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LEVEL 4–Student Journal 

You are required to complete a journal entry to capture the learning experience and knowledge you have acquired during a particular lecture. You may choose from the following topics:
· Allergies and Intolerances and the importance within the industry 
· Food Safety Fundamentals (The 4 C’s) 
· 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?
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	While handling any food, safety must be enhanced, as defined by Manning and Baines (2004) safe food is food that contains acceptable levels of risks either having been assessed scientifically or through value based approaches. During the third week of the module on Food and beverages operations we were introduced to a topic on food safety and its fundamentals (4Cs). In this journal I am going to discuss the new knowledge gained on the module regarding food safety. Food safety is defined by McLeod (2021) as the routines that are carried out while preparing, handling and during storage of food, the essence being to prevent foodborne illnesses. 
During the third and fourth week of the module we were taken through the four fundamentals principles of safety discussed in Food 4 Life (2020) and McLeod (2021): cooking, chilling, cross contamination and cleaning. Under each principle there were several learning points which I consider to be useful in my career. Regarding the principle of cleaning I was able to learn that food hygiene is very important, and that it supersedes the normal cleanliness. I was able to learn that whenever I am handling food either at home or in a hotel, I should always be cleaning my hands by using the appropriate product, either detergents to remove grime, grease and oil or disinfectants to reduce bacteria to acceptable levels. I also got to learn that the kitchen environment should be arranged in a way that supports cleaning as discussed in McFadden (2021). 
On the principle of cooking, I learned that food should be cooked to the right temperature and for the right period, and that this varies with the recipe. The essence of cooking food as per Food 4 life (2020) is to reduce the risk of food poisoning. During the model a lot was also expanded on that enable me to understand more on food management system, with respect to temperature and time. I was able to learn that when handling chilled food they should remain at 50C if they are to remain safe, for frozen food they should be around -180C with -30C allowed for its distribution and that the hot food should remain at 630 and above all the time. I was surprised to realise that food temperatures are also regulated by law. I also got to learn the various thermometers that are available to be used in measuring the temperatures of food: infrared thermometers, automatic air-temperature monitoring systems, electronic probe thermometersand simple in place devices i.e. digital thermometers. The other learning area about food temperature is that core temperature should always be read, otherwise temperature taken on the surface could be false.
On the fundamental of cross-contamination, there were several learning points as well. First, was that it is always something that happens unintentionally where bacteria from other foods get transferred to other foods. I got to learn of several ways in which food can get contaminated which they can be direct or indirect, they include contamination during transport, damaged packaging, through rubbish, clothing and many more. I got to learn that we should always watch out for contaminants and that immediately after handling other foods I should wash my hands before handling another food and as well maintain personal hygiene. Other ways of reducing food contamination were also instilled in us and they include buying food in stores that are reputable, checking for expiry dates, storing food correctly as advised and ensuring temperature management systems are working correctly. I will always practice all these to ensure that the food are handling are free from contaminants.
On the principle of food chilling, there were also several learning points, first it was about the principle itself, which according to Food 4 Life (2020) it is all about refrigeration of food or storing food in a cooling machine. Regarding this principle I got to learn that food should always be placed in refrigerator operating at 40C. I also learned that the never should food be placed in a placed immediately in the refrigerator after being cooked, but they should be allowed to cool in room temperature for around 90minutes. I got to learn that the refrigerator should always be de-iced when necessary. To ensure that chilled food remain safe for consumption, it is always advisable to be consumed relatively quickly and that cooked food should be consumed in 3 days, the day cooking included.
In summary, the third and fourth week of the module where we learnt about food safety, I was privileged to get to learn about the four fundamentals of food safety which I have discussed comprehensively in this journal. The lessons were very informative though at first they appeared normal concepts. The various learning areas and skills that I have acquired in this module are going to enable me become a better food handler both in the workplaces and as well at home while handling my own food.










	REFERENCE LIST 
	


	Food 4 Life (2020) The 4 C’S [online] Food4life.org.uk. Available at: https://www.food4life.org.uk/learning-areas/key-stage-3/food-safety-and-hygiene/the-4-c-s (Accessed: 18 October 2021).
Manning, L., & Baines, R. N. (2004). Effective management of food safety and quality. British Food Journal.
McFadden, J. (2020) Introduction To The Kitchen. [online] typsy.com. Available at: <https://member.typsy.com/courses/introduction-to-the-kitchen/lessons/welcome-introduction-to-the-kitchen> (Accessed: 18 October 2021).
McLeod, A, (2020) Food safety and hygiene fundamentals. [online] Typsy. Available at: https://www.typsy.com/courses/food-safety-and-hygiene-fundamentals (Accessed: 18 October 2021).




























1

image1.jpeg
Prifysgol Cymru
% Y Drindod Dewi Sant

d University of Wales
Trinity Saint David

%




