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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:
· 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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Food is the basic necessity which keeps us up and running. Food is loved by everyone; however, the majority of the population suffers from specific allergies and intolerances to specific foods. The hotel industry must keep in mind the different allergies people possess and should protect the health of the customers (Bhatnagar, 2007). The hotel industry plays a crucial part in maintaining the health standards of the food items and should properly label the items with food allergens which reduces the risks of allergies among the customers. The hotel industry must train their staffs on specific food allergies. The management must also deliver an ingredient list to their customers for the menus being served. This will alert specific individuals not to eat such foods containing allergic items. The first and foremost skill that I have learnt while conducting this module is maintaining the cleanliness of the food (Andrew, 2011). The hygiene of the food must be maintained which overlooks the health standards of the customers. Proper serving of hygienic foods will greatly increase the loyalty of the customers towards the restaurant. The next skill which I have focused upon is increasing my creativity while preparing foods for my customers. Cooking is often sometimes referred to as an art. Enhanced creativity will result in delivering better foods which will attract more customers. More creativity in cooking will enhance my recipes and add more distinctive flavours to the food items (Fallon, 2010). Apart from this creative traits are imperative to the hotel and catering industry. Last but not least cooking skills are the final skill which I have mastered after completing this module. Cooking is the most important skill which every professional in the hotel industry must possess. Best cooking skills will lead to better outcomes for the restaurant attracting more and more consumers. Best cooking skills also contribute to improving the brand image of the restaurant. Since all the above-mentioned skills are essential skills in the hotel industry development of these skills will help me propel my career in the hotel industry (Wood, 2013). 

Food and beverage operations play an important part in the hotel industry. In the module, I have learned about the introduction to the kitchen. I have learnt about the food making procedure and gathered knowledge regarding allergies within the food making procedure. While attaining this module, I came across various significant challenges that are having appropriate knowledge regarding allergies. As I have a keen interest in food and beverage operations so, being allergic to a specific food item can have a drastic effect on my health condition (Johnston, 2012). Moreover, I have also come across that individual needs to be aware of their allergies and mention them while ordering food. The hospitality industry plays a significant role in protecting the health of consumers. While developing an understanding of the introduction to the kitchen, I came across allergies wherein the regulations; procedures have been identified through the module. Some of the skills that I have acquired are cooking skills, cleaning skills, and creative skills that have helped me to ascertain a better position in my desired role within the industry. My personal assumption regarding intolerance and allergies are quite clear to provide protection to the people having food allergies and regulates the hotel industry to follow all the food regulation based on FDA (Zutshi, 2019). It is one of the most common issues that restaurants must incorporate and control in their ingredients while cooking. As I am interested in the service industry, so I need to be aware of food allergens and their importance in the service industry. Apart from that, understanding food allergen helps in reducing the risk of exposure as well as anaphylaxis for people suffering from food allergies.  While attending the sessions from the module, I came across the various rules and products that may cause allergens among individuals. I have learned about the four Cs such as cooking, cross-contamination, cleaning, and chilling. I also came across food hygiene ratings that are effective for the hotel industry. At the same time, determining the hazard analysis as well as controlling factors required for managing the food and beverages operations (Yasmine, 2014). Further, I have developed an in-depth analysis of menu development and planning that will be effective for the hotel industry. Planning a menu that is sustainable and maintains the food allergens, and reding the waste for the development of the menu
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