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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: Waheed Farid

Student Number: 2019666

	Module: Hotel placement-Food and beverage operations (BMIH4002)

Lecturer: Lola Villard



	Topic of choice: 
	
Ratings, Inspections, and reporting procedures


	
The chosen topic is ratings inspections and reporting procedures which in the hospitality means keeping records of procedures of the running of the hotel/restaurant/bar, inspection reports which will help prevent incidents, injuries, and illnesses. Ratings which will help the consumer identify the health and hygiene of the place to make their choice. Food safety and hygiene is the most important part of the hospitality industry as it improves reputation and business. Hospitality industry which includes hotels, restaurants and bars are all on the front line in the market coming out of the pandemic. Their hygiene performance, ratings and inspections are under scrutiny so it’s very important to keep records of all aspects of health and safety and food inspections to keep on top of the hygiene and reputation of the organisation. Creating reports and keeping on top of regular inspections and continuously improving standards is vital in the hospitality industry as public interest has become clearer. Ratings cover. 
· Handling of food 
· How food is stored 
· How food is prepared 
· Cleanliness of facilities 
· How food safety is managed (Food hygiene rating scheme-food.gov.uk.2022)


Inspections depend on the potential risk to public health. Inspections will help discover any hazards or anything procedures that are not working correctly, also find out what areas need improving. These inspections doesn’t necessarily mean the premises was of the rating or review given its just a rating based on the day of the inspection which can always be improved in a number of ways.
Inspection’s cover.
· Type of food that is handled 
· The number and type of customers
· Types of processes carried out before food the food is served or sold 
· Hygiene standards seen on the day of the last inspection (Food hygiene rating scheme-food.gov.uk.2022)
So far, I have learnt that by keeping records of any inspections will help identify places for improvements and help the governing bodies see your progress step by step which works very well because it shows the company cares by always improving their standards. Same for ratings and inspections which would be on show for consumer and health and safety purposes which will help the company train their staff appropriately and assess certain risks and be able to counter them.
The importance of this topic is crucial in the hospitality industry as it’s a topic of discussion around the social media page of the organisation, whether it’s a review left online or word of mouth from a previous consumer. The food and hygiene of a hotel, restaurant or a bar is a public and government interest as there is food and drinks consumed on the premises. Customers whilst staying over trust the organisation with its health and safety. The organisation is responsible whether they have positive or negative publicity by the way they treat and look after the customers in all aspects.

By law, food business operators must ensure that food handlers receive the appropriate supervision and training in food hygiene which is line with the area they work in (food hygiene for your business,2018).
The four c’s are also commonly used or are being advised to be remembered in the hospitality industry which are cleaning, cooking, chilling, and cross contamination to provide good hygiene. (Food hygiene for your business,2018). Most importantly coming out of the pandemic consumers are very unsure of where to stay or where to eat so the ratings scheme and regular inspections of the hospitality sector is comforting for a consumer. The food Hygiene Rating scheme (FHRS) was introduced to improve the availability of information about hygiene standards of food businesses for consumers. (Resources,2019). Displaying of the ratings stickers provided by the local council is mandatory in Wales and Northern Ireland. Its very beneficial for the organisation to keep on top of the hygiene of the premises as its on display and by law must be on display and if the business has any objections to their rating’s they can call for a re-inspection and appeal through their local council but until then the rating already given would need to be displayed. Lower ratings or a failure during an inspection can also mean a business must take immediate action to remedy the situation or risk closure. (Food hygiene rankings,2022).
This topic in this module has taught me a lot of in-depth knowledge of the health and safety and hygiene side of things. Also, how important this topic is in the hospitality industry and ways of implementing good levels of hygiene overall. I believe once I’m working in hospitality, I will be able to use different tactics and ways of staying on top of the cleanliness, hygiene, ratings and inspections in accordance with the local governing bodies.
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