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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 
· 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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Food ratings, inspections, and reporting techniques were some of the subjects covered. Culinary rating refers to a standardised set of food standards that applies throughout the entire United Kingdom. It is necessary to assess each restaurant or cafeteria on a scale from 0 to 5, where the lowest possible rating is indicated as "deplorable." A restaurant that receives a score of 5 on the other hand, is in great condition (Nicholls, 2017). An average rating of 4 or 5 is considered to be the most favourable by customers. The local authorities will conduct an investigation into the overall rating or communication situation. It is required that the rating scale for each restaurant be displayed at the front door or window so that customers can view it before entering. In addition, clients can check the rating by going to the authority's website and entering their information. Furthermore, it has been brought to my attention that these persons are powerless to stop them. As a result, the administration will audit each establishment once a predetermined period of time has passed (Well, 2020). Now, the regularity with which they return to the restaurant is determined by the condition of the restaurant. They may return in six months if the item is still in good condition. But in the case of the awful condition, an official from the authority may return within a week and collaborate with the restaurant authority to correct the situation .The eateries may, on the other hand, be forced to close if the situation continues to be unacceptable. These are the most crucial lessons I've taken away from my experience (Tedstone, 2020).


These facts have provided me with a greater understanding of the relevance of food safety. Despite the fact that it is widely used throughout the United Kingdom, the rating system is something I am unfamiliar with. In addition, I gained an understanding of the ramifications of poor product quality. In addition, I am familiar with the kitchen's rules and regulations. Before starting each day's work, I've learned the importance of sanitising the food, the facilities, and the workers on the premises. Over the course of these lectures, I've learned about the four C's of food safety, which are: Containment, Cleaning, Preparation, and Cooling. 


If I work in the food sector or open a restaurant in the future, I will make every effort to ensure that the cuisine is of the highest possible quality. The business or restaurant may be forced to close as a result of the low quality of the cuisine served. The majority of people's handwashing habits are insufficient to protect them against potentially dangerous chemicals. Future me will ensure that the proper hand-washing practises are followed in order to maintain safety and cleanliness. Similarly, even the smallest cuts, sores, or skin disorders can serve as breeding grounds for germs and result in food poisoning (Conway, 2019). As a result, I will warn my team about these inconsequential worries and provide them with instructions on how to protect themselves. Because it is possible for the premises to get contaminated by microbiological, chemical, and physical causes, protecting it is a significant job. These factors can be reduced by removing particles that could fall into food and by using cleaning chemicals to clean surfaces. Without a doubt, the architecture and arrangement of the structure have a significant impact on the outcome of this case (Root, 2019). As a result, I will ensure that my job is as secure as possible and that I receive an exceptional rating from the authorities. Additionally, the cooks and other personnel will be required to dress in garments that are light in colour and in good condition. The health and well-being of my employees is of the utmost importance to me, and I will not tolerate any of them contracting a food-borne illness. Equipment including cloths, brooms, buckets and mops, steam cleaners, and automated scrubbing machines will always be kept on hand in case they are required. Furthermore, if I am hired by a local government, I will prioritise public health while putting these teachings into practise. 


I am overjoyed to be receiving such a high-quality education in a subject that may be required throughout my life. My grasp of food safety would be significantly diminished if I did not attend these seminars. As a result, it would be difficult for me to enrol in a higher education programme linked to the hospitality industry. As a result, this knowledge may prove to be beneficial in the future. However, in my daily life, the rating system is vital whether choosing a place to eat at or when ordering meals from a delivery service or restaurant. In the business world, as a company's rating rises, it gains an advantage over its competitors. Naturally, higher-rated restaurants will be given priority over the competition, resulting in increased sales and profits. As a result, a higher rating can result in improved earnings for food establishments. In general, these lectures are required for anyone wishing to pursue a career in the hospitality or restaurant industry.
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