, cockroaches, ants) and Birds. Food waste always attract these pests. They can contaminate food  with their faeces debris and dead bodies of the pests  that may causes the foodborne disease (food standard agency,2021) 
We need to handle the food waste properly and should be in the bin lined with disposable sacks and empty the bin as soon as the bin is full. Waste stored outside, should be in the bin with tight lid, that will prevent the pest attraction. It is important to make sure these wastes are collected and clean the bin regularly.  
Food safety depends on the well-trained staff. Food business should consider the selling of safe food consistently (echo-3.co.uk,2020). 				




Finally, food safety fundamentals are very important for food industry and will follow these in my workplace. Otherwise,  It may cause  the business financially . For example, when I saw Morrisons recalls their Amour Vanilla Ice cream because it may contain piece of plastic.(food.gov.uk,2021). That creates a concern for other food produced by the same company.
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