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LEVEL 4 – Student Journal 

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 
· Food Safety Fundamentals (The 4 C’s) 
· 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? 
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Food allergy is an immune system response when it encounters certain foods. These substances that trigger hypersensitive responses are called allergens. Allergen containing food varieties are not destructive for most of individuals; however, they might have an accelerate reaction to certain individuals which is why Food allergies are now recognized as a food safety issue.  

Customers may be allergic or have food intolerances to other things, however there are only the major 14 allergens that are mentioned as the most common allergens by food law. The staff/waiter in the hotel restaurant must always inform the customer if there are any of the 14 allergens are in the food or drink, they are providing. The 14 allergens are: Gluten, Sesame, Nuts, Crustacean, Eggs, Fish, Mustard, Milk, Celery, Peanuts, Soya, Shellfish, Lupins and Sulphite. These allergens would be mentioned (in bold) in the ingredients list or in a separate allergic box on the front of the product (Food Standards Agency, 2021).  

The label on a prepacked food and non-prepacked food permits the customer to identify what is in the food they are eating or the item they are utilizing. This permits the customer to know how healthy, or unhealthy, the item is. it is also particularly important to display the labels for those who might be allergic to certain ingredients (Luminer, 2017). If the customer is allergic to ingredients not included in the 14 allergens, they must let the staff, waiter know. A simple label could cause many hazards (e.g., deaths as there approximately 20-30 deaths in the UK for allergic reactions) for customers if there are not any specific allergen labels on the food packaging, for instance Natasha Ednan-Laperouse, she died after she ate a sandwich (from a Pret a Manger store at Heathrow in July 2016) as the labels did not specify one of the 14 allergens (sesame) on the label. To prevent this heartbroken story from happening, the government has made a law called NATASHA LAW, it requires full ingredient and allergen labelling on all food made on premises and pre-packed for direct sale (BBC, 2021). A label can save a life! 
 
 Cross-contamination is the transfer of harmful bacteria from one person, object, or place to another. Preventing cross-contamination is a key factor in preventing many illnesses (for example, salmonella). Cross contamination in food is a significant way for bacteria to spread and increase. It happens when the juices or microbes from different food sources contact cooked food sources (for instance, when you are getting ready raw chicken, microorganisms can spread to your chopping board, blade and hands and could cause food contamination). One of the risks of Cross contamination is that it can result in food poisoning, which can be unsavoury for the individuals who become sick because of this. To prevent cross-contamination from occurring, the chef/cooker could: 
· use different utensils for different things. 
· wash your hands after touching food and before you handle any other kind of food. 
· Use different chopping boards for allergens and label.  
 
Allergies are also linked to an increased prevalence of anxiety and other mood disorders in adults, however, individuals who had been cured for their allergens were less inclined to have state of mind or anxiety issues than those whose allergens went untreated (Rubenstein, 2018). Having allergens likewise commonly increases a person's risk for asthma and in some cases, openness to an allergen can be what triggers an asthma attack. 

Allergies and food intolerances is important while working in the hotel restaurant as serving the wrong food to a customer if they did not inform you about an allergy could result in a fatal or life-threatening outcome for instance, in a situation where the guest is allergic to peanuts, but they do not inform the staff, this would lead the customer having a reaction to the peanut Which could result in urgent medical attention. However, this could be avoided with an allergy reminder by the staff to ask whether the guest has any allergies. 

In my opinion, I think allergies and food intolerances is a vital factor in the food business. this is because it could be very crucial for some individuals which could prompt deaths like Natasha's. This could likewise influence on day-to-day existence, as you'll need to guarantee that the allergies u have is referenced or not in the package labels so that you know you are out of risks. If you have one of the major 14 allergens, you must be truly cautious on what you eat. Individuals may think it's a joking matter, yet allergens could totally change your life by eating the food that you are allergic in.
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