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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: Lee Whillis 

Student Number: 2028531

	Module: Hotel Placement – Food & Beverage Operations BMIH4002

Lecturer: Melissa John



	Topic of choice: 
	
Allergies and Intolerances and the importance within the industry


	Today in class the Lecture taught us about allergies and intolerances and why this is important for the hospitality industry. Every day, every year we see a rising in cases of allergies and intolerances, but why is that happening? In fact, in United Kingdom it is rising by 5% every year (narf.gor.Uk, 2022), there are some people that say the more we are expose to this allergen the more the new generation will have some kind of allergy disease.
In the Uk 1% of population suffers with celiac disease, which people have intolerance to gluten, and is most of the times confused with allergy. 
In UK there 14 allergens, such as molluscs, Eggs, fish, lupin, soya, milk, peanuts, gluten, crustaceans, mustard, nuts, sesame, celery, and sulphites, this list may be different in other countries. If a person contact with these allergens can get vastly different symptoms, and have an anaphylaxis shock, and in the worst scenario can die in 15 minutes, Epi pen treatment should always be carried by people that suffer from allergies. Employees working in hospitality should get trained, on what to do if a person get an episode of allergies reaction, and always treated as an emergency. Some of the symptoms can be hives, loss of consciousness, swelling, red rash, diarrhoea. 
Because as we saw in the video about Natasha, even the Epic pen can fail. Natash was a young girl going on holidays with their family, she had allergies, she bought a sandwich at the airport, she read the label and double checked, when they got in the plane and she had the sandwich, she got an anaphylaxis shock, although they had the epi pen, did not worked, and she died. This happen because the loophole in the law, was not truly clear. After a fight the parents and Sarah Ferguson Duchess of York that supported this cause, Natasha Law had finally passed and now all prepacked food prepared on premisses must have allergen information in the label and all allergens in a label highlighted (in bold), in just one box, the law come in effect on 1 of October 2021. This is especially important because all costumers should to be informed about what they are eating, to prevent more suffering and dead. Watch the video in class was emotional, I cannot imagine the pain and suffering these parents had have, and all because the law was not truly clear, and companies always try to go the effortless way. 
Did you know food standards agency (FSA) oversees England, Wales, Northen Ireland, working with local authorities to enforce food safety, also labelling and nutrition. Prevention, always help to minimise the elevated risk of fines, when you do not comply with the law, and if you get in court under the food safety act 1990, the conviction can be hard. Can you imagine how many profits an organisation can loose with complaints; can even loose the name and reputation they achieve over the years.
We cannot talk about allergies without talking about cross contamination, this is when one product gets into another, when in factories or restaurants if this happen, is the responsibility to inform the customer. Therefore, some packaging has a statement saying may contain traces of. To prevent cross contamination in kitchen and hospitality we should have good practice of washing hands, personal cleanliness, proper storage of foods, cleanliness of surfaces especially after managing any allergen, proper disposal of waste and always if you can separate food preparations areas, and use dedicated equipment, in Uk there the use of the colour purple. Also is important to keep record of everything, having an allergic folder, containing information about all the menu, always be true to what products you are using , can help to give information to the paramedics and save lives, as we know kitchen in hospitality can be chaotic, and are terribly busy and at times people take the easy root, forgetting the laws and rules, so is important to always communicate, and keep your staff up to date with training.  thought training is not required by the law it should me mandatory to all staff, where in Wales it is mandatory to have this information visible and in English and Welsh.  As a manager this is particularly important to me because I have asthma, and Iam also allergic to penicillin, so I always must double check medication labels, and communicate my allergies, the wrong one can kill me.  
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