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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 acquiring during a particular lecture.  You may choose from the following topics:
· Sustainability within the hotel industry
· Health & Wellbeing – the emerging trend within hotels.
· Housekeeping – the backbone of a hotel operation.

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? 

	Student Name: Jade McLaughlin

Student Number: 2016947
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Allergies and intolerances and the importance within the industry.
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Today’s lecture covered Allergies and intolerances and the importance of these within the industry. An allergy is a reaction within your antibodies which affects your immune system and can be life threatening. “Allergies are thought to affect more than 1 in 4 people in the UK at some point in their lives” (NHS,2019) Over the last 15 years hospital admissions for food allergies have increased by 50% and 10 people in the UK die each year from an allergic reaction. Food intolerances don’t affect your immune system and don’t come across as life threatening, but they can still make you very unwell. An allergen is something which triggers an allergic reaction.
During this lecture I came across ‘Natasha’s Law’ this is a new law that came into force on 1st October 2021. This law is named after a young girl who sadly lost her life due to an allergic reaction caused by a baguette from Pret a Manger. Natasha’s parents have been campaigning to change the law and make everything which is made and sold In shops to be clearly labelled with ingredients and allergens which are included “88% of the general public fully supported Natasha’s law” says (www.narf.co.uk). This new law will protect millions of allergy suffers across the country. Food Minister Zac Goldsmith said “ The introduction of this law will make it easier for allergy suffers to make clear, safe choices when buying food.” I personally think this is a very important law and it is very well planned, this will make it easier for millions of people around the world that suffer from allergies when it comes to making purchases of food, they should be able to look and have allergens clearly stated to ensure that they are safe as it could save a life. 
PPDS is food that is packaged at the place where it is sold to customers at such as things like sandwiches packaged by food businesses and sold or offered from the same premises, fast food which is wrapped or packaged before a customer selects or orders. Items that aren’t classified as PPDS are food that isn’t in packaging, pre-packed food and food packaged at a customer’s request. 
My family own a Indian takeaway and their menu has all of allergens that are included at the front of their menu, as well as after every dish that is stated on the menu it is clearly stated which allergen is included in the dish, this is done to ensure the safety of all customers when purchasing and earing food from us, it also includes the cross contamination when preparing their food, and serving their food. Things such as nuts should be stored well away from other dishes, personal cleanliness should be key and proper disposable if waste. When packing their food if they ordered a plain nan bread as well as a Peshwari Nan the Peshwari nan would be in a separate bag away from the plain nan and it would be clearly stated on the bag so the consumers were aware which nan contained nuts.

When going to a restaurant it is important that you have the information you need when making food choices. All allergen information should be displayed on their menu, staff should be notified that you have an allergy to ensure experience is safe, as well as this staff have the knowledge of each dish to ensure you are making safe choices when choosing your meal, when the waiter/waitress takes your order they then must inform kitchen staff of the allergy, cross contamination must be kept to a minimum which means often hand washing, food stored away from allergens. Staff must also be aware of what to do in case of an allergic reaction for example anaphylaxis which is life threatening and classed as a medical emergency. 

I have a better understanding of different reactions, and I also now have the knowledge of what to do in case someone in my presence has an allergic reaction. This will benefit me within the industry as I am aware of what to do in case of an emergency.
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