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To better understand the topic and its repercussions within the industry, we must understand exactly what allergies and intolerances are, the difference between them and the risks they have on their own and in the industry.  
Allergies are exaggerated reactions of the body due to contact with certain substances in the environment. In contrast, an intolerance is a sensibility to a number of aliments which causes difficulty in digesting them.
 
In order to better manage the issue of food allergies and intolerances, every hotel and restaurant should have put in place a very concise Food Safety System. This system includes a set of indications to which employees are requested to act in conformance. Other important elements of the food safety system, that are complementary to the part previously mentioned, are the training and education of the staff and a system of procedures that should be followed in case an unfortunate situation takes place.
Food safety is a skill required by all industry professionals, given that in recent years there have been more and more food allergies, foodborne illnesses, and the risk of contamination among consumers.
The risks of allergies are extremely high; several of them can even result in death. This may happen even if the client ingests only a small part of them.  When working in a hotel or a hotel restaurant, it is important to ask and to be made aware of any of the allergies that the clients of the hotel have, especially if they are caused by any ingredients or types of food. A simple way of facilitating communication between the client and the kitchen is to have them put in place an allergen checklist. The allergen checklist not only facilitates communication but also saves staff time by simply putting in writing the allergies and intolerances they have and by cooking the food right the first time.
Although the client is requested to specify if he has any type of food allergy, the staff of the restaurant has to be up to date with the most common allergens. In these conditions, the staff is able to let the clients of the restaurant know about the common allergens that the dish may contain.
When it comes to the kitchen of the restaurant, the place where the food preparation is occurs, one of people that are responsible for the safety of the food is the chef. His duties include making sure that the restaurant and kitchen have a cleaning checklist, making sure that every employee of the food and beverage department of the hotel is aware of the most common allergens, making sure that the food is stored properly according to the guidelines, minimizing the risk of cross contamination by knowing which area in the restaurant are prone to risk corruption, and to assure that every employee follows the rules of food safety.
Allergen management is vital in any area of food processing. A practice integrated into food safety management systems is the use of color-coded utensils and accessories. This prevents cross contamination between ingredients.
As stated in the beginning of this essay, allergies and intolerances have an impact not only on the safety and health of the clients, but also on the quality of services and success of the location. Clients choose to go back to a restaurant mainly for two reasons, which are the quality and taste of the food and the quality of service. A restaurant will gain the loyalty of a client that has allergies if the person feels secure enough to serve food in that establishment. Therefore, a restaurant that has a proper and efficient allergen management system in place attracts consumer loyalty. On the other hand, the opposite exists. If a client of the restaurant or hotel has a bad experience in conjunction with their food, not only will he not continue to be their client, but he will circulate these facts to other people who will choose not to serve food at that establishment.
Another negative effect that allergies and intolerance may have on a restaurant or hotel is a lawsuit. In the event that the organization puts a client’s life at risk by not respecting the food safety rules, the person has every right to sue the organization. This process will have financial and reputational losses on behalf of the company. (MenuTrinfo, 2016)
 
I believe that allergies and intolerances are very high- risk issues, especially when they interfere with public alimentation. Both situations carry very large threats to both the client that has them and the restaurant in which the client serves the food. To prevent any situation of this type from happening, every restaurant should have very strict food safety rules.
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