Food and Beverage is a sector that is an extremely large part of culture, it plays a crucial role in the connecting of communities and the celebration of religion and festivals. In the travel and events industry, food and beverage help create lasting memories for people and enables high levels of consumer or customer engagement. Traditions surrounding food and drink change depending on the country in discussion, norms and values regauging food and beverage are often influenced by culture and surroundings of each country. In places such as India they are known for cooking with aromatic spices and intense flavours and China are known for using fresh ingredients that are considered to have higher nutritional values (Healthline, 2023). In many festivals within religion, food and drink is a large part of how they celebrate. For example, at easter it is tradition to have hot crossed buns and easter eggs, at Diwali chocolate truffles are given as gifts to family and friends and on new year’s in Spain it is tradition to eat 12 grapes, one to represent each month of the year. 
Culinary experiences can connect the world in a way that nothing else ever could. 

In the 1600’s – 1700’s the colonisation of the indigenous people drastically changed food traditions across Europe and America. When Spaniards were traveling between continents, food traditions were bought with them, their traditional diets full of high quality olive oil and fresh produce that was considered to be superior compared to the indigenous diet that was described to be unhealthy and inferior (Food Empowerment Project, 2023). The history of racism is based on the idea that there are superior and inferior races, the superior race believes that they have the right to dominate the inferior race (Dictionary, 2012), this can all be tracked back to each aspect of life including practices, rituals and diet. The racism present at the time of the American revolution has been carried through centuries of traditions that were forced upon those that were oppressed during that time. It resulted in a promotion of European cuisine that was considered refined in the western world. Racism can be seen in many different aspects of life as it is deeply embedded in culture across the world. When it comes to the food and beverage sector there are many different stereotypes that come with aspects of culture and heritage. 

In the UK, it is extremely popular to have local Chinese and Indian restaurants that are owned by families that have travelled to the UK to share their recipes and love of food with their local communities. These recipes are often altered to adhere to American food norms, most recipes include deep frying, covering in sauce and reducing levels of spice. Chinese immigrants living in America during the late 1800’s changed the recipes that had been in their families for decades to please the white Americans. White Americans did not want to eat traditional Chinese cuisine as a result of the rise in anti-Chinese beliefs and xenophobia (Asian Advocates, 2021). The UK are known for having relatively bland pallets compared to other countries with foods such as Cornish pasties and Shepard’s pie on the top 10 traditional British dishes list (British Study Centre, 2023). However according to a survey taken by Wales Online (2021) 71% of British people believe that multi-culturalism has had a positive impact of the food and beverage industry in the UK. 

When working in the hospitality industry it is essential to note that alcohol consumption can cause anti-social behaviour.  Anti-social behaviour often involves acts prejudice and discrimination and the use of inappropriate language and racial slurs that may be targeted at people from ethnic minorities or those that have been marginalised in society. Working in hospitality means that you may be involved in the selling of alcohol, it is then your responsibility to spot when someone has consumed too much alcohol and is posing a danger to themselves or others. It is also your responsibility to intervene when you believe an act of anti-social behaviour is about to be committed on your premises. When alcohol is consumed people’s inhibitions are lowered and they believe that it is more socially acceptable to engage in discriminatory behaviour (National Library of Medicine, 2008). Drinking alcohol is considered a social norm in the UK, however this is not the case in other countries. As far as the tourism industry is concerned it is essential that when visiting other countries, we are mindful and respectful of a shift in cultural norms. In places such as Yemen alcohol is completely outlawed so consuming alcohol in most contexts would be illegal. There is one exception, and this is in one of the capital city’s largest hotel, they are able to serve small amounts of alcohol to travellers, but this cannot be consumed outside of the hotel (World Population Review, 2023). 

Food, drink, culture and racism are deeply interlinked there are many historical connections that still remain impactful in today’s society. Alcohol consumption has a large impact on the levels of xenophobia in the UK as peoples actions are heavily influenced by it, however ingestion of alcohol doesn’t change a though process it only changes the actions taken. It is important that as a country we embrace different cultural backgrounds to become an inclusive and diverse country. 
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