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            One of my first shifts as part of my experience at the Mariott hotel in Cardiff was the practical part which took place in the food and beverage department. The food and beverage department it has three different main departments: the restaurants, the bars, and the kitchens. In this personal learning log, I will show how working in this department, specifically kitchens, is important first to learn about of food safety and food hygiene regulations.
            I started my morning shift, at 8a.m. and I was welcomed by the sous chef and the head chef of the kitchen. I found out that according to Calaby, L (n.d.)  "sous chef," which means "under the chef," refers to the head chef's assistant or second in command. On the other hand, a head chef is the culinary professional who manages the kitchen operations and personnel of a restaurant or other food serving establishment Indeed (n.d.). It was important for me to remember this as further research provided me with important information: the sous chef is in  charge of the kitchen while the chef is away, maintaining the highest levels of professionalism and food hygiene, and teaching other staff members new cooking methods (Calaby, L n.d.). 
            Let’s see now what exactly food safety means, according to: food safety is the practise of handling, preparing, and storing food in a way that minimises the chance that people would contract a foodborne illness (AIFS, 2019). 
           The uniform I was given, my grooming and personal hygiene were step one into my knowledge on food hygiene and food safety, as I was told. They are meant to protect me from hazards and the food I was handling from cross contamination. My first lesson I learned about food safety and food hygiene was focused on cross-contamination. According to Davison K. (2020) the definition is: a contaminated source transmits bacteria to an uncontaminated food supply in each category. In addition, studies have shown me that: food-to-food, equipment-to-food, and person-to-food are the three main types of contamination (Davison, K 2020). 
           After, an interdepartmental induction, I was given a task: to slice vegetable preparation for lunch. I told the chef I am comfortable with the knife as I used it before because my hobby is cooking, so I picked up a chopping board and stared my job. Not even three minutes later I was interrupted by the sous chef, and he explained lesson two of cross-contamination: colour code of chopping boards. He told me that I was using the wrong colour, as I chose the red one. He said each colour has a meaning and my personal research proved that: red - for raw meat, yellow – cooked meet, green - fresh fruits / salads, blue – raw fish, white – bakery and dairy products, brown – root vegetables and purple - allergen awareness (Rice, C 2013). I was happy to have him there and observe what colour I was using in time, as after learning about the difference and the importance of using the right colour I realised how dangerous it is not to follow this rules that are mandatory by law. Once I finished the job, I have been asked to go help another chef to the fish area: to wash it and remove the scale. I was shown an impressive technique: using the back of the knives’ blade to avoid cutting myself. Next to me there was another girl, using a different sink and different special knife he was on crab cleaning duty, she was using a brush. Few moments later I asked her if I can try the same tool to remove the scales, as it seemed easier. Thankfully the head chef noticed the swap, and this is where I learned my last lesson of the day on cross-contamination: always use clean, different utensils and areas as crab is considered seafood and it’s an allergen. 
               To conclude, this experience has helped me understand how important and difficult the food preparation is, from the uniform you are wearing, the way you keep your personal hygiene to a high standard, to the importance of the colours on chopping board and how not to use same utensils when you are preparing the food. I am grateful to have learned about how carful you need to be to keep the food safe and consequently the guest eating the final product and why we need to strictly follow the food safety and food hygiene regulation in any establishment where food is prepared and served for consumption. It was a lesson well learned and I will never forget it, and definitely will appreciate a kitchen’s entire team effort to deliver safe food out into a restaurant. 
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