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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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The central proposition of food safety and hygiene is regarded as cleaning, cross-contamination, chilling, and cooking. An individual should firstly make sure that their food practice is safe and hygienic enough to reflect the organization and personal life positively. To prepare clean food, one needs to know the four Cs of food safety (Todua, 2018).

Food safety and hygiene are very significant as they make sure that the food is safe for consumption. When the characteristics of food safety are not properly maintained, the food consumers may become severely sick with food poisoning and other foodborne illnesses. Firstly, the 4 C’s are strictly followed by the employees. The responsible individual should be aware of the cleanliness of food, keep the foods away from cross-contamination, cook the food with accurate temperature and maintain proper chill. The responsible person needs to support personal and surroundings-related hygiene. This helps individuals to keep people safe from foodborne illness. Various kinds of personal protective equipment are used at work to protect the users’ health and safety, including safety helmets, gloves, eye protection, high-visibility clothing, safety footwear, and safety harnesses (Todua, 2018).
There are various kinds of high-risk foods which allow the fast growth of bacteria because of their nature. On the other hand, some foods that cannot support bacterial growth are called low-risk foods. The 4 C’s help to prevent food poisoning. There are some tactics to store foods, including canning, freezing, drying, fermentation, pickling, and cold storage. Temperature is another issue that needs proper supervision for ensuring food safety. And an individual should ensure that the food is always cooked, cooled, chilled as these activities reduce the risk of harmful bacteria. Maintaining a clean and satisfactory kitchen is one of the most significant tasks for ensuring food safety and hygiene as foods are prepared in the kitchen (Todua, 2018). For keeping the kitchen clean, the personnel needs to take some strategies. An individual should keep a lid on their trash, use the table for eating rather than eat at a random place, the foods should be stored in airtight containers, the surface and crumbs need to be wiped regularly, and the dishes should be made accurately. Besides, the availability of handwashing facilities needs to be ensured. The authority should make sure that there is a sufficient supply of hot and cold running water, non-perfumed soap in a proper container, and an appropriate hand drying method. International Tourism association demonstrated that the food safety culture is created by best management and communication systems (Powell, 2018).
From the topic, I have come to learn about the principles of food safety and hygiene, how the 4 C’s help to ensure food safety and hygiene, how the food becomes contaminated, how to maintain proper chill and temperature of food, how various kinds of personal protective equipment is used and monitored, how to clean a kitchen and maintain personal hygiene. The topic gives a clear idea about the allergens, what body problems can be caused due to allergens, and how to reduce this problem. It also examines food safety standards, resources allocation, marketing, management styles, culture, and organizational/industry.
This knowledge is broadly applied to take healthy and safe food for an individual and make the employees produce healthy, secure, and hygienic foods. This helps to reduce cross-contamination of foods, ensure proper temperature and standard of nutrition. It helps to ensure a clean environment and to provide accurate service to the customers. 
International tourism association stated in their paper food is very important for life as it is a basic need (Fung, 2018). So, food safety and hygiene are considered one of the most important topics in recent times throughout the world. The international tourism association conducted a study and proposed that some safety-related courses help develop the consciousness of foodborne diseases (Lee, 2017). The sustainable development goal is one of the most recent activities initiated by the UN in 2015, ensuring universal development. Sustainable development goals can be attained by developing food safety and hygiene (Morse, 2018). Food is one of the basic needs, so proper care needs to be applied in this field. 
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