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LEVEL 4 – Student Journal 

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 
· Food Safety Fundamentals (The 4 C’s) 
· 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? 
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The food safety fundamentals are based on 4 C’s, and they are cooking, cleaning, chilling, and cross contamination (Food for life, 2020). Each of them have the same importance and is important to find the right balance between them (Food Standards Agency, 2020). I used to work at KFC for about a year, in a Team Leader position and applying the 4 C’s was one of the main job tasks.

To keep the food safety up to the company standards, at the beginning of each shift I had to take the temperatures. In the food sector, everyone knows about the danger zone temperature. This is basically the temperature that will help the bacteria to multiply and is between 5 and 63 degrees Celsius (McLeod, 2020). To avoid this and keep the food safety, I had to make sure all the chilled food had maximum 5 degrees Celsius, and all the cooked food had over 63 degrees Celsius. Even if it seems complicated, is not at all when you follow the right procedures. Is like a routine and in my case, it was part of a food safety book with predefined sections, to make it impossible to forget what needs to be checked. Also, part of the routine was to check one piece from the first batch of cooked food in each frier or oven. We used to check the temperature in the middle of the cooked piece, and then cut it in half to also check it visually. Each KFC restaurant has a freezer room, a chilling room, and a storage room, so each element can be stored properly and keeping the food up to standards. On delivery days we use to have a bit of extra work because we had to measure temperature of the goods received and quickly store them in the designated space. It was a bit more work because we had to rotate them to make sure we will use the old goods first, so first in, first out. The frozen food has long expired dates, but we had to label a new date, of 48 hours from when we loaded the bag in the defrosting cabinet (Haringey, nd.). When it comes to cooking, the most dangerous bacteria are in the raw meat. This can only be killed by cooking the food at the right temperature for the right period of time. If all these measures are in place, we can say we are covered, but what about the person handling the food? It is very important to keep an eye on the personal hygiene as well. It all starts with the hands. In a kitchen, you need to regularly wash your hand almost before and after each action. The cross contamination can easily happen (Sprenger, 2018) if you handle a piece of raw chicken for example and then you start to prepare a salad, without washing your hands between the 2 actions, or without changing the items you used such as the knife. In a kitchen, you also require a hairnet, or apron, of clean shoes, all of them to keep the food hygiene and avoid bacteria from spreading.

Another book we use to have, was the cleaning book. This was a book that included a monthly cleaning, weekly cleaning, and daily cleaning, and we had to make sure that at the end of each month, all those things where cleaned. Basically, using the book, the manager use to create a cleaning rota per day with things to be cleaned or checked in the off peak times. Every staff member had a chemicals training done once employed so everyone knew what chemical to use and where, and that we was never allowed to mix them. Some of them where safe to be used on the cooking station but other only on the bathrooms or floors. We also used different colour cloths or buckets for kitchen, restaurant, or toilets to avoid the cross contamination. One thing totally out of our control was the pest control. Our manager use to take care of this process, but I remember that on a fixed period of time we use to have a team from a specialized company coming and checking the restaurant to make sure we are covered against any pests.

In a restaurant, or any kitchen in general, is very easy to make sure the food safety fundamentals are followed and keep an eye on the 4 C’s. This should be part of the day to day routine, even if we are talking about a workplace or at home.
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