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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 Intolernces 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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	The hospitality industry is an extensive business group that offers services to customers. the industry classifies on three bases accommodation, food beverages, and travel & tourism. Food and beverages are important aspects of the hospitality industry will be discussed. 
Hilton is a multinational hospitality company that manages a chain of hotels worldwide. It is founded on 31 May 1919. The founder of Hilton Conrad Hilton (Hilton.com, 2021). 
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4 C’s of  Food and Beverages.
The 4 C's structure contains the Cross-Contaminate, cleaning, chilling, and cooking. It is based on food safety and beverages (Okpala et.al.,2019).

Cross-Contaminate - Hilton is a chain of hotels worldwide it provides numerous services to customers. Food & beverages safety is the prior component of any organization. Cross-contamination is the process by which bacteria or microorganisms are accidentally transferred from one object to another object and it is a harmful effect on the customer. In my opinion, harmful bacteria spreads via hands and kitchen tools. The organization has to always alert about the good hygiene. Proper hygiene will be maintain by using separate chopping board and kitchen tools for raw meat and vegetables. The organization staff had to be wash hands before handling raw foods and kitchen tools as well. The organization has to keep raw food separate from ready-to-eat foods. In raw food includes meat, fish, and poultry foods need to keep to separate from ready-to-eat foods like salads, sandwiches (Cairo et.al.,2021).

Cleaning- In my view, the cleaning of the hotel is the most important aspect according to food safety. The organization has to clean the kitchen surface and utensils regularly. They need to use washing powder or cleaning liquids to vanish the grease, oil, and dirt. To kill the germs use bleach powder and antibacterial cleaners. Before using the antibacterial and cleaning products read the instructions carefully and follow the same.  Use the different cleaning powders for the cloths for example table cloth, kitchen apparel, cleaning floor cloth, and napkin.  To clean the cutlery use less harmful soap and a sponge. For washing the pots and cutlery first use hot water and then rinse with cool water and dry properly. 

Cooking- According to my view, food cooking needs to follow the proper manner. For instance,follow the proper recipe of the cooking and instructions such as temperature, pre-heat, and meat marination. Before serving the food, check the temperature of the food. While cooking the meat, fish, and other poultry products, check the necessary things such as test raw meat by pricking the knife and check it is cooked properly or not. Be careful, the meat should not be bloody. Do not cook any food in advance it is harmful to the health. While using the microwave follow the temperature instruction so, food will cook or heat properly. Check which vegetables and other foods need a refrigerator. Do not waste the leftover food in the kitchen distribute it to needy people. While serving the food to customers follow proper manner, and divide the food into the same portion and serve it. Although, provide the proper food and meet the customer's requirement regarding food cooking or other ideas, for example, I will ask for, extra cheese in sandwiches.

Chilling- The Hilton organization also serves beverages it includes hot and chills items. In my estimation, the serving cutlery should be clean. For cleaning the cutlery, use less harmful cleaning powder or liquid, as it plays a major importance. While, cleaning the cups, bowls, or any other glass cutlery use bleaching powder, or liquid according to cutlery material. Make sure the cutlery is cleaned properly and use cool water. Before serving the tea and coffee check the temperature and the requirements of the customers for example sometimes customer orders less sugar tea, green tea and so on. The use of milk in hot beverages is necessary so, be careful about the milk products, and store them properly ( Akter etal.,2021). According to research do not use plastic bowls or glass while serving hot beverages it is harmful to the health. 

While serving cold beverages always be careful about the temperature.  In cold beverages includes fruits and other food items so, check the fruits and store them properly. Before serving the cold beverages, check the glass to make sure it is not cracked.  

[bookmark: _Toc85306360]Conclusion 
In my conclusion, food is one of the necessities of humans. The organization has always been alert towards the food and safety instructions and follows them regularly. Serving unhygienic food is a serious issue so, it is the organization's responsibility to alert about the food and safety issue. Therefore, all necessary food and safety rules will be create Hilton organizations  brand value in the market and gain profit.
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