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More than 160 foods can cause allergic reactions and over 10 million people suffer from some food allergy in the UK. An allergy is a body's reaction to a substance it considers a harmful "invader". For example, contact with what is usually a harmless substance, can cause your immune system (your body's defence system) to react to substances that cause these reactions, called allergens. Nowadays, more catering units are preparing food for allergy sufferers. We have seen a video of Dr Chun Han Chen (2018) called Food hypersensitivity. Gives knowledge people who sometimes confuse intolerance of certain types with food allergies. Although both have many similar symptoms but someone who have intolerance to food, they still can eat small amounts of it without any hassle. The reaction can be stopped, this usually causes various stomach pains without harm to the immune system. "celiac” everyone knows gluten-free, which usually occurs when cross-contaminated food is consumed. It is very crucial to have a clean and hygienic place to ensure that there is no cross-contact with food. Even though food allergies are more severe the immune system perceives the allergen as foreign. Symptoms may appear in seconds, most common reaction include hives, itchiness, difficult swallowing and swelling on the face or mouth. This description is also very useful for those working in hospitality. I expended to read “Allergies and Anaphylaxis” by Amanda Gardner, the most severe allergic reaction is called an anaphylactic reaction, which can manifest as typical allergy symptoms: runny nose or rash. Noticeably symptoms intensify within a short time and can end in death. Therefore, restaurant staff need to prepare and serve food with extra greater care to avoid the issues. The video allowed me to master the basic knowledge that I can use to serve guests more confidently in the future.




According to Pret allergy death: Parents welcome Natasha's allergy law (2021). Began with Natasha's tragic death because there was no law to include allergen information on the packaging. However, under the new rules, all pre-packaged foods must have a label that clearly states the name of the food, as well as a full list of ingredients that emphasize the 14 allergenic ingredients. I can fully agree that this amendment to the law will provide greater transparency for food allergy sufferers when buying pre-packaged foods for direct sale, such as sandwiches or salads. Crucial to wash your hands thoroughly when preparing any food. Also, if we are practice good food hygiene protocols, avoid cross- contamination and offer solid alternative options for our customer, we do not need to worry about allergens in our food. More importantly the pre-packed products cannot be altered without opening or changing the packaging. Food Business Operators (FBO) could use an "allergen card" to help to keep track of dishes and the allergens contain or "chef recipe card" for recipe substitutions.


I enjoyed watching an exploratory video of a brothers called “Food allergies and intolerance: What's the difference? (2019) by Ryan and Rhys. My view is mainly focused on the restaurants. Firs of all I think the minimum level of qualification required to enter the hospitality industry is very important. Food businesses, such as restaurants, need to be aware of how to treat people with food allergies. cross -content can happen when one food meets another and the proteins mix. For example, using the same tongs or using the same oil to fry the chips and the sausages. It is essential to comply with and keep the essential requirements clean. Also, in my experience, this is more common in kitchen errors when there is no meaningful communication. The strange wishes of guests must be considered a lot because they can end up in a hospital due to a small mistake. Ryan said that “I do not like” expression it can be fatal, so it should never be ignored. Respecting the guest, look at the role that he asked and receives that he requested. I believe that if a hotel restaurant who able to serve guests with allergies, it’s like they have an extra star, exemplary.

To summarise, I can advantage what I am learned to able to serve the customer more confidently in the future. I understand different types of food allergens. I will remember about the importance of serving the guest, whether when I am taking the order of preparing the meal. I can handle and manage food allergens effectively in food preparation. I also registered myself at the Food Standards Agency (FSA) online food allergy and intolerance training which I found food.gov website to learn more about food allergies. I am willing to start my new challenge to expand my knowledge.
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