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Food, together with water and air, constitutes the fundamental building blocks of life and it is the source of our nourishment, development, and overall well-being (Demissie, 2018). Not only does it have social importance, but it also has significant economic and developmental implications as well (Wu and Sun, 2013). Food safety is a critical public health issue that must be addressed in order to avoid or control food-borne diseases. Governments around the globe are stepping up their efforts to enhance food safety in response to the rising incidence of food-borne diseases. Food safety is the basis of consumer confidence in the food industry (Savoie, 2016). Entrepreneurs can increase his or her interest by establishing a strong reputation based on food safety and quality as well as can attain the desired outcomes. Food safety should not be left to chance or ignored but should be actively and alertly planned, implemented, and pursued from the very beginning of food production, inputs, processing, packing, storage, and distribution, and along the whole supply chain (Mohamed, 2016). 
In UK, The Food Standards Agency (FSA) is the authority to ensure that food laws and expectations are met and respected (Demissie, 2018). When food safety and hygiene standards are not met, the Food Standards Agency (FSA) investigates and, if necessary, prosecutes those who are responsible. Fines, prosecution, jail, and negative publicity are all possible consequences for organisations in this situation (Food Standards Agency, 2021). In order to maintain food safety and sanitary standards, it is necessary to adhere to them. 
Fundamentally, cooking, cross-contamination, cleaning and chilling(4C’s) are the basic concepts or of food safety and hygiene. These four principles guide people how to handle, produce, serve, and sell food to customers in a safe and sanitary manner (Savoie, 2016). 
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                                                  Figure: The 4C’s of Food Safety

First of all, it has to be assured that the space and equipment that will be utilized are properly cleaned and disinfected and that should be before and after begin and end of the day. Moreover, the maintenance of high personal hygiene standards is very much important as well as highly essential while handling food, such as properly washing hands, wearing clean cloth, tying back the hair and using gloves (Mohamed, 2016). 
Secondly, cross-contamination happens when germs from one food type spread to another food type that should be kept separate. Germs may transfer across meals through hands, utensils, and surfaces. For instance, raw meat and fruits should be stored separately, and the appliances used to prepare different kinds of food should be properly cleaned in between (Stella et al., 2019). 
Thirdly, if the food requires chilling, it must be stored between 0°C and 5°C and refrigerators should thus be adjusted to 3°C or 4°C. Moreover, frozen food must be frozen immediately upon delivery and before the expiration date (Wu and Sun, 2013). When defrosting, either use the microwave’s defrosting option or put it in the refrigerator, where it will remain at a safe temperature (Demissie, 2018). 
Finally, at the time of cooking, it is necessary to maintain a core temperature of 75°C or 70°C for at least 2 minutes to guarantee that all germs are properly destroyed. When cooking raw meat, check to verify that the fluids flow clear, there is no pink flesh remaining, and the internal temperature has reached 75°C or 70°C for at least 2 minutes (Demissie, 2018). This can be verified using a clean thermometer or probe.
So, I have learnt these issues regarding food safety and how to maintain food safety and that will help me to work in this industry successfully as I want. I will be able to ensure food safety by using the concept of 4C’s in my workplace. I have learnt how to ensure cleanliness and how a portion of food can contaminate other food. Moreover, I have understood how to maintain the standard at the time of cooking. During my lectures, I have learned how to improve business by using the 4C’s and get a better food hygiene rating. I have also watched a few Foods Safety and Typsy video series by John McFaddden. I will remember all the aspects of food safety that I have learned and therefore, it will help me to become successful and enhance my reputation. At the beginning of work, I will go through my food safety book regarding the different issues of food safety so that I can ensure that and direct others. Moreover, in the hospitality industry, it is highly important to maintain hygiene as not a single customer doesn’t want this. It also creates loyal customers as well as brand value. Therefore, the assurance of food safety is highly important as well as essential.  
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