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LEVEL 4 – Student Journal (750 words)

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:
· [bookmark: __DdeLink__215_1835187365]Allergies and Intolerances and the importance within the industry 
· 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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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My chosen topic is allergies and intolerances. The lecture revealed a lot of useful information about allergies and food intolerances. Allergies and intolerances not jock, amazingly important, for guest with food intolerance, even small mistake can be fatal on the part of the staff and can even have fatal consequences. The lecture we learned from a sad example that the label can save lives. Natasha lost her life at a tragically young age during a trip because the packing of a food did not say exactly what the food contained! Natasha’s death was tragical and caused great outrage. For this reason, the Natasha Act was enacted which states that all pre-packaged products and all foods must be accurately label whit all ingredients. Some products are special and cannot be sold in packaging, for example bakery or fresh cakes. In this case the consumer must be informed in detail about the composition of the food.






Natasha’s death evoked terrible emotions in her parents. This motivated parents not to have this happen again. The Natasha law also created thanks to the work of the parents. I think everyone with a food allergy can buy pre-packaged food more confidently after the law comes into force. Reassuring if it is described exactly what the exact ingredients are. The lecture we learned following information. Unfortunately the number of hospital admissions in the UK has increased by 500% in the last 15 years due to food allergies and 10 people die each year from food allergic reactions. The mortality rate is on a declining trend over the last 20 years. FSA estimate that there were 2.4 million cases of food borne disease in the UK in 2018. More then 160 foods can cause allergic reaction, 14 different food types which are identified as major allergens and these are the ones which consumers must be made aware of if they are present in foods, here in the UK. Each food type is paired with a food allergen icon.  


Natasha’s father Nadim said the following about the law: “Natasha’s Law marks a major milestone in our campaign to support the two to three million people in this country living with food allergies. Is vital to help protect people with food allergies from life-threatening allergic reactions. This is about saving lives.” I agree whit the words of Nadim. After the tragedy the general manager of the Pret (the company from which the sandwich that resulted in the death originated) promised that the company would be at the forefront of change. For anaphylaxis and competent assistance is important. If someone can't help you on the merits immediately call an emergency (999) remember every minute can save lives!

Much could have been done to avoid tragedy but I also consider individual responsibility important. All people with food allergies should pay extra attention to what food they buy this is especially true during a trip when one is not consuming the usual things one is buying. Pay extra attention to consuming dubious food when we know in advance that we will be in a place where they can’t be completely cured in the event if an allergic attack.

In order to prevent from happening in the future and to minimize the risk of food poisoning we can do the following if you are restaurant workers. All guest entering the restaurant should be asked if they have any food allergies or intolerances and placement of additional attention signs in a conspicuous place with the following inscription: FOOD ALLERGIES AND INTOLERANCES, Please speak our staff about the ingredients in your meal, when making your order. Thank you. The lecture we learned that the following protocol should be followed in this case. The chef should extra attention to hygiene. The process starts whit a thorough hand washing and the food must be prepared in a separate place which of course is thoroughly cleaned. Thus we can reduce the risk of cross-contamination. After this the food must be prepared with equipment specially set aside for this purpose. 



[bookmark: __DdeLink__101_1340804857][bookmark: __DdeLink__293_520827827]I think the knowledge gained from the lecture is not only useful but also essential. If I am a manager in a hotel restaurant in future I will pay close attention to all things related to food allergies and I will expect the same from my staff. It is very important to know the composition of all raw materials, constant contact with suppliers due to change in food allergies, separate storage of allergen-containing ingredients and equipment, continuous training of staff in connection with changes in food allergy legislation. Personally I’m glad that the Natasha law has been enacted and I hope it will help all those who have some kind of food allergy. 
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