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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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	This week lecture we covered the topic of Allergies and Intolerances within the hospitality industry.
Any departments within the industry that work around food and beverages, its important the staff are aware of allergies and intolerances.  Food intolerance is when a person will have difficulty digesting when consuming a certain food, leaving them with a discomfort reaction. A food allergy is when the body reacts to specific food whether it has been touched or eaten. This could leave a consumer to react from mild to serious symptoms. Therefore, in protection of consumer health food industry places an important role. 10 people in the UK die every year from allergic reactions to food as well as over the past 15 years, hospitals admissions for food allergies has increased by 500% (Week2,2021).
 Following this discussion in class there a numerous of type of food that can cause a reaction. To identify there are 14 major allergens such has, eggs, fish, nuts, soya bean, mustard, milk, sesame seeds, lupin, cereals, crustaceans, peanuts, sulphur dioxide, mollusc, and celery. It is important that the staff receive the correct knowledge and training prior to handling with these products when working in the hospitality industry.
Many businesses will most likely display notices and signs for customers to inform any member of staff regarding any allergies. From my previous work experience I always remember to verbally ask a customer before taking any orders, which then could allow myself and other staff members to take extra precautions when completing an order. This will help prevent any accidents from occurring. Whether the allergen information is written on a menu, pack or display on chalkboard. Food business must provide allergen information in writing if they sell or provide food to customers directly (Food.gov,2021).
During the lecture we had an interesting discussion on the Natasha’s law that had come into effect from the 1st of October 2021. A law that requires food business to include full ingredients labelling on prepacked for direct food sales (Natasha’s Law, 2019). This is due to a young girl losing her life from an allergic reaction to sesame seeds which was not labelled on the sandwich packaging. Reading the article has opened my eyes a lot of more on how serious it can get for a person with allergies. My knowledge has widened, and I am aware to take extra precaution in future when working with food and beverages. Some allergies can occur at a later stage in life, having Natasha’s law in place is good, so as a future hospitality employee we will be aware what has been consumed if any reaction was to occur. Death caused by food and beverages can also be prevented. 
Cross- contamination is when bacteria or other food substance touches or drip onto ready to eat, utensils or surfaces (Food.gov, 2017). To avoid the risk of causing an allergic reaction occurring, preventing cross-contamination would be the first step to take. Due to the unfortunate circumstance with the COVID-19, many businesses especially the hospitality industry are taking extra precautions with the staff and customers safety. Washing and sanitizing hands have become more frequent at places before and after entering the location. Employees working in the kitchen would normally wash their hands after handling different products, before moving on to another product. This would also include equipment’s, for example when preparing raw and cooked food it is important to use different chopping boards to avoid cross contamination. As well as washing the equipment’s throughout each task. There are three types of cross-contamination: food to food, equipment to food and people to food (K, Davidson, January,2021).
To summarise, allergies and intolerances is important in within the hospitality industry. Whether we are working with food and beverages including serving customers. Its vital we have the correct knowledge and training to prevent any form of reaction occurring to a customer or a staff member.  Having more in depth of an understanding about allergies from the lecture, this has boosted my confidence to practise my skill and knowledge in future within the hospitality industry. Food safety is important for all consumers, I will remember to make sure the guest is comfortable purchasing from us. Whether that is knowing from my verbal knowledge or signs that can be seen I will ensure the customers their safety is important to us. My knowledge on allergies and tolerances has certainly expanded which has made me want to learn further onto the topic. This could be done while learning on the job in the future. I am looking forward to continuing my career in the hospitality industry. 
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