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The topic that I choose for this student journal is allergies and intolerance and their importance in hospitality. I choose this topic because I didn’t know much about allergens and that lecture it seems very interesting. In the UK are 14 different food types identified as major allergens (Food Standards Agency,2021).  An allergy to a specific food or an ingredient is when the body's immune system responds strangely to certain foods and as an effect, different body parts can be affected. Itchiness in the mouth, throat or ears, swelling of the face or vomiting are some of the common symptoms. Anaphylaxis is a dangerous allergic reaction that can be instant and get worse very quickly. Early symptoms of anaphylaxis are often the same as those listed above. Anaphylaxis is a medical emergency and without quick treatment, it can be life-threatening. Food intolerance is not the same as a food allergy. Food intolerance symptoms can be diarrhoea, bloating and stomach cramps. Food intolerance can be caused by difficulties digesting certain substances, such as lactose or gluten, food intolerance is less serious the food allergies.
In the lecture, I learned that a food allergy and food intolerance are not the same. The signs of a food intolerance normally happen a few hours after eating the food and the symptoms of a food allergy will happen straight away after eating.
 I was surprised that a young girl needs to die so a law like Natasha Law needs to be implemented and I learned how important is that the full list of ingredients is listed on the prepacked for direct sale and this law is effective from 1st October 2021. In the hospitality sector, all the details about allergens must be on the menu, online or verbal by staff, but it doesn’t require them to list all the ingredients in a dish.
 Knowing everything about allergens and intolerance within this industry is very important to ensure that the served food is safe for a customer with food allergies.
All staff members implicated in managing ingredients, equipment, utensils, packaging and final food products should be informed and trained so they can help to reduce the risk of cross-contamination with allergens. To make sure that the food is safe for a customer, training the staff is essential so they know all about procedures and policies about food allergens and how to manage allergy knowledge requests and be able to ensure that allergen-free meals are served. I learned about cross-contamination and how important is to know and avoid it. Bacterial cross-contamination is most probable to happen when raw food touches the ready-to-eat food, utensils or surface. avoiding cross-contamination is easy when the staff are following the same basic rules like good personal hygiene practices, washing hands is a priority before starting to prepare the food, surfaces and utensils must be clean, and the food needs to be stored in the proper containers, using the utensils and equipment designated for each type of food as same of the restaurants have utensils in a different colour to be used for allergen-free dishes, for example, the colour purple is for allergen-free, the colour red is for raw meat.
 Once I learn new things about allergies and how to avoid them we need to put them into practice: as a member of staff I need to know all the menu so when a customer asks about any allergies I need to know the restaurant menu to know all the ingredients used in the dishes, making sure that in the kitchen all the food is store in the right place, for example, all the allergens must be stored away from the non-allergenic ingredients, avoiding cross-contamination and all the staff members need to be up to date regarding allergies training. Food allergies are the main reason for concern, and it is extremely essential to check all the ingredients of a dish if asked by a customer who has a food allergy. By displaying all the up-to-date and accurate ingredients information on the menu, it is easy for the customers when they will order. This information needs to be checked regularly by the managers to make sure that is up to date.
In a conclusion, a customer that has allergies is more confident to eat food from a place where all the allergies regulations are up to date and are checked regularly.is very important in the hospitality business that everyone from the suppliers to the chefs to the waiters needs to be trained and they need to understand what food ingredients could cause allergies and how to inform the customers about them.
All the information about allergens must be provided in written or oral to those customers. Waiters and chefs need to be able to explain which ingredients in which dishes may be allergenic.
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