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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.
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My student journal will be based on allergies and intolerances and the importance within the industry. My lecturer, Laurence, went through this in depth in Week 2 of our learning. I have learnt the following:  food allergies vs intolerances, the law on information and labelling, Natasha’s Law and cross contamination. All factors mentioned are highly crucial for the hospitality industry to follow. The rules and regulations put in place protects staff and customers and lastly, the reputation of the hotel. 

According to the Institute of Hospitality, an allergic response that is both intense and painful. The entire body is harmed, usually within minutes after being exposed to the chemical that triggers the allergic reaction (allergen), but occasionally hours later. A subsequent reaction can occur thereafter, however the timing varies depending on the person (The Institute of Hospitality is the global professional body for hospitality, 2022). On the other hand, an intolerance is a response to food or drink induced by an enzyme deficiency or digestive system reactions, loss of ability to digest meals properly. There are more than 160 foods that might cause allergic responses, but just 14 have been recognised as significant allergens, and these are the ones that customers in the UK must be notified of if they are present in foods (FSA Board Meeting - June 2021, 2021).
In the case of an emergency where the customer is unaware, they have any allergies but have a reaction, If an allergic consumer falls unwell, that person – or someone with them – would almost certainly remark that they are having an allergic response. They are allowed to use the term "ANAPHYLAXIS." Staff must immediately call 999 giving the following information: "This is a life-or-death situation." "A customer has passed out, and we suspect it is due to anaphylaxis." This is knowledge is new to me which had made me aware of what to do if I’m ever in a terrible situation like this. I know how to handle the situation in a calm manner. This is a skill that all staff members should be taught in training as it’s crucial. 

Furthermore, even though staff may be trained on the importance of allergies, it’s vital to keep a chart of what ingredients may cause allergies, For example, a chart in the kitchen for chef’s and a smaller one in the menus. A lot of restaurants make customers aware of what dishes may have ingredients that can cause allergies. For example, breakfast time a cereal on the menu will show all the ingredients but wheat and milk will be highlighted. This moves us to the importance of labelling and the laws that the hospitality industry must follow. Retail and catering food establishments are required by food legislation to give allergy information and adhere to labelling guidelines. This implies that food service providers must provide allergy information to consumers for both pre-packaged and non-packaged foods and beverages, as well as adequately handle and regulate dietary allergens during food preparation. Food firms must ensure that their employees are trained on allergies (EUR-Lex - 32011R1169 - EN - EUR-Lex, 2011)

Additionally, 'Natasha's Law,' which is being adopted to protect people with allergies and give them trust in the food they buy, will protect millions of individuals in the UK. Following the death of Natasha Ednan-Laperouse, a girl who died after an allergic response to sesame seeds in a baguette, Natasha's Law was enacted, requiring food manufacturers to carry complete ingredient labelling on pre-packaged for direct sale (PPDS) items (What is Natasha's Law? — Natasha Allergy Research Foundation, 2022). My personal reflection on this topic is, allergies and intolerances must be taken seriously globally. From the unfortunate death of Natsha, it is portrayed how easily people can have a reaction. It is essential that customers should be aware of allergies even if they believe they don’t have any. On site emergency help is essential to protect lives and give people the confidence to eat pre-packaged food. After further reading, I read how Natasha’s Law is implemented in schools too.  Natasha's Law will apply to any schools that provide pre-packaged meals prepared on site. "Prepacked for direct sale" is the essential phrase (PPDS). Prior to Natasha's Law, an allergy overview sheet or a note to ask a member of staff about allergenic components was adequate allergen disclosure for these foods. However, beginning in October, every PPDS product must prominently show the item's name and a complete ingredients content, with allergenic substances highlighted in bold, italics, or a change in colour (Natasha’s Law in schools, 2021).
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