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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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People like travelling to learn new things. They are looking for a fresh experience and want to learn something new as a result. Aside from that, individuals go on vacation to escape their mundane jobs and daily routines. We as humans have devised a system that effectively turns the world into a prison with no way out. The unique approach to make the world a more lovely place is via tourism. A report of international tourism studies association finds that almost 79% of people say that they don't visit any sites or hotel that is unsafe and comfortable for them (Wafukho, 2021). For example- more than 90% of US people don't want to visit North Korea (Zanin, 2021). In this report, we will understand what food safety and hygiene is, how it may maintain, why it is essential, the protocol to support a healthy hotel, and how these activities can be used as a brand strategy for a hotel.
Food Hygiene is the measurement to ensure food safety from harmful bacteria where cleaning, washing and storing are strictly maintained (de Andrade, 2021). They guarantee that the food you prepare and handle is safe to eat. If food safety and hygiene standards are not met, consumers may get severely sick from food poisoning or foodborne diseases. As a result, food safety and cleanliness are vital to safeguarding customers' wellbeing. This keeps visitors healthy and prevents germs from getting on their food. Hand washing is a step to wash hands with hand soap for 20 or more seconds. After the covid-19 outbreak, hand wash has become the norm now, and using hand sanitizer is strictly recommended by WHO(Frankish, 2020). Moreover, cross-contamination is a severe issue in unhygienic practice. To prevent cross-contamination:
Use a separate cutting board for raw meats and fish if you can, or chop up vegetables first while making meals. Be careful to wash your hands thoroughly with soap and hot water after handling any raw animal products.  When preparing meat or eggs at home, keep in mind these three temperatures: To prepare eggs, all ground meats must be cooked to 160°F, poultry to 165°F, and fresh meat steaks to 145°F (Dube, 2021). Check the temperature using a thermometer. Hence, due to the word limit, all the topic the module is difficult to cover.
From the get-go, let me through some light on my understanding of this food and hygiene topic. As mentioned before, people don't want to visit such a hotel where everything is not hygienic and safe. While pouring over the lecture, we noticed that everything in the hotel premises should be maintained precisely to offer visitors a clean and safe place (Manning, 2021). Moreover, we can say that astringent food hygiene and safety protocol and its implementation strictly is none to second. From team members' hair to their feet, everything should be covered in the safety protocol. A small undisciplined step can Cause severe damage to the brand value of a hotel.  Proper planning and follow-through are required to create and sustain a culture where employees willingly put their 100% effort. As we saw in the Hyatt Regency hotel case, they spend 29 million pounds (Aquino, 2021) per year just to trained employees and maintain a clean and safe hotel worldwide.
Apart from that, I need to outline some key points here to clarify how I will implement my understating from a managerial point of view in a business. At the bottom, I will outline a strict and transparent food safety and hygiene protocol, which will eventually provide proper guidance and urgency to maintain hygienic practices all around the hotel. Then I will make a handsome investment to set up an infrastructure where all the food safety facilities will be provided. Such as different tools for food catering, chemicals to disinfect kitchen premises. We need to look at one crucial state: the hospitality industry creates 289,700 tons of trash per year, including 79,000 tons of garbage (Yasami, 2021). This number is enormous. Most business thinks lots of ways to waste disposal. But I will recycle this considerable number of waste and turn them into a usable product. Investment in such technology will always get my preference. In addition, I will turn these activities into a tool for creating a positive brand image. To manage such a large number of wastes, lots of employment will make and marketing it correctly will be the lifeline to sustain a blue ocean. For creating a positive brand image, pest eradication should be prohibited. Most businesses use the chemical to eradicate this. However, I will turn this insect into a brand strategic toll. Environmental peer groups pressure is enormous in this regard, so I will develop such a system where insects and pests will not be eradicated, and food safety will also not be compromised.
Maintaining sustainability and ensuring food safety and hygiene is a severe tram card to play and get an advantage in the competition. Ensuring food safety and hygiene is not only essential but also survival requirements in this industry.
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