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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: Syed Arif Ahmed

Student Number: 2121873

	Module: BMIH4002

Lecturer: Laurence Blake



	Topic of choice: 
	Ratings, Inspections, and reporting procedures



	
This is a student journal reflecting on what I have learned in my lectures with Laurence Blake. I have chosen the topic of ratings, inspections, and reporting procedures because this is something that I came across in my time working in takeaways and restaurants over the last few years. I believe that this is an important part in running a successful business. I also learned through my lectures about an organisation called HACCP which is one of the leading systematic preventive approaches to food safety. 

HACCP is an acronym for Hazard analysis and critical control point, simply put it is a system of managing food safety hazards. HACCP involves the following:
· Monitoring the day-to-day activities in your workplace and anticipating the risks or any difficulties that may occur.
· Analysing the critical control points on which a workplace must emphasise on how the risks can be avoided or reduced.
· Determining the activities that must take place to prevent things going wrong.
· Ensuring that all procedures are maintained and being met.
· Maintaining and keeping up to date records on how methods are working.




HACCP stresses the need to have a system in place that overlooks the food safety and protocols that ensures you have a safe environment from which you can serve food and drinks (Hazard Analysis and Critical Control Point (HACCP), 2022).
On one of the lectures Mr Blake showed our class a video clip on which the principles that HACCP pride themselves on, I found this very insightful and enjoyed thoroughly. Furthermore, Dr Blake showed some slides which displayed ratings that a food business receives once an inspection of their premises has been done. These particular ratings vary from zero to five, with the latter being the highest rating and signifying that the food products and premises were of an exemplary standard. 


Businesses are rated on how they organize, cook and maintain food, the food safety management is also considered when given a rating.
The range of different ratings are consistently set by the local councils of the designated areas.
When the final verdict of the ratings is given back to the proprietors, it will give a notice to the customers that they are entitled to request the hygiene rating from the business owners. This is usually when they order food over the phone or collect directly from the shop (New takeaway leaflet food hygiene rating rules in force, 2022)

According to the Luxurious magazine, Food hygiene ratings is an essential component for the modern-day food industry, studies suggest that more than 52,000 takeaways and restaurants risk losing over a third of their business as nearly 35% of the general public would walk away from an establishment showing a food hygiene rating of 3 or less. This article also states that public view of illnesses from food is dangerously high (Team, 2022)

I found this part of the lecture very interesting because Mr Blake held a group discussion on whether it is necessary for food businesses to display their food and hygiene ratings on their shop windows/doors. Most of the students agreed that it was essential for takeaways and restaurants to adopt the scores on the doors initiative because by just entering a restaurant and viewing the hygiene rating reassures the customer that they are in a well-maintained food establishment, this is useful because as a customer they cannot see the goings on behind closed kitchen doors. 

Also, in the lecture we were introduced to something called safer food, better business (SFBB). My lecturer went into detail in evaluating the pros of a business adopting a SFBB systems in their operations. He showed us various slides explaining what SFBB does in helping a business. The study of the SFBB concept highlights that its function is to protect the business’ image by assisting day to day activities. (Safer food, better business (SFBB), (2022).
In the lecture our class were shown a video clip of a food inspection taking place at a fish and chip shop in Wolverhampton, I found this video to be an eye opener because it showed me that nothing meets the eye  because in the front of the shop it seemed to be very clean and presentable but, as soon as the cameras followed the health inspectors into the kitchen and storage area it was nothing like what could be expected. 

Health inspections are necessary and important for a business as they identify possible pitfalls and risks, assesses the worries of staff and supervisors, and helps gives further insights of jobs and duties (Health and Safety Inspections in the workplace, why it is important and how to manage it., 2022)
To conclude I have realised that there is a great need hospitality businesses to follow the guidelines set by organisations like HACCP and SFBB.
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