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This module taught us about different kinds of reactions a person has that may lead to health problems and maybe even illnesses. Hotels have to cater to the demands of the customers and also ensure their health and wellbeing. Managing the ingredients that may cause allergies needs to be dealt with carefully (Nwaru et al, 2014). For example, a lot of people have allergic reaction to nuts and the restaurant staffs and waiters need to state the ingredients carefully so that the customers can notice it and communicate if they have these problems. Although sometimes the customers are careful about their allergies, there are other times when they forget about it and thus the waiter telling them the ingredients helps them to be notified and change up their orders (Calvagna, 2013). Also, intolerance to any kind of food ingredient can trigger problems in the digestive system and cause problems for the customers. For example, the people who are lactose intolerant cannot drink milk or even eat anything that was made with milk items. So, the hotel staff needs specify this item to the customers so that they can notice it. The waiters or the staff does not need to talk about every ingredient in the food rather they have to state those that might cause them illness or problems. The most common diseases in this regard are allergies, coeliac disease and lactose intolerance and there are specific ingredients that trigger these problems for a customer (Schultz, Shin and Coppell, 2017). The waiters or the staff only needs to state those items at a manner that catches the attention of the customers and they are able to order their foods or any other product properly. If a customer has severe allergic reaction to a food item and accidentally eats that, he needs to be hospitalised as soon as possible and that will create a negative image about the hotel to the other customers and it will take a lot of efforts to fix this problem (LOKMAN and AKOĞLU, 2022). However, stating the problematic items in the beginning and helping the customers to know their food helps beforehand and also avoids the problematic situation entirely. The kitchen staff also needs to be prepared for this kind of situation. They should try to use the allergic and problematic ingredients as less as possible and substitute them with other ingredients that are safe to use. If a person is allergic to dairy products, they can be offered to get a fruit item as a desert (Schiefert and Matteucci, 2018). This way, the customer will not be cut out from food menus and also they will not have to feel bad. However, in instances where this is not possible, the staff and maybe even the chef can talk with the customer and suggest any other food item that is safe for him to consume. People with coeliac disease cannot eat food items that have gluten in them and so the kitchen staff can try to make food items that can satisfy the needs of the customers who have this disease (Gasbarrini et al, 2014). This is the same with other problems too. If there are proper substitutes, the customers will not feel being left out and will like the hotel more.
I have learnt the easier way to deal with allergies and tolerance problems in hotels. I will use the theories that I learnt while studying this module in my workplace. If I get a chance to serve my customers, I will always tell them the main ingredients of a food item along with the items that may trigger allergies and other problems and ask them if they are okay with these items (Gunawardena and Sarathchandra, 2020). If the customers have allergic reaction to certain food items, I will try to talk to the chef to change that item with another one and if that is not possible, I will suggest the customers to choose other options politely. Working in a hotel is not just about serving the customers according to their needs and wants. Rather the employees of the hotel have to work all day to ensure the proper health and wellbeing of them (BUCAK and YİĞİT, 2021). I have learnt a lot in this module and I plan to use those learnings in the real life and in my workplace to make it a better place for everyone.
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