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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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In lecture we looked and discussed the topic on allergies and intolerance and how this works within the hospitality industry as well as our daily life's.
We discussed why it is vital to understand how important it is to ensure that any food that is dealt or prepared is done in the correct manner as this could either potentially cause someone to become very unwell or worse death.
To begin with we need to establish the difference's between allergy and intolerance.
A food allergy occurs when the immune system reacts to harmless food.(Betterhealth.2021)
A food intolerance occurs when your body has a chemical reaction to eating food or drink. (Betterhealth.2021).
In the hospitality industry food is one of the key features of the business, so it is important that the restaurant get orders right especially customers who have food allergies or intolerances.
Businesses must state by law what ingredients are in the food and make sure it is safe food and must have a safe system in place to deal with customers with allergens or intolerance. (Food.gov.2021).

Every businesses and restaurant when preparing food should ensure an area is allocated for such customers/guests who have food allergies and intolerances so that no cross-contamination occurs.
It is also a requirement that food businesses must list all 14 allergens which are Celery, Cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nuts, peanuts, sesame seed, soya and, sulphur dioxide on the food clearly. (Uk hospitality.2021)

Each staff should be well informed and fully trained in a specific area, including having separate chopping board which is usually a purple one for allergies and intolerance customers, so that waiting  staffs are made aware that this item is for a allergy/intolerance customer.  

Sometime businesses who failed to state what ingredients is in a product, has lead to death of people.

A young girl by the name of Natasha-Ednam lapeeous, who has a law , which was passed in her honour on the 1st of October 2021. (Natashalaw.2021)

Natasha unfortunately pass away from a food allergy caused by a sesame seeds which was not stated as one of the ingredients in the sandwich she had brought as this was not required at the time, which ultimately causing her to react and die. Her parent fought and won and therefore Natasha law was pass stating that ‘food businesses are to provide full ingredients lists and allergens labelling on food prepackaged for direct sales on premises’. (Natasha’slaw.2021)

Being a mum of a child who is intolerance,I can understand how it makes a differences knowing what is in a product and seeing it clearly labelled helps me as a parent knowing what I can and should not buy for the safety of my child.

Also as a practicing Muslim it also helps not for the reasons of allergies/intolerances but we are not allowed certain ingredients and food so it make the world of a difference knowing that a product has been labelled clearly and shows each one of the ingredients allowing me to know that I am purchasing the correct food while  abiding by my belief. (Halalhmc.2021) 

To summarise how important allergies and intolerance in food can be cause greater harm however by having clear and bold labelling and abiding by the food law requirements these changes can help save and change many people life's and help to thrive businesses in the hospitality industry as well as restaurants.
 Also waiting staff are fully trained and checking to see if that customer has placed any special requirements e.g allergies or intolerance,  they can inform the kitchen staff who is in charge of making that customers meal.

Ensuring when either ordering food, eating-out or just your daily shopping, that businesses label the main 14 allergens ingredients in bold and clear as this will play a key role for sufferers out there and help them to know what they are consuming. 
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