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LEVEL 4 – Student Journal (750 words)

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 
· 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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Anamaria-Georgiana Dumitriu

Student Number: 2025178

	Module: BMIH4002

Lecturer: Melissa John



	Topic of choice: 

	Allergies and Intolerances and the Importance Within the Industry



	
Summary
Approximately ten million individuals in the United Kingdom suffer from some sort of allergy that can range from moderate, such as a bit of rash, to severe, possibly life-threatening illnesses. Many individuals are sensitive to particular items in their regular diet (Pratten, 2003). Over the last 20 years, the amount of allergy sufferers has quadrupled, to the point that 30% of people may acquire an allergy at some point in their life, and 40% of school-aged children currently have not less than one allergy. There are one hundred and sixty foodstuffs that have been recognised as causing allergy responses, although milk, eggs, soy, fish, tree nuts, peanuts, crustacean shellfish, and wheat account for 90% of allergens (Lynch, 2016). Peanuts are a big concern since the level of sensitivity may be so great, and the effects can be so severe. Allergies and intolerances are crucial in the industry because they encourage businesses that provide food services to be keen when handling their clients, especially those with food allergies.

Skills/Knowledge Acquired
I have acquired new skills, such as paying attention to details. I have learnt that it is essential to be keen in our industry because I will meet people from all walks of life with different expectations and health concerns. Various meals react differently in different people; for instance, I have to be keen at all times. I have also acquired multitasking skills. I have found myself in charge of numerous critical duties at the same time. Other multitasking abilities I have gained include time management, organisation, and the capacity to adjust swiftly to changing demands and situations. Further, I have grasped the value of talking to every client and visitor in a professional, courteous, and pleasant manner. On top of that, I have learnt the types of communication abilities that companies want their workers to utilize amongst themselves in every professional hospitality environment. 

Applying Knowledge in Future
The skill of paying attention to details will enable me to be attentive when taking clients’ orders in the future to avoid exposing them to the food they are allergic to. This ability will also enable me to determine whether anything will be out of order or missing. It will entail evaluating if dishes or equipment need to be moved somewhere to be cleaned, as well as whether something needs to be stored (Burton-Hughes, 2018). Excellent attention to detail will ensure that service runs smoothly and that clients are satisfied with the environment. My multitasking skills will enable me to become in charge of handling multiple vital responsibilities at the same time (Academy of Learning, 2016). For instance, when I end up as a hotel manager, I may find myself in a position whereby in one day I have to greet new guests, make a deal with a vacuum rental business, deal with a hostile customer, and fill out a form to report a worker's mishap in the cooking area while smiling and exhibiting a cheerful attitude. My multitasking abilities will save me during such days. My communication expertise will permit me to ensure the successful operation of my future hotel. Good communication skills, such as effective listening and providing clear instructions, will assist me in leading my future staff and taking on additional duties when they arise.

Personal Reflections
My personal reflections on the subject are that allergies can be avoided. Clients should be clear when making their orders, and they should also inform their servers of all the meals they are allergic to. This will help reduce the cases of allergic reactions. Further, to prevent product recalls and safeguard their customers, food and beverage producers and manufacturers must develop comprehensive allergy monitoring and management strategies. Additionally, Better allergy documentation can assist medical care professionals in maximizing pharmacological therapy, minimizing the occurrence of detrimental drug responses, cutting medication expenditures, decreasing inpatient stays, and ultimately improving general patient care.
Importance of Topic to the Hotel Industry
This topic is vital within the industry because there has been a significant upsurge of food allergy incidences during the previous two decades, particularly among youngsters. Food allergies are generally recognised as a food safety issue and food allergy control is a joint duty of customers, governmental organisations, and food producers (“The importance of allergen management in food industry,” 2022). Allergies and intolerances cannot be cured and can only be prevented; hence customers should be enlightened to keep away from meals to which they are allergic. Additionally, Food allergies can vary from minor to acute, including the potentially fatal disease known as Anaphylaxis; hence allergy conditions should be avoided by all means.
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