
	Student name: Dragos Coanca

Student Number: 2026724

	Module: Food & Beverage Operation. 
Lecturer:  Ryan Peters
                Samantha Birdsell
                Lola Villard
                Laurence Blake
                Mary Needham 



	Topic of Choice: Allergies and intolerances and the importance within the hospitality industry.
	Date Completed:08.02.2022

	Food allergy and intolerances in the hospitality industry have become a major issue to concentrate on. People with different food habits are served with hundreds of dishes in restaurants and hotels and these dishes are made of many issues (Allergy, 2017). Employees working in the food and beverage sector have experience with food allergies and intolerances. However, the customer frequently complains about gluten allergy, peanut allergy lactose allergy etc. Food allergy and intolerance are two different things (Holliday, 2013). Food intolerance is referred to as the digestion problem of a particular food in the stomach and food allergy refers to the unusual reaction of the body after consuming a particular food. In that case, a tiny particle of food can cause emergency medical issues and that is why it needs to be handled carefully by the employees in the food and beverage team (Kotas and Jayawardena, 2013). Hotel or restaurant authorities should analyse the data regarding food allergy and intolerance before the developing menu. It is seen in some research that 1-2% of the adults in the UK are allergic to any specific food and in numbers, approximately 2 million people are allergic to different kinds of foods. Along with egg, milk, nuts and prone anaphylaxis allergy are hyped in the UK. 

Food and beverage is a major part of the hospitality business and in some cases, the hotels and restaurants attract most of the guests with delicious and unique dishes. So, ensuring food safety is a must for hotels and restaurants. As guest satisfaction is the key goal of hospitality organisations the service provider should focus on a tiny issue like garnish on dishes, fragrance or stock water in soups (Lee and Sozen, 2016). Any food should not contain any particle that is most commonly allergic to. Through this module, we have analysed the key sources of allergies and discussed how these sources can be kept separate from running menus. In terms of menu development, we have analysed and utilised the suggestions of medical specialists and nutritionists. Besides, it is a standard of menus that should contain the details of every dish and explain the percentage of the portion used in the dish. We have also followed the standard by providing information as a part of safety. Besides, I have seen that being friendly and detail-focused when taking orders and serving foods can secure both the restaurant and the guest. Besides, it is also important to be informed about the responsibilities and handling manners when an incident occurs due to an unintentional situation arising from both sides. 

My experience was a mixture of learning and challenges in many steps. It was quite hard to find the information on the characteristics of different kinds of allergies though I had tried my best to analyse different sites from NHS, online articles and journals and many other books where the standard of food services was discussed (Mayo Clinic, 2022). In this regard, I have learned in the forms of error and correction processes. On the other hand, I have learnt some key issues like being informed about the expiration date of ingredients used in the food, the right temperature of different foods, preservation system and many such items. On the other hand, we have utilised data records from customer interviews during ordering foods and this helped me to earn more specific and detailed knowledge about allergies and intolerances. I have identified some gaps in the training session of employees that needs to be addressed like relationship management with chefs and the process of information passing from customer to the chef. This training should be provided with care and sincerity.

Allergy and intolerance have become a common issue in hospitality but this issue should be solved scientifically. Technology should be addressed to record the data regarding customer preference and history. Besides, employees should be trained in an organised way to understand the source of allergies and their reaction and also the way of handling any emergency (Tung and Tse, 2021). On the other hand, the organisation should focus on hiring experienced managers to control and standardise the service procedure to reduce errors. Besides, employees should understand the importance of their job role and how the business and life of a customer can be threatened by their job. 
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