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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:
· 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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Food safety is the scientific method/discipline of handling, preparing, and storing food to avoid food-borne illness. Food safety factors include food suppliers, labelling, hygiene, additives, and pesticide residues, Tom, F. (2012). Food safety is critical since individuals all around the world have become unwell as a result of eating unsafe food. As a result, every food worker must understand how to assure food safety to avoid illness. To guarantee food safety, we must pay close attention to personal cleanliness, temperature control, and cross-contamination whenever we operate with food in the kitchen. Businesses place in the food industry has a high value on food safety and hygiene because it protects customers from foodborne illnesses and food poisoning. When food is infected with bacteria, viruses, or other pathogens, it causes food poisoning, and individuals who eat it become very ill, Medeiros, L. C, et.al (2001)
It's easy to avoid poor hygiene when preparing or serving food. Food safety organizations all over the world use a standard approach known as the 4Cs of food safety. Food handling processes such as cleaning, cooking, cross-contamination, and refrigeration all have a part to play and must be carried out properly at all times, Motarjemi, Y.et ,al (2013). If food handlers follow these four simple standards, they can help to ensure that the food they prepare or serve is safe for consumption.


Cross- Contamination

Cross-contamination occurs when hazardous microorganisms are physically transferred from one person, object, or location to another. Avoiding cross-contamination is critical for avoiding foodborne illness, Gorman, R. B & Adley, C. C. (2002). Food poisoning occurs when raw food is not handled properly. Food workers must maintain personal hygiene. Process and personal hygiene can considerably reduce cross-contamination risk, Taylor, S. L & Baumert, J.L (2010). Fresh fruits and vegetables should not be washed with raw meat. Even the chopping board for raw meat should be unique. Cleaning hands, plates, and utensils with hot soapy water also minimize cross-contamination.

Cleaning
People frequently overlook this easy but critical step, leaving themselves open to food-borne illness. Handwashing with soap for at least 20 seconds each time is recommended, and it should be done religiously. Germs thrive on human surfaces, especially those that have been touched recently. Before and after preparing meals, all surfaces often used in food preparation need to be cleaned. Sanitisers, disinfectants, and/or anti-bacterial cleaners should all be used carefully to prevent bacteria growth. Raw fruits and vegetables should be rinsed with water to eliminate dirt, and food storage areas should be cleaned regularly with hot soapy water. Before consuming cooked or ready-to-eat foods, wash hands, utensils, and surfaces thoroughly, Strohbehn, C, et.al (2013)
Cooking
Good food handling requires cooking at a high temperature. It must be completely cooked until steam emerges. Using the recommended temperature and cooking time for certain foods can help protect them from infections. While re-heating meals at 74°C or 165°F are ideal, food workers should avoid doing it more than once.
Chilling
Chilling refers to food that has been properly cooled but not frozen in a refrigerator section. Generally, proper freezing of food occurs between the temperatures of 33°F and 42°F, James, S. J. & James, C. (2014). Keep food refrigerated at the proper temperature in the refrigerator to prevent the formation of germs. When food is required to be chilled in a commercial setting, the refrigerator temperature is kept below 5°C to prevent hazardous germs from developing and proliferating. Perishable items and prepared foods should be refrigerated within 2 hours after being purchased or prepared. Although many people believe that food should be allowed to cool before being placed in the refrigerator, the truth is that immediate refrigeration keeps food safer. As a company that has been a part of the food industry for the past 123 years, we understand the importance of having a solid Food Safety Management System (FSMS), which is essential to building a strong and dependable brand.
In my point of view making the transition to the new COVID-19 environment can be intimidating. By concentrating on the food safety’s 4Cs, we are already accomplishing some of the work. Always handle and prepare food securely, which includes separating raw meat from other foods, refrigerating perishables, and cooking meat to the proper temperature to destroy hazardous germs. In food & beverage companies that do not follow HACCP rules, an expert should be established who will maintain touch with public health authorities to seek assistance in the event of a pandemic. In my point of view, Handwashing stations for the workers should be maintained with standard soap, warm flowing water, hand sanitisers, and banners providing information on proper handwashing and sanitization. As we know the hospitality sector is a service-oriented industry that focuses on client happiness in areas such as housing, activities, transportation, and even dining places. In hotels and restaurants, proper food hygiene guarantees that the food served for guests is safe to eat. It keeps harmful bacteria from infecting food, prevents cross-contamination, helps enterprises to comply with the law, and safeguards the business's reputation.
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