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LEVEL 4–Student Journal 

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. 
Food safety can be defined as procedures in handling, storing, and preparing foods to prevent foodborne illnesses (Borchers et al., 2009). It has been estimated that foodborne diseases are the culprits behind 180 deaths annually in the UK. The Food Standards Agency (FSA) reports that annually the UK experiences around 2.4 million cases of foodborne illnesses (Food Safety News, 2020). Foodborne illnesses have been inappropriate storage of food (45%), improper reheating or storage (50%) and cross-contamination (39%) (Kamboj et al., 2020). Food hygiene is such an essential factor when handling food from the source until it gets to the consumer. For this reason, there are the 4 C's of food safety that guides food handlers in the process of handling food. The 4 C's include cross-contamination, cooking, cleaning and chilling. 
Cross-contamination occurs when a variety of raw foods are mishandled, leading to bacteria spreading throughout the kitchen and onto other foods. 
Cooking – foods need to be subjected to heat until they are steaming hot. The temperature of the food can be taken to ensure the food has attained the required heating temperatures. 
Cleaning – cleaning kills off bacteria. By cleaning hands, working surfaces, and handling foods, there is a lowered risk of contamination during preparation.
Chilling – by chilling foods, microbial growth is discouraged. Chilling of food should be done at 50 c and below. 

Reflective writing.
From this module, I have learnt that it is possible to help grow my food business by maintaining high hygiene standards when handling food, as quality is a result of choice and not chance. Temperature and timing are essential components during food handling to ensure safety is observed. There are three distinct temperatures for foods, and that is when cold, it should be at 50 C or below, hot foods should attain at least 630 C or above, while for freezing foods should be at -180 C or below. Temperature measuring gadgets such as infrared thermometers or automatic systems for monitoring air temperature can take the temperature of the foods in either of the three states to be sure the correct temperature has been achieved. 
The surfaces should always be cleaned after food is handled, and apply cleanly as you go, ensuring no dirt is left on the surfaces. For instance, after peeling, the surface should be cleaned and the peels disposed of to avoid contamination of the foods which had not been exposed to contaminants; cleaning before peeling ensures no cross-contamination as no bacteria will be transferred from the peels to the food. Also, by cleaning food, pests are discouraged and killed. 
When cooking, foods should be turned thoroughly to ensure they are evenly cooked, and no raw juices are present, especially for meats and bacteria that start to die when foods attain 600 C. it is important to always clean surfaces and the foods been handled in addition to the handlers being clean too. Handling foods while sick should be avoided, or if not possible, foods should be protected during such cases by being covered. 
All employees should be conversant with the food safety fundamentals in the hotel business as they are advantageous to a venture. By maintaininghigh hygiene levels and food safety, the business retains its customer base, ability to protect consumers from foodborne diseases, technical regulations and standards are easily met, a reputation is created and upheld, and a good flow of revenue. This is because of safer food, better business.
I have realised a higher risk of food poisoning, mainly from the hotels, seeing that different individuals are handling foods at various stages. To counter this, all employees joining the business and those present will always undergo training on the fundamentals of food safety for the sake of our clients. All employees will be required to be in full, clean and proper protective clothing from hairnets to aprons and disposable gloves when working, and sick employees will not be allowed to handle foods.
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