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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 

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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Tamanna Siddiqua

Student Number: 2029570
	Module: Food and Beverage Operations

Lecturer: 




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


	
Understanding individual customer needs and wants has always been at the heart of the hospitality industry and being able to deliver on them, an ongoing mission. Customer needs and wants aren’t just about providing a luxury experience, but instead it’s really about providing an environment, which allows your customer to well and truly relax, trusting that the experience by the hotelier is indeed the right one for them, especially their health and wellbeing needs. 


This can mean several things but, in this context, we are talking about identifying, recording, and delivering a tailored service to meet individual customer dietary needs. We may ask ourselves why this is important? If a customer is allergic to a certain type of food and expresses this information when arriving at the hotel, it become the role and reasonability of the hotelier to ensure this managed in the right way whilst the customer stay.


In fact, over the last 15 years is estimated that hospital admissions for food allergies have risen by 500%. It is also estimated by the FSA that 10 people in the UK die every year from allergy related reaction to food and that 2.4 million cases of food borne disease in the UK 2018 were attributed to allergy related reaction to food.


So, how many allergies are there? Well, there are more than 160 foods that can potentially cause allergic reaction in people that have food allergies. The most common include celery, cereals containing gluten, eggs, fish, milk, peanuts, sesame seeds, soya and Sulpher dioxide.


According to the European Parliament and of the Council, 2011, all food business operators must provide the right allergen information and follow the correct labelling rules as set out in food law.


This means that all food business operators must provide the right allergen information to customers when selling prepacked and non-repacked (loose) food and drink. It also incumbent on food businesses to make sure that staff receive the right training on allergens.


This is so important considering the history where food business operator have failed to understand the critical importance of providing the right allergen information has resulted in actual customer death.


Let us look at the example of Natasha’s case where Natasha had tragically died because of eating a Pret artichoke, olive, and tapenade baguette. Natasha had suffered an allergic reaction within minutes of eating the baguette and even after her father made attempts to help her daughter by administrating two Epi pens, they did not work, resulting in Natasha’s tragic death, after having multiple cardiac arrests. 


The most crucial part here is that the coroner later concluded that Natasha would not have eaten the baguette if the seeds had been included on the label.


Since then, a new law has been brought in named Natasha’s law which now means that all ingredients must be included on the label of any kind of food product/s to ensure that customers are aware of what’s included in the food that they are about to purchase, allowing them to make the right choice in a clearer way.
Having a food intolerance is slightly different to having an allergy, in that with food intolerance you could potentially eat small quantities of offending food without any trouble. However, saying that if you happen to eat more than the desired amount with knowing, there are remedies to deal with this.  For example, if you are lactose intolerant, and you end up drinking lactose milk by accident, you can remedy this by drinking lactose-free milk which will help with digestion. 


If customers come across a business that fails to meet allergen guidance requirements, they should report this to the Foods Standards Agency.


So why is it important for food business operators to remember the above points. Well, that is easy. All food business operators have a responsibility to ensure they monitor all ingredients used in food, ensure that suppliers notify of any allergy changes. Food businesses can also use phrases such as ‘may contain’ so that customers are aware that there may be traces of allergens in the food product. 


It is also important all menus within a food-based establishments are checked diligently to ensure all allergens are described, and most importantly, to ensure that all staff are trained to be allergen aware.
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