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The topic of interest is Food Safety Fundamentals (The 4 C’s). I have learnt that there are four basic principles underlying food hygiene safety. In the hospitality industry, these principles are critical to ensuring optimal service delivery especially in terms of provision of foodstuff (Bartos, 2011). Adhering to the 4C’s is essential for hotels in upholding the safety and health of their customers. Firstly, cleaning refers to cleaning and tidying up of areas in which food is prepared to prevent the dispersion of pathogenic bacteria (Healey, 2016). Secondly, cooking refers to making sure that food is being cooked in an appropriate manner, that is, according to the specific methods that each type of food demands. Thirdly, cross-contamination refers to taking measures that prevent food poisoning from occurring such as through germs spreading from one unclean hand to another or from one unclean utensil to another (Lee, 2012). Employees in hotels ought to be thoroughly informed on the practices of excellent hygiene and how surfaces should be cleaned to reduce the possibility and risk of transference of pathogenic bacteria. The last of the 4C’s is chilling which refers to safe storage of leftover produce and cooked foods by using refrigerators. These four principles or the 4C’s are important in the hospitality industry since noncompliance may result in loss of reputation and brand value of hotels (Newslow, 2014). The advantages of following the 4C’s are that   hotels can ensure that their customers do not fall ill which leads to high customer satisfaction and also less food is likely to be wasted or spoiled leading to better profitability. One disadvantage of adhering to the 4C’s is that hotels may be required to invest a lot of resources in maintaining oversight of food safety hygiene in the kitchens.

There were several discussions organized in class on Food Safety Fundamentals. To prepare for these discussions, I have perused numerous books and articles on the topic. Upon conducting research, I learnt a new skill which is taking the initiative to implementing safer food hygiene practices in the workplace. For example, in the kitchen workplace if certain food safety regulations which are not being complied with then employees should take the initiative to address this issue with their supervisors to ensure best practices are followed (Gizaw, 2019). Another skill I learnt regarding food safety is being attentive to the smallest details in the kitchen when preparing food. For example, when preparing food employees need to be aware of the basic safety precautions, they would need to perform prior to touching the food and even encourage their colleagues to follow suit (Manning and Soon, 2016). Furthermore, I have obtained some new knowledge from my research which includes the fact that the margin for error in food preparation in the hospitality industry is very small because the slightest of mistakes by employees could result in detrimental effect on the consumers. Hospitality organizations also frequently undergo audits conducted by governmental authorities like the Food Standards Agency (FSA) in the UK.

In the future, I will try to practically apply such new skills and knowledge in my workplace. For example, I will try to abide by the food safety regulations that are expected of me at my workplace when I am preparing a meal for a customer. If I find that any of my colleagues is not following the recommended practice then I would try to convince them about the importance of food hygiene. When conducting my research, I watched a TED Talk on food safety fundamentals by Apple Long titled “Food Safety”. Personally, I think the talk relates to the notion that hospitality organizations should prioritise food safety since it helps to establish long-term trusting relationships with the customers. Particularly, during the ongoing Covid-19 pandemic, customers are becoming more conscious about choosing services that adhere to the food safety fundamentals.

To summarize, the four fundamentals or the 4C’s of food safety are cleaning, cooking, cross-contamination, and chilling. I have learnt some new skills like taking the initiative and being attentive to details which I will try to apply in my own workplace. Upon personal reflection, food safety fundamentals have great currency during this ongoing Covid-19 pandemic and also regarding organic sourcing of such food. 
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