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An allergy is a reaction of the immune system to a foreign substance that is not normally harmful to the body. Allergens are the names given to these foreign substances. Certain foods and pollen can be among them. The job of the immune system is to keep the healthy by fighting harmful pathogens. It accomplishes this by attacking anything that it believes may endanger the body.
Food intolerance and food allergy are not the same thing. 
 When the digestive system is unable to tolerate certain foods, this is referred to as food intolerance. In contrast to food allergies, which can cause hives and respiratory issues, an intolerance only affects digestion.  Allergies, Food Intolerances & Asthma. Available at: Allergies - Nutritional advice for many types of Allergies (patrickholford.com) (Accessed: 01 february 2022).
Food allergies must be taken seriously, and all employees must be trained on how to treat people who are allergic to certain foods. A clear communication system must be in place to communicate food allergies and what items must be avoided, which is usually part of the regular diet list or diet ticket system. The main message of food allergy awareness is to take anyone who claims to have a food allergy seriously.
Restaurants, as food service professionals, must understand how serious food allergies can be and how to avoid negative incidents.Allergies and Food Intolerance in Restaurants. Available at : Allergies and Food Intolerance in Restaurants | EdApp Microlearning Course Library ( Accessed: 03 february 2022).
Food allergies are now recognized as a food safety concern. Consumers, government agencies, and food manufacturers all share responsibility for food allergen management. Many national and international regulations emphasize the importance of allergen management and impose requirements on food manufacturers.C. M. Davis, J. M. Kelso, Food Allergy Management. 2018 february.
It is the hotel restaurant's responsibility to identify allergens in their products and take steps to isolate them from non-allergen products processed in the same facility. Ingredients containing allergens should be kept separate from non-allergen ingredients. Finished products containing that ingredient must be stored separately from non-allergen products. N. Wanich, C. Weiss, T. J. Furlong, and S. H. Sicherer. 2008. The experience of food allergic customers (FACs) in restaurants and food establishments. S182 in J. Allergy Clin. Immunol.

When you work within a hotel restaurant is very important to follow some rules for the safety of the customer.
If you change the ingredients in one of our dishes or products, you must ensure that the ingredient list or labels provided to customers are also updated.
Clean any surfaces and utensils that may have been used to prepare allergen-containing foods.
Separate allergenic foods from other foods in separate containers.

To dry your hands, use paper towels rather than cloth towels.
Ensure that all employees are aware of the serious consequences of food allergies and that they are regularly trained.

If you are unsure whether a food contains even trace amounts of an allergen, tell the customer – don't guess! 
 It is necessary a proper communication among employees, will ensure that all staff members are aware of the allergy and will help to ensure the safety of the guest.
During the reservation, a manager should be the point of contact. In addition to preparing the staff for the shift, the manager should be able to answer all food allergy questions from guests and guide them through the menu selection process.
If a guest informs the host of a food allergy while making the reservation, information about the allergy should be noted in the reservation notes. The information should also be relayed to the manager on duty by the host.
If the guest did not notify the restaurant about the allergy prior to the reservation, the server must inform the manager. Servers should pay close attention to requests and thoroughly answer any questions. It is also important to remember that allergies are medical conditions, not food preferences.
Guests rely on the staff in the back of the house. When running the order to the table, the kitchen staff should pay special attention to tickets that have been flagged for allergies and make sure to communicate with the front-of-house team.
The ticket should be visibly marked in addition to verbally identifying the table with the allergy to the kitchen team. When the kitchen is busy late at night, marking the ticket will remind the back-of-house staff about the allergy.




In conclusion training will ensure that everyone understands the ingredients, food allergy procedures, and communication steps. All front and back-of-house employees should be trained on how to handle allergic reactions emergencies, in addition to learning the ingredients and food allergy procedures. Dr. Julie. K. Avoiding Food Allergy Reactions in Your Restaurant. Available at: Avoiding Food Allergy Reactions in Your Restaurant | Modern Restaurant Management | The Business of Eating & Restaurant Management News (Accessed at: 05 february 2022)
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