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In the Food and Beverage section of Hotel Management, the customer’s comfort and health becomes a priority. Hygiene is essential to be maintained while processing food by the staff and along with the basics of food preparation, dealing with the customer’s allergies and food intolerances is an immensely important task. According to the NHS definition (2019), food allergy is an atypical response of the human immune system to certain foods or beverages. Food allergy symptoms can be light, like rashes or blotches on the skin, irritation, itchiness; or it can cause swelling of the skin, glands r even the throat. Serious cases of food allergy can cause the closing of the throat resulting in the patient going into anaphylactic shock. On the other hand, the NHS (2019) define food intolerance as the body’s incapability to digest certain foods and drinks and therefore having a troublesome reaction to them. Both of these symptoms are undesirable and even life-threatening for the guests about to dine in a hospitality establishment. This is why it is important for the food and beverage operations manager and staff to be aware of the client’s food allergies and intolerances and serve them with pleasant food and outstanding service (Gowland, 2010).
According to the article “Food allergy and asthma” from the Journal of Food Allergy (2020), food allergies are a serious problem for 2 million adults and children in the UK. Anaphylactic shock and asthma are two serious concerns noted in the article. While milk, egg, and nuts are responsible for most of these food allergy cases, food intolerances take up another large portion of the UK population. According to a study published in Statista in 2020, 32% of the respondents suffered from food intolerance due to cow’s milk. By reading the article “Understanding the consumer” (2015), I realized that 9%-25% population of the UK being affected by food allergies and intolerances mean that they require specific and focused care when being treated as a guest or a tourist.
When a customer orders food at a restaurant or hotel, then the first duty of the staff is to ensure if the customer has any food allergies or intolerances. The wait staff should be skilled in communication and by welcoming the guest, he/she should make them feel at home and happy. Building a strong rapport with the customer ensures seamless communication and an overall increase in the quality of service. I have learned this skill well throughout the course. This course also helped me understand that as a professional in food and beverage management, it is not only important to find out creative ways in which food can be prepared and presented but also to be aware of medical situations that may arise due to a gap in communication with the client. I am preparing myself to be aware of these situations and find out their remedy as quickly as possible at that moment. Stocking a first aid kit and learning how to do CPR are valuable skills that I have acquired for my professional life.
Reading an article about allergies by the CDC (2020) opened my eyes to what a restaurant could do to avoid cases of allergies. First and foremost, the staff should be well-trained on the importance of allergies and what their effects are on the patients. Having skilled employees who understand the risks cuts the problem in half. The second important issue is that the restaurants should provide a detailed ingredient list to the consumer so that they can point out what they cannot have and choose the food they are not allergic to or intolerant to. The third step is to prepare the food of an allergic customer in a separate space where bits of food that they are allergic to must not be present. This is an important step because sometimes, using cookware that has the item the consumer is allergic to will cause a rapid reaction too. 
According to my opinion, the restaurant or food and beverage sector of a hotel should ensure that they have a prior plan on how to serve the customers with food allergies and intolerances. This causes them to be systematic, save time, and be flawless in service. I think these are excellent points to be remembered in serving a customer with said conditions. By having empathy and kindness, serving healthy, hygienic, and safe food tailored to the needs of each customer is possible. Ensuring customer safety along with comfort is a good approach in undertaking a career in food and beverage management.
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