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Food allergies are frequent, and businesses and other food-related industries should be aware of these problems. It has been found that one person among twenty-five has been facing allergy problems worldwide (Cain, 2012). It has also been market that around one hundred two one hundred fifty people died from allergies caused by the different foods and beverages every year. Over the past few years, there have been some high-profile fatalities, and food manufacturers still have difficulty complying with food allergen regulations. No matter how slight an adverse response may look, it should always be handled with utmost concern and care by those in the hospitality business. The repercussions could be fatal if you don't. Food allergies and food safety training have been heavily invested in by large hospitality companies and smaller entrepreneurial businesses. As a result, food businesses may never be assured that their coaching has been as successful as it could be because of the high turnover rate and the intricacies of allergies. The wholesale food sector in the United Kingdom is currently worth £7,202 million and continues to expand year after year (Seaman, 2018). Because of this, restaurants and hotels now have more options than ever before. The issue, however, raises severe concerns regarding the speed with which suppliers may deliver their allergen information to their customers. Food allergies can only be managed by avoiding the allergens that cause them. Restaurants and other foodservice establishments must be prepared to deal with food allergies customers.
While learning the material, I have learned many to learn and acquire new skills and abilities. The first thing I have learned is menu planning. The menu planning skills can take the business to another level because if people get much importance from the restaurant, they will come to the place repeatedly (Šmídová et al., 2021). While designing the menu, the company needs to keep in mind the allergies and intolerances of the visitor. Food safety skill is another one that is important for establishing food safety issues and applying rules within the workplace. Staff management skill is also essential, which I have learned from this because the staff makes direct communication with the customers, and thus if they are well trained, they will ask about customers’ preferences and if they are allergic to anything. 
[image: ]The knowledge gained here will add value if I want to expand my career in the restaurant business or work for the food safety sector. This sector plays a vital role in the UK hotel and restaurant industry because people are now much health-conscious, and restaurants can't take risks of getting into significant troubles. Besides, these skills can help me open a new restaurant with complete protection shortly. 

Figure: Gibb’s reflection model
Source: (Chang, 2019)
I have applied Gibbs's reflection model in understanding and reflecting on the issue. In the description stage, it has been found that A significant concern for the hospitality sector is allergies, and it is apparent that simply following the law wouldn't be enough to keep guests safe. In the feeling stage, I have found that allergies are a big concern for the hospitality industry and the government. As the number of patients affected by allergies has been increasing regularly, it has become a significant concern for the hotels to keep in mind those people while making a menu or providing food products to their customers. The positive point from the situation I have gained that the restaurants are now giving significant importance to this issue and thinking about the health conditions of their customers. But it has also been found that many small businesses are not that aware due to their low funding or small investment rate in R&D. restaurants need to communicate to their staff that evaluation and even incentives will be based on how well they handle allergy control. The situation will worsen if both the industry owners and government cannot control this issue as soon as possible. From the problem, it has been found that if this situation arises, the workforce needs to be trained well, and the government should imply strict regulations and rules within their restaurants.
To keep the consumers secure, it is essential to have proper procedures and careful training. A cafe owner may prefer to have a trained employee on hand to handle meal orders from clients with food allergies regularly. There should be training for everyone from the prep cook to the wait staff to the hardworking person regarding food allergies. The best way to deal with food allergies is to work together.
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