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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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Importance of food allergens and intolerances within the industry
The hotel sector specializes in providing food and accommodation to their customers. This is broadly a chain that priorities the wants and needs of the customers and provides proper service to them. An individual may have a variety of problems concerning their food intake and the nature of the accommodation. Food allergy is basically a condition where a person is certainly allergic to any specific kind of food. It causing an immune system reaction that has numerous effects on the organs of a body. It's not certain symptoms and may cause threatening reactions within the body of an individual (Muthukumar et al., 2020). On the contrary food intolerance, symptoms are lesser serious and mainly inclined to what's the prevalence of digestive problems. 
Why is the study of food allergens and intolerance important?
More than 10 million people in this country suffer from some kind of allergy which may vary from the mild suggest light rash to severe and potentially life-threatening conditions. The presence of allergens often devastates the systems of the human body. The number of sufferers has maximized over the years and around 30% of the adults are prone to develop allergies in their lives. The most common food which causes and allergic reactions includes nuts, fish, eggs and wheat. To gain deeper insights into this study we need to understand the sensitivity of this issue and the major highlights concerning the allergy and tolerances in the human body.  For example, peanuts cause a serious problem as the degree of sensitivity is rather high and dis-consequences has been noted to be very serious. Nuts are basically a part of all the common this is prepared in the households or hotels for example biscuit cakes and desserts (Pacholek et al., 2018). Exposure to the allergens can raise mild chest pains to severe allergies.  The health society of the country has claimed that the people aged between 45 to 75 years in this country has been impacted by the variant food allergies and intolerances (Kruse et al., 2021). The treatment of this procedure comprises of withdrawal of the allergens from the diet which specifically means complete remission. 
How can better service be availed concerning food allergens and intolerance?
The key limitation which has been found in the hotels revolves around communication and training purposes. The customers generally report the orders to the waiters of bar staff so that they can reach the same to the kitchens. Training facilities will help the staff to accommodate their customers better and ask more freely about their food allergies and intolerances such that they can serve food with a purpose to maintain their health and safety. The communication will help the customers more and more as the waiters will have proper knowledge about the halogens prevalent in the industry as well as they will be able to take orders based on the needs of the customers so that they can avoid any types of food allergens in their diet. The pee pack foods and sauces are one of the major issues which limit the chances of avoiding food allergies and intolerances. The hotels tend to sell pre-packed foods in times of lunch and appetizers. If any allergens are present in these packed foods, then it will obviously concern the customers (Facioni et al., 2020).  The categories should be provided with information by the doctors in general practice is as the hotel wants to prevent any illness or curing due to the allergens. Miscommunication often increases the chance of confusion between the customers and the hotel staff. In the case of pre-packed foods, the staff should stress the manufacturing ingredients being printed in the packets, such that the customers are aware of the ingredients and can assure their physical conditions in case of any food allergies. 
Skills required by the staff
Services provided by any hotel represents its identity and building name it. The hotel is unable to provide satisfactory services to their customers they will not enjoy the next feedbacks. So putting these services sector as a priority it is very important to acquire knowledge on the allergens and other information about the customers. Trained staff who are fully known to the fact possesses the important quality of the hotel. So, the basic qualities which are required by the staff within the hotels include proper knowledge about the food, compelling communication skills and abidance to the customer wants. The hotels need to avoid issues concerning the health problems of any individual (Bryan Endres et al., 2021). They need to focus more on the health information of their customers and need to ensure that they succeed in providing food which they are non-allergic to.
Summary
Basically, the conclusion should rest upon the fact that any type of food intolerance and allergies can be fatal and may cause severe consequences. People with food allergies have to deal with the results and should worry about the cross-contamination with the press amounts of the allergens. It is essential to manage dialysis effectively in the food business to ensure that the food is safe for the customers with their food allergies. This involves the prevalence of allergen information with menu planning and assuring good food preparation and hygiene practices in the kitchen of a hotel.
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