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LEVEL 4 – Student Journal (750 words)

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 
· 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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: 
Uviemereme Royal Siakpere

Student Number: 1651310

	Module: Food & Beverage Operations 

Lecturer: Ryan Peters



	Topic of choice: Ratings, Inspections and Reporting Procedures
	



	
This lecture was focused on discussing Safer food, better business(SFBB) standards within the food service industry. These standards involve food handling, receiving, storage and cleaning control. We discussed why businesses should use and abide to the SFBB standards. A major reason is to comply with Regulation (EC) No.852/2004 which requires food businesses to setup implement & maintain food management standards based on Hazard Analysis Critical Control Points (HACCP) principles. There are also many benefits that come with maintenance such as helping to comply with the law, standards are easy to understand, these standards do not take time to complete and improves the reputation of a business.  These management standards have been developed to be flexible enough for any business to follow. It can also be used to train staff and offers business higher efficiency in saving time. 

We talked about procedures businesses should carry out in order to effectively abide to the regulatory standards; summarising focus points into 4 Cs which are Cross-contamination, Cleaning, Chilling & Cooking. Each kitchen must have an SFBB diary/journal while the head of the kitchen must see to the completion of safety procedures and make sure food handlers must comply to all safety regulations. The SFBB diary must be logged and signed after every shift to show completion of all regulatory checks.
The log entry signifies proper supervision of food processes and any discrepancies must be duly noted with solutions accounted for. The kitchen safety standards should be update in relation to the menu
and produce being handled in the kitchen while abiding by the 4-week review entry in the SFBB diary/journal. When discussing the aim of The SFBB protocol, it came down to reinforcing the importance of food safety procedures. 

Carrying out daily checks is an important part of adhering to standards and has been divided into opening & closing kitchen checks that should be carried out every day of kitchen operation. At the beginning of the day: all fridges, cooling equipment are working as expected, equipment such as ovens, heaters and specialized machinery are working, all work equipment, utensils & surfaces should be clean, workers & staff should be dressed in clean work clothes and there is sufficient cleaning material for a full day of service. At closing: throw out all food that cannot be stored safely, ensure no food is left unpreserved, no waste should be left in bins & bags replaced, launder & replace all used clothing and fabrics, the SSFBB journal is signed and dated.

The lessons went on to address principles of the HACCP such as taking a look at business procedures, & risks to food safety, identifying points of focus to ensure risk reduction, deciding a line of action in the case of something going wrong and ensuring procedures are followed. We categorized food hazards into 
microbiological, chemical & physical hazards. Food safety management procedures are to be developed by business in line with HACCP principles.

As part of hazard management we discussed the inspections that are put in place to curb inadequacies in the food service industry. Authorized officers inspect business premises to ensure compliance with food safety laws. For businesses who serve and supply food directly to the public then compliance may fall under the “Food Hygiene Rating Scheme”. Rating is giving after inspection and is based what standards met at the time of the inspection.
It is noted that in Wales & Northern Ireland, businesses are required to display ratings issued in order to instil customer confidence in hygiene standards. Inspectors are mandated to issue ratings in accordance to state of the premises, food handling and work process, the types of food being prepared. I watched a video explaining the inspection process carried out in England which explained that authorized officers will schedule visits at reasonable time but without prior notice to the business to ensure regular practice is seen at the time of inspection. The frequency of inspections is based on the sort of business carried out and previous records of a business. Officers are permitted to take action in cases of extreme inadequacy.

FHRS (Food Hygiene Rating Scheme) ratings include a “Pass” to signify appropriate legal requirements have been met, “Improvement Required” to show a business didn't meet requirements and “Exempt Premises” meaning the business passed inception but does not qualify for the scheme.

I’ve learned the benefits that come with adhering to food safety management regulatory standards and how that helps the food industry to avoid hazardous mistakes in the handling, production and distribution of food to the public. These standards appear to be a necessary regulation put in place to make sure good and healthy practices are carried out by businesses in the food industry. I now understand the importance of daily checks and operations as well regular inspections carried out in the food production and distribution space.

To simplify and summarize the importance of food safety and hygiene, I feel it is important for hotel restaurants and other business owners involved in the food operations to carry out the necessary and recommended practices to ensure the safety of their customers and members of the public while saving cost for their business and ensuring optimal efficiency.
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