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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 critical path.

[bookmark: _Hlk85058127]The journey of a food product can vary greatly from product to product. An example is a chicken nugget. It can be massed produced in many countries anywhere in the world. There are many issues to contend with when sourcing food across the globe. Cost, quality, delivery times carbon footprint. This is just 4 examples with the carbon footprint being high profile and is considered vital as compared to thirty years ago when this was not considered to be as important as it is now (Yuangyai 2013). On a similar vein the journey needs to be monitored for any points in the journey when there could be a vulnerability with regards condition of the product to ensure it meets the guidelines in place to ensure the product is safe. (Van Vliet et al., 2015)

This is where HACCP can be used to monitor the journey right up the time the product is eaten by the consumer (Mortimore, S. and Wallace, C., 2013). The seven principles of HACCP are to:
· Conduct a hazard analysis
· Identify the Critical Control Points (CCPs) – the steps where control is essential
· Establish critical limits for CCPs
· Monitor the CCPs
· Take corrective actions if a CCP is not under control
· Verify the above is working effectively
· Keep records to demonstrate food is being produced safely
Following the process will make sure the product arrives on the plate meeting all the high standards that are essential today. Whilst the process is important there are several issues that need to be addressed. When sourcing products it is vital that the product can be stored and cooked in a way that meets FSA standards. (Merrill 2002). 
Do the people cooking the food have the correct training in food hygiene. This is where the 4Cs apply. Contamination from other food needs to eradicate. This can happen when food is not stored correctly in a fridge. The food needs to be covered and raw food kept below cooked food. Chopping boards need to use only for the purpose it is designed for. Colour coding is an example of how to know which board to use. Chilling the food is the second C. Knowing the correct temperature of the fridge is important when keeping chilled foods. If the fridge is not correctly stocked the air flow can be hampered which can lead to a rise in temperature and could put the food in the danger zone which can help bacteria multiply and cause harmful bacteria which can lead to food poisoning. The danger zone is between 5 and 63 degrees. The law states 8 degrees but best practice in the industry is 5. The third C is cooking, and this is also about temperature but at the hot end of the scale. Food needs to be higher than 63 before it can be classed as safe. If it is being kept in a servery it needs to be checked hourly and if it falls below it needs to be discarded from the servery. The Forth C is cleaning, relates to cleanliness of the kitchen and utensils but also the people in the kitchen.  Correct uniform and all PPE needs to worn and cleaned when necessary. The wearing of a uniform outside the kitchen is not allowed as this can lead to cross contamination.
In my opinion regular staff training in all aspects of food hygiene is essential. Any outbreak of food poisoning can have huge implications on the establishment. Bad publicity can have a negative impact on the business. People could stop using the hotel and that can lead to huge losses of revenue both from lack of custom and from any fines or compensation pay outs. (Hemmerling 2015). 

Conclusion: 
It is just the start of the critical path for the chicken nugget as further checks need to be in place before it can be served to the customer. Once it has been delivered to the hotel the product needs to be checked that it is in good condition and none of the packaging is damaged or open. When cooking the recommended guidelines need to be followed closely regarding defrosting or cooking from frozen. Once cooked and brought to the correct temperature it needs to be probed and recorded and then served. The critical path of the chicken nugget can be long and sometimes time consuming, but it is crucial to follow the path to satisfy the customers and politicians alike.
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