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          When it comes to food, not all of us can say that it is easy to decide what we eat either at home or at the restaurant. It is recommended a diet as balanced and healthy as possible, but we do not always have the time to cook, so we prefer to dine at the restaurant or fast-food locations. Unfortunately, not for all it is easy to choose to eat something without being concerned about the ingredients of the product.
Whether it is children or adults, allergies and intolerances are two important factors that should not be disregarded and that are constantly growing worldwide. (J.C. Caubet, P.A. Eigenmann, 2010).
          A massive difference between intolerances and allergies can guide to anaphylaxis, which is fatal, while intolerances can only cause uncomfortable manifestations (Lloydsfarmacy.com).
         Food intolerance is not a food allergy, and here is how you can tell the difference between the two of them:
· A food allergy it is a reaction of the immune system which quickly activates symptoms such as itching, rashes or wheezing, even if a small amount of food has been eaten, being life-threatening without   the possibility to be removed
· Food intolerance can never be life threatening. It does not involve the immune system, and no allergic reaction are involved. Symptoms appear after a few hours after eating, and it can be combated and eliminated if a diet is followed (reginamaria.ro).
In the UK, all food businesses are obligate to inform the customers about the 14 allergens as ingredients in the food prepared on their venues. It is important to know that celery, crustaceans, eggs, fish, milk, molluscs, cereals with gluten, mustard, peanuts, sesame, soybeans, sulphur dioxide, sulphites and tree nuts are 14 allergens, and they should not be disregarded. 
For example, the presence of a few sesame seeds in wand from a famous chain of hot products in the UK, was fatal to a teenage girl, the latter giving her last breath right under the terrified eyes of her parents shortly after contact with sesame (bbc.co.uk).
         
          The cross-contamination or food poisoning can be prevented by following few important steps in Hospitality Industry which are proper application of labels, use of the FIFO system, keeping the storage space clean, non-depositing of products directly on the floor, correct checking of the temperature of the products at the time of delivery and another important factor for the food products to be stored separately from the chemicals. (unileverfoodsolution.com)

          The staff of a restaurant is obliged to comply with customer requirements when it comes to an allergic person to a certain ingredient. The employee must consider that the slightest mistake can be fatal. From 1st October 2021, the customer benefits from detailed labels about the content of the product, which should not exempt the business from talking to the customer about the allergies he has and the product to be bought (food.gov.uk).
For proper information of allergic people, restaurants use menus where they mention the types of ingredients that can put customers at risk. These symbols should be used on separate pages in the menu, down to the smallest detail. From personal experience, at one of the Greek restaurants I worked in London, I had the discomfort of seeing 3 years old literally suffocating. The parents could not detect what could have caused the child’s reaction, the latter proving to be allergic to a specific type of fish products, after tasting the roe salad. Now, what restaurant would like to be subject of TV news, with image and reputation taken to the lowest level. 
A good communication between the restaurant staff is beneficial both for business and for the customers comfort during the time spent in the location. But it requires impeccable communication between the client and the employee. 
          In such a rushed world, time must be allocated to discuss the smallest details, in order to have a safe experience in a restaurant even to the most allergic person.
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