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	Food Safety Fundamentals (The 4 C’s)
The 4 C's are very essential in the hospitality sector for food quality protection. The safe handling process of food is facilitated through the 4 C's; cleanliness, preparing, cross-contamination, and refrigeration and thus, all play a significant role and should be followed correctly throughout. A food safety standards training can address every issue in depth for hospitality staff who are unfamiliar with the process. But, in the meantime, let's make a short glance at how each one contributes to patient safety and health. All meal processing and preservation firms in the food business have traditionally put a high priority on product safety and cleanliness (Ricci et al., 2020). Contamination of food products might have a major impact, culminating in contaminated food and other food-borne diseases that can inflict irreversible harm to the company's reputation.
1. Cleaning
Maintaining surroundings clean and neat is an important element in avoiding disease transmission. Because certain bacteria may survive for years outside of the internal organs, they must be eliminated as fast as possible. After you've finished preparing meals, clean the surroundings. This is especially essential in the hospitality industry, where you are suitable to thrive with a variety of demographics such as the elderly, young professionals, executive meetings and children (Todua & Mghebrishvili, 2018). Sanitizing wipes with detergent for thirty seconds is optimal and should be maintained religiously at all times. Following that, dry your hands with a soft cloth.
[bookmark: _GoBack]Furthermore, surfaces frequently serve as a breeding place for microorganisms. In between meal preparation, materials that are regularly used in menu planning should be disinfected. To avoid germs from flourishing, sanitisers, antiseptics, and antibacterial cleansers should be used selectively. Fresh fruits and uncooked vegetables must be washed in water to remove superficial debris, and foodstuff storage facilities must be disinfected with washing regularly.
2. Cooking
You must still guarantee that the meal is served correctly once it has been prepared. It's tempting to just throw everything into the ovens simultaneously. However, if every foodstuff has its list of guidelines, you must consider following them. Beef items, for example, cook at different durations and conditions, and if you do not however consult the package before serving, you endanger serving them uncooked. Restaurant staff must assure that food is prepared appropriately at elevated temperatures for successful food hygiene (Choi et al., 2020). It should be prepared thoroughly for a long period until steam escapes. Observing the temperatures and preparation time guidelines for certain products like conservatives can help protect them from harmful bacteria.
3. Cross-Contamination
Nutritional poisoning is a serious issue in congested restaurants, where quality control measures are frequently overlooked. Bacterial germs are transferred most commonly through dirty hands and kitchenware. Improved sanitation ought to be a core component of health and safety requirements, and employees should understand how to avoid coming into touch with dangerous microorganisms (Cousins et al., 2019). Food hygiene training covers all of the fundamentals, including how to distinguish between food contact surfaces and how to maintain consistent cleanliness standards. 
Although it is impossible to eliminate all remnants of germs from meals, with the appropriate training, you can reduce the danger to people in your restaurant. Restaurant staff must preserve the greatest level of personal hygienic practices possible. Cross-contamination may be significantly reduced by implementing appropriate process maintenance and personal cleanliness. Raw meat should be cleaned separately for this, and fluids from such items should not be combined with other green and fresh vegetables (Ricci et al., 2020). Even the uncooked meat processing surface must be kept completely separated. Furthermore, hand, plate, and cutlery cleaning with soap and warm water help avoid cross-contamination.
4. Chilling
After you've served the customers, hospitality sector health and safety concerns do not end. Any remaining vegetables must be properly stored according to healthy food operating procedures. Prepared food should be segregated and preserved cold in the refrigerator for the most time. Many individuals, however, keep food once it has had enough time to cool down. Harmful bacteria cannot develop in food that is kept cold at the proper temperature in the refrigerator. To avoid dangerous bacteria from spreading and replicating, the refrigeration level is adjusted to below 6°C for enterprises that use cold foodstuffs. Store in the refrigerator all the perishable food and processed food within two hours (Ovca et al., 2018). Most people assume that foodstuffs should be allowed to cool before being placed in the refrigerator; however, the truth is that immediate cooling makes food safer and healthier from bacterial and germ infections.
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