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Summary
To maintain good health there is no alternative to eating safe good food. Safe food means food that is free of contamination and could not harm the human body (Drangert, 2018). Today’s customers are becoming more health-conscious and in hotel service providing safe food is become a necessity to satisfy the customers (Park, Kim and Hong, 2020). The four Cs of food safety are cooking, cleaning, cross-contamination, and chilling which are the fundamental guidelines for ensuring hygienic foods. Taking the four Cs seriously, hotel management should ensure that the four Cs are operated to provide safe foods to the customers. Personal hygiene is all about taking care of someone’s body which includes washing hands, bathing, taking care of nails and hair, keeping teeth clean, and many more. Maintaining hand hygiene is necessary as hands come into contact with food, materials, kitchen gadget, attires, and other items frequently causing huge chances of food contamination through hands. Washing hands can help in maintaining hand hygiene and every hotel restaurant should provide washing facilities such as basins, water, soap, towels, etc. to ensure hand hygiene for both guests and staff of the hotel. Washing before, between, after food preparing and eating and following steps of safe hand washing can ensure hand hygiene. Using protective clothing during food preparation can prevent food contamination and the protecting clothes should be light-coloured, well-condition, and launderable. 
Unhygienic behaviours such as touching the nose, keeping long nails, biting nails, keeping hair untidy, coughing over food, tasting all food with the same spoon, smoking on food areas, etc should be avoided to prevent food contamination. Fitness to work is also necessary for safe food and with uninfected cuts/sores, staff can work with food but they should wear light-coloured and waterproof platers during food preparation. Food preparing and serving premises also should be neat and clean to prevent cross-contamination. Cleaning means getting rid of undesirable elements such as smut, cinders, infectious substances, grease, etc. from an object (Goode et al., 2013). Using the right materials and doing things right ensure proper cleaning of objects like utensils, serving dishes, etc and cleaning helps in disinfection. To prevent all food-contact and hand-contact surfaces from bacteria should be cleaned and disinfected regularly. But using chemicals in cleaning involves risks, so precautionary like not using unlabelled chemicals, using approved chemicals, using protective cloth, etc. should be followed, and also the tips of safe storage of the chemicals should be followed to avoid the risks. Pests such as cockroaches, rats, ants, etc. around food premises can contaminate food. The lecture described three ways of pest control and they are environmental, physical, and chemical pest control. Safe food storage involves covering foods properly to avoid contact with other food, using the right temperature in storage, labelling the food, keeping the store neat and clean, etc. (Sheng and Zhu, 2021). 

New Skills/Knowledge
The lecture is all about food safety fundamentals. I learned the importance of food safety in food and beverage operations in a hotel restaurant and the processes involved in ensuring safe food. The lecture gave an idea about pest contamination and ways of pests control. I gained knowledge about cleaning equipment and cleaning chemicals and also got tips for the safe use of that equipment and chemicals. 

Future Application of The Knowledge
First, I can use the acquired knowledge from this lecture in changing my unhygienic behaviours. If I work in a hotel restaurant, this knowledge will help me in performing my duties in a hygienic manner. The knowledge about the fundamentals of food safety will also help in identifying safe food in a hotel or other places. 

Personal Reflections and Recommendations
Personal reflection is the capacity of evaluating thyself and changing behaviours accordingly by responding certain stimulus (Hinshelwood, 2018). One of my personal reflections is that the lecture induced me to learn more about food safety. The lecture taught me the importance of safe food for good health and try to ensure safe food in my home as well as I search for safe food when I eat outside the home. 
The cases of different hotels and restaurants in the UK related to food safety can be mentioned in this lecture to make the learnings more interesting and realistic. The lecture should have explored the laws and regulations related to food safety. It should have also explored the importance of training and ways of training the chefs and other staff on food safety. Training can increase the performance of the chef and staff of a hotel restaurant in preparing and serving safe food (Udipi, 2012)






	REFERENCE LIST 
	


	Drangert, J.-O. (2018). A SYSTEMS APPROACH TO SECURE FOOD, GOOD HEALTH AND A HEALTHY ENVIRONMENT. Nutrition and Food Processing, 1(1), pp.01–05.
Goode, K.R., Asteriadou, K., Robbins, P.T. and Fryer, P.J. (2013). Fouling and Cleaning Studies in the Food and Beverage Industry Classified by Cleaning Type. Comprehensive Reviews in Food Science and Food Safety, 12(2), pp.121–143.
Hinshelwood, R.D. (2018). Psychoanalytic Research: Personal Reflections. British Journal of Psychotherapy, 34(4), pp.539–548.
Park, J.M., Kim, J.M. and Hong, J.W. (2020). Introduction of highly effective proactive food safety management programs into food distribution channels: For safe food labeling and safe advertisements. Journal of Food Safety, 2(40).
Sheng, L. and Zhu, M. (2021). Practical in‐storage interventions to control foodborne pathogens on fresh produce. Comprehensive Reviews in Food Science and Food Safety.
Udipi, S.A. (2012). Training modules for improving knowledge and practices of owners and food handlers in restaurants. Journal of Hotel & Business Management, 01(02).



















1

image1.png
Prifysgol Cymru
% Y Drindod Dewi Sant
N University of Wales
Trinity Saint David

»




