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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: Diana Andrusko

Student Number: 2025664

	Module: Hotel Placement-Food & Beverage Operations BMIH4002

Lecturer: Lola Villard



	Topic of choice: 
	
Allergies and Intolerances and the importance within the industry


	
[bookmark: _Hlk95219799]This student’s journey will be about food sensitivity, food intolerance and allergies. Anything can cause very unpleasant symptoms, but of course food allergies are the most dangerous. Unlike food allergy and food sensitivity, food intolerance is not associated with and immune response.

The number of food allergies was 3% in 1960, and by 2018, it had risen to 7% among 17- 18-year-olds. Peter Ben Embarek Works for International Food Safety Authorities Network, a World Health Organisation body that responds to food safety emergencies.” Initially, decades ago, it was only the classical ones: seafood, and nuts,” he says. “That has expanded dramatically to a whole range of products now.” Jones/BBC Future (2019) There is no explanation for why there are more and more people allergies. Since has only theories. Example: The body fights fewer parasites. In addition, food recycled due to environmental impacts. The other idea is a vitamin D which helps to make our immune system strong to resist allergies. I think a lot of people live unhealthy lives which is why the immune system is not working properly as a result of which allergies can develop.

Since December 2014, UK food companies have had to contain 14 major prescribed allergens, but what about restaurants and pre-packed foods. As we saw in the video of the Natasha Ednan-Laperouse, the sandwich purchased by Natasha at the Pret a Manger store at Heathrow airport was not properly labelled with allergenic ingredients. When she travelled from London to Nizza with British Airways on July 15, 2016, she became ill 1 hour after eating the sandwich and die. After the incident, Pret a Manger chief Clive Schlee apologized to the family. But obviously an apology doesn’t bring Natasha back.

Natasha’s family campaigned to change the law. In view of the tragic case, Natasha’s law was passed. It will enter into force on 1 October 2021 and al food industries must have the full composition of pre-packaged foods (PPDS) available in the UK. A four-day study revealed that there were 9 more cases of similar allergic reactions in Pret a Manger. It contained 9 sesame seeds from the 21 allergic reactions. I think the laws should have been tightened first to avoid the incident. I agree with the new law, because the label can save lives. What could have been done when Natasha’s law not yet there? Write on a board that not all allergen ingredients are on the label. I would have asked the seller if this label contained all the allergenic ingredients. If I hadn’t received proper information, I wouldn’t have bought the product. If we are going on a long trip abroad, it is worth preparing, and communication is important. Airline policies are important, does the hotel have its own restaurant, or is breakfast provided, an emergency number, a district hospital, national food labelling guidelines (which are the main allergens?). Some of the restaurants Amanda Orlando recommends based on her own experience are allergic to nuts, peanuts, dairy products, legumes. Amanda was staying at Knightsbridge in an Airbnb.
Recommended allergy friendly restaurants in London: Vanilla Black, Rivington Grill, Bill’s, London Grind.

We heard it at a university lecture, how to handle food safety hazards with (HACCP), Hazardous Ingredients and Critical Control Point. Helps identify hazards, such as procurement, transport, preparation, storage, cooking, refrigeration. In Prezzo restaurant where I working, example, during the baking of calamari, fries, you need to set a timer to make sure it is well baked and not raw and extra deep cleaning of the kitchen every Sunday. For allergic tables example, hand cleaning, work surface cleaning, separate cutting board, work surface and knife use is required. Clear labelling of allergen on food stored in the refrigerator for kitchen workers. Clean interpretation of allergen ingredients for the guest on the menu contains the including 14 named allergens. Up-to-date recipes that list allergens. Prezzo example, if an allergic guest arrives, the process I notify the Manager immediately. Manager takes over the table and then notifies the kitchen. The chef prepares the food in separate place, separating himself from the other food about the cross-contamination. Only the manager can bring food to the table. According to the Food Standards Agency (FSA), updates all EU references and existing rules. Allergen Checklist is mandatory for waiters and kitchen workers. If the guest is not sure how clean the restaurant is where they want to eat, they can check the Food Hygiene Certifications (FHIS) online. Ratings range from 0 to 5. Example: Prezzo Hatfield rate 4 hygiene standard good.

I will be able to use the new useful information very well in the workplace. Once day if I become a Manager, I will give people continuous training on allergen ingredients and I expect everyone to know. I have learned that much more attention needs to be paid to people with allergies. If I see any allergic malaise in our guest, I will call 999 immediately.
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