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This is CertHE International Hotel Management Programme which consists of multiple modules and learnings. This particular module, Food and Beverage Operations was one of the most important one which was taken by our honourable teacher Mr. peters and his colleagues. After the start of this module, it became very pleasant and comfortable for me to focus on the topics because our teachers of this course gave us very specific ideas about course from the beginning to the end, how we will reach to the end and what materials we will be using during that course. More specifically, “Allergies and Intolerances and Importance within the Industry” was the topic for this module from which I have learnt lots of important issues regarding hospitality industry, food and beverage and other sectors.

Having food prepared outside home by some unknown person or having packaged food always contains some amount of risk. When the immune system of human being reacts to a harmless food negatively, it is called food allergy and food intolerance occurs when the human body has a chemical reaction to having a specific drink or food (Bindslev-Jensen et al., 2014).

In this growing age of food and hospitality industries, food allergies and intolerances have become important issues everywhere in the world. With millions of people spending large part of a day outside of home due to job, study or other purposes and eating foods and drinks outside home, number of people suffering from food allergies have increased quite largely. Study shows that over 10 million people suffer from allergies in the UK from mild allergies to serious and life threatening level (Shafie and Azman, 2015). 
In the UK, food businesses have to inform their consumers regarding 14 allergens if those are used as ingredients while preparing the food or the drink and these allergens are identified by the food law of the country as the most common and dominant type of allergens (Barnett et al., 2018). These include: crustaceans (like lobsters, shrimp, crayfish etc.), celery, fish, eggs, milk, soybeans, sesame, tree nuts (such as hazelnuts, almonds etc.), peanuts, mustard etc. And among the food intolerances most common types include Lactose found in milk, gluten found in grains etc. 

So, It is very necessary that the consumers with allergies or intolerances have the required information available to them so that they can make any decision regarding having or not having the food by knowing the level of risk in it. As it is said the only effective way to avoid food allergies is to avoid the allergens that causes those reactions, to protect the valuable health of consumer food industry should play important roles by proving theses necessary information to them in the packaging of the products or in case of non-packaged foods the restaurant, café or any other such kind of businesses must inform through their menus or verbally when asked by their consumers (Versluis et al., 2015). The consumers who are allergic to some ingredients other than these 14 allergens can simply ask the staff of that business about the food and avoid it.  
As a student of the School of Tourism and Hospitality Management, the knowledge I gained while studying the module has provided me a depth level of understanding regarding the importance of that particular subject area which is compactly related with the heath issues of the consumers our industry. Learning this module became very pleasant and comfortable for me because our teachers of this course gave us very specific ideas about course from the beginning to the end, how we will reach to the end and what materials we will be using during that course. 
In today’s time we place the health, safety and satisfaction of our customers as the most important priority. Issues like food allergy and intolerances, considering its importance and sensitivity, require more awareness and concern (Gerdt et al., 2019).  Learnings from this module have tremendously developed my knowledge regarding the responsibilities as a member of this industry towards our customers. This knowledge has helped me to understand the importance of including special dietary needs while preparing foods with food hygiene and technical skills of preparations and presentation. 

From this module, I have learned necessary knowledge regarding food allergy and intolerances which has changed my attitude towards handling food allergy requests and emergencies, and increased my knowledge about availability of food allergen ingredients at the restaurants or other food industries. It will not only increase the quality of my service and confidence in my duty towards customers of this industry in practical life but will also increase health safety and ensure safe allergen-free foods or meals. This module will also help me to eradicate any miscommunication between any groups (servers, consumers etc.) in the industry by correctly explaining menu items and allergen ingredients to the customers and also alerting the management how to prepare allergen-free safe meals for them (Kwon et all., 2020). That’s how my will not only ensure protection of health of our clientele but also help my business institution to avoid any lawsuits and to earn trust of the customers.     

In this reflective essay, I have explained various skills and experiences that I have achieved from this module. And I have demonstrated how these skills and experiences will help me and how I will use these skills and experiences to tackle various challenges and issues of my practical work life after the university course. Furthermore, I have chalked out how to overcome deficiencies in a particular sector. 
.
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