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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.

	Student Name: Bogdan-Alin Dumitriu

Student Number: 2025177
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	Topic of choice: 
	Allergies and Intolerances and the importance within the industry



	Summary 
The hotel industry faces a range of challenges when it comes to the provision of quality service and great customer experience. Being that hotels operate in one of the most sensitive fields as they deal with food, it is important to have in place all the critical measure to ensure that the food is safe for all clients. Allergies and intolerances are common occurrences within the industry whereby a client reacts to a certain food or ingredients within the food (“Be allergy aware,” n.d). This can lead to serious consequences for the establishment, thus, the need to always strive to know any food allergies clients may have. Food service professionals need to understand the seriousness of food allergies which can range in intensity from mild to severe (“UK hospitality allergen Q and A,” n.d). Furthermore, a severe reaction to food within a hotel could damage the reputation of the company.

Knowledge Learned
This topic has equipped me with the knowledge on the importance of understanding food allergies and intolerances. Indeed, the food industry as earlier mentioned is quite sensitive as it is directly associated with the health and wellbeing of people. As such, concerns of food allergies ought to be addressed by employing strategies such as training employees on the first aid measures to take when a client experiences an allergic reaction and food allergy awareness program that educates on measures to take in the event of an incident (“UK hospitality allergen Q and A,” n.d. Additionally, I have gained skills on how to talk to clients and ask them if they have any food allergies or intolerances. Having this information is crucial as it will help me and other staff members prepare the right food that is safe for the client.

Application of Knowledge
I believe that the knowledge on allergies and intolerances is significant to me as a student in this industry. I intend to apply this knowledge in the future to improve customer experience and ensure client safety at all times. I will also apply this knowledge to ensure guest satisfaction since clients who feel safe are more likely to come back to the hotel. The knowledge of food allergens will also help me know what ingredients to leave out while serving food to certain clients. I have understood that some clients can be allergic to ingredients such as eggs, milk and flour, therefore, these must be exempted when preparing their food. Having this knowledge at hand is necessary to reduce the risk of customers having health complications due to intolerance or food-related allergies that could present serious problems to my place of work in the future (Kalenjuk et al., 2017). 

Personal Reflection
Learning about food allergens and intolerances is quite crucial for me as someone in the hospitality industry. Given that I have had a first-hand experience with food allergies, I would not wish for something similar to happen to a client in a well-known hotel establishment. Therefore, providing training on food allergies and first-aid programs is essential for any business in the hotel sector. This subject is also critical as it enlightens on the food laws that apply to allergen control. Hotel managers should be well versed with such laws and have information on the ingredients present in the food they prepare. Since the food laws provide a list of 14 allergens, the hotel can identify them and eliminate the allergens from their menu or alternatively label them on the menu to inform clients (Nicholls, 2013). This knowledge is essential to keep the hotels in business while ensuring the safety of their clients. 

Importance of Topic to Industry
The topic on allergies and intolerances is quite important within the hotel industry. As earlier stated, food forms a major part of hotel business and ensuring that what clients consume is safe should be a major priority for these businesses. therefore, every key player in the hotel industry ranging from suppliers to chefs should be well-versed with the knowledge on allergies and intolerances by understanding the food ingredients that could lead to possible allergic reactions (May, 2019). This knowledge is essential and should be disclosed to customers by placing it in the menu or a location where it can be easily seen. Communicating allergy information to customers ensures that hotel businesses serve a purpose of protecting clients. Likewise, having this information will help the business tailor the appropriate food that meet the needs of those with allergic reactions ensuring they can safely enjoy the services without worrying about a health complication.
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