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The four C’s of food safety are cooking, cleaning, chilling and cross contamination. All four of these components are very important when it comes to food hygiene and safety. Food hygiene is essential, and all food handlers should be aware and follow food hygiene regulations. In the UK, there is an agency that regulates food hygiene standards, it is the Food Standards Agency (FSA) and there is also the Hazard Analysis and Critical Control Points (HACCP) principals. Although these principles were first introduced for the food processing industry, they also work well in restaurants, bars, and cafes (Deer, 2020).
Cooking food thoroughly eliminates any harmful bacteria present, so it is very important that for this reason that food is always cooked accurately (Deer, 2020). Whether food is being cooked fresh or reheated, the food must reach a minimum temperature of 63°C before being served to the customer. Temperature can be checked using a clean food thermometer. It is also important to be aware of creating hot and cold spots when using a microwave to heat food. In the cold spots bacteria can survive and this may lead to causing the customer to fall ill (Virtual College, 2017).
Cleaning is the first thing anyone should do before handling any food, hands need to be washed using soap for at least 20 seconds. Cleaning the kitchen can stop bacteria spreading. ‘Clean as you go’ helps to avoid build up of mess and any utensils that have touched raw food need to washed straightaway. All worktops need to be cleaned, spills wiped straight away, and disinfectants will help kill bacteria (Food4life, 2021)
Chilling food correctly helps to stop harmful bacteria growing. Some foods need to be chilled to be kept safe like, food with a use-by date, cooked dishes and other ready to eat foods (Gov.uk, 2018). It is a legal requirement to keep fridge temperatures at 8˚C or below. By effectively chilling food, food waste can be minimised and improve the overall kitchen hygiene. 
Cross contamination is one of the leading causes of food poisoning. This occurs when bacteria are spread between surfaces, food, or equipment. Ensuring safe procedures as separate equipment for raw and cooked food, disinfecting worktops, and safely storing food can all help reduce cross contamination.
From working on this unit, I have learned that it is so easy to spread germs across a kitchen without realising. There are so many safety procedures that must be followed to ensure that our customers can come and dine in our establishment safely. By following safety procedures, we are ensuring that we have returning customers who are more likely to recommend us to their friends and family. This will help the reputation of my establishment; customers will know that they can eat here without the fear of getting food poisoning. This is turn helps our business to make profit and stay operational. 
In the future if I get the opportunity to open my own restaurant, I will make sure that there are clear instructions laid out for my staff. I will place posters in each section of the kitchen to remind staff to wash their hands, to handle food properly and to clean as they go. By doing this I will hope that my staff get used to complying with the rules that it becomes second nature to them. These procedures will also help my restaurant to not get any fines or be closed by the Food Standards Agency. 
I, personally feel that the food safety rules and regulations are a great way to teach people about safe hygiene practises. Maybe you hire someone who has recently moved to the UK and not familiar with the way of doing things in the UK, by having instructions and posters indicating what must be done, they are bound to pick it up very fast.
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