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This module is about food and beverage that is included into the hotel management and administration programme. The lecturers taught about hotel, foods and other equivalent industry and practices. Among of them, I have selected “Food Safety Fundamentals (The 4 C’s)”. Here, 4 C’s contain cleaning, cooking, chilling, and cross contamination. These elements of C’s are to be considered while preparing foods and beverage (Pan et al., 2019). However, I have learnt multiple thoughts and experienced various concepts while listening lectures and studying on the topic. I mostly focused on food safety and fundamentals because I was highly encouraged by my tutors and other relatives. I have strongly focused on food preparation, cooking, cleaning, and contamination. 

According to first element “Cleaning”, I have acknowledged how to maintain a proper cleanliness at kitchen areas and other surfaces. Actually, after preparing foods, the kitchen surfaces must be dirty, applying the concept of “clean as you go” it needs to clean appropriately that I have learnt from this module (Choi et al, 2019). On the other hand, I have learnt that after handing raw materials of foods e.g. meat, poultry, fish, and other raw foods, I have to wash hands regularly, and utensils and surfaces thoroughly and before any contact with other food, especially cooked and ready-to-eat foods. Again, cooking is an art that was experienced. Moreover, I have gained knowledge about temperature of cooking that is very important. For example, beef, veal, lamb, and chops and steaks are required 145 (F) degree or equivalent, whereas ground beef and pork need 160 (F) degree (Choi et al, 2019). If this temperature is not maintained effectively, the cooking food will not delicious. 

From the learning, I have experienced that it has to avoid contamination. Keeping raw materials away from foods that will not be cooked e.g. fresh vegetables. On the other hand, I have to use separate cutting knives, chops, and utensils along with plates for raw and cooked foods. It also ensures if any raw materials are touched, washing hands will be mandatory (Motarjemi et al., 2013). Afterward, I have gained knowledge from chilling that I have to avoid to put hot foods directly into the freezers and fridge. Again, it needs to be cool significantly that takes not more than 2 hours. Then, I have acquired that a wide dish or a shallow try can make it cooler that should be used before putting food into the freezers. From these 4 C’s of safety and fundamentals of foods, I have acknowledged extremely about food contamination and hygiene. 

There are several new skills and knowledge about food safety and fundamentals that I have acquired from this learning. First of all, I have acknowledged that hot food should not be placed at the freezers before cooling. After that, within 2 hours a food can be cooler but if it is hurry, the foods should be replaced at the shallow tray with water (Akhtar et al., 2014). Besides, any wide dish can be used that will support to cool the foods. Again, I have gained knowledge about kitchen rules and procedures that must assist to avoid food contamination. For example, 4 C’s e.g. cleaning rules, cooking standards, avoiding contamination process, and chilling foods have been acquired which are new to me. 

In future, these skills and knowledge will support in my career development. For example, with the application of 4 C’s, I will ensure the food safety at my business. I can train the staffs of my business to ensure cleaning, cooking, and chilling. My staffs will be encouraged to wash hands regularly after any touching (Draskovic and Valjak, 2012). In my future, my food company will become hygienic to all due to these procedures. Besides, if I have got a job in hotel or food operation, I can inspect all about food safety and any contamination cannot be occurred while cooking. 

Afterward, to acquire the skills and knowledge, I have faced multiple constraints because I have no previous knowledge, but I enjoyed the learning. After the learning, I have been trying to practice how to avoid the contamination and any other cross contamination (Zhang et al., 2021). Even, I have been applying my practices in my house, and I have gained success in cleaning my kitchen, chilling foods, and avoidance of food contamination. In future, of these skills and knowledge can be applied in my career, I will become more successful. 
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