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	The appearance of food is always judged whether the food is safe to eat but the most important thing is that the food germs like salmonella and E. coli make the food smell off. These food bacteria do not affect the colour or appearance of the food. While working in the industry I have learned that the food is affected by unhygienic situations caused because of various germs found in the food. The food and hospitality industry are taking great concern to maintain the hygiene and safety of food contamination by various germs and bacteria even cause food poisoning and stomach infection. It thereby can cause great damage to the health and goodwill of the food and hospitality industry (Manning, 2018). 
        
For avoiding such troubles, the hospitality, food, and beverage industries are focusing on implementing a standard practice of 4C’s of Food Safety approaches. In this practice, four rules including cross-contamination, cleaning, cooking, and chilling are followed to ensure the safety and hygiene of food in the industry. 
       
Cross-contamination
It occurs when the raw vegetables and other food items are not effectively handled leading to the spread and mutation of the bacteria which eventually leads to food poisoning. The food industries need to maintain a high degree of hygiene to stop such bacterial mutation and food contamination. Personal and professional hygiene marinating is a must in this regard.
         
Cleaning
        
Safe handling of food is performed by several steps including washing and cleaning of hands and food items, utensils. The food and hospitality industries can maintain cleanliness and washing as the topmost priority to be maintained. I will ensure to check the cleanliness is properly maintained in the hotel to improve the hygiene condition and avoid food contamination. The raw vegetable sand fruits should be cleaned to remove the dirt and impurities. Apart from that, it is also important to check whether the food handlers have washed their hands before food processing. The surface areas used for food preparation need also to be washed frequently and properly. I will also be vigilant at the proper usage of the disinfectant, sanitizers, anti-bacterial cleaners are used in the hotel to ensure food safety and security (Melikhova, 2020). 
        
Cooking
        
The most important rule for maintaining food safety is associated with the process of cooking. The food handlers need to cook the food at a high temperature properly to let the steam get out of it to make the food finely cooked. As a food industry worker, I need to check that the food is being cooked at the ideal temperature of approximately 75 degrees centigrade. Re-heating the food should not be allowed in the hospitality industry which can cause the birth of germs causing health issues (Onyango, 2020). 
        
Chilling
        
The birth and mutation of germs and bacteria can be prevented by chilling the food at a low temperature.            
        
The hospitality industries need to maintain a proper temperature to make the food chilled to prevent the bacterial attack. I have learned that chilling food is the best way to prevent germs attack. This technique can be applied by hotels and restaurants to make the food safe and germ-free by using the refrigeration process and chilling (Onyango, 2020). 
       
The importance of this topic cannot be measured as the number of hotels and restaurants is increasing at a rapid speed. The importance of maintaining the safety and hygiene of food to assure the health of the customers.          
           
[bookmark: _GoBack]Food safety requirement is the most crucial factor for the food and hospitality industries as food is the main asset for these business organizations. The quality and safety of food need to be properly maintained for the business organization to grow and developed. The need of preparing safe and harmless food is to understand the procedures to keep the food safe (Emond and Taylor, 2018). The restaurants and hotels can learn the best guidelines of HACCP (Hazard Analysis and Critical Control Point) to maintain proper procedures to keep the food safe and secure. HACCP has provided enough principles to be applied in the food industry for maintaining food safety and hygiene. The four principles of food safety are very important to be followed in hotels and restaurants. Good food, hygiene, and cleanliness ensure the food quality and make people believe in the food quality of the food industry.              
Maintaining food safety can help the food industries increase customer satisfaction and loyalty which can generate good revenue and brand image of the hotels and restaurants (Bouranta et al., 2019). The key and fundamental requirements for the hotels and restaurants are to develop a good food handling process by keeping the hygiene and cleanliness, and safety and security of food. The hospitality industries need to develop key features to maintain the safety and security of food. The food handlers need to be very cautious about the food processing system. Through this topic, the food industries can get relevant information about the importance of food safety and how food safety can be maintained in hotels.
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