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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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Allergies and Intolerances and the importance within the industry
Food allergies or intolerance are prime priorities in food serving and food safety as they can become life-threatening. Hence, the hotel industry needs to maintain Food allergy and intolerance guidance by the Food Standard Agency (FSA) of the UK to minimise customer inconvenience regarding food allergies. I went through the website of FSA, where I found that as per Food Law, about 14 antigens are marked by the Government that are potent to develop allergies. Milk, eggs, fish, celery, crustaceans, sulphites, peanuts, soybean, crustaceans, mustard, gluten-based cereals, sulphur dioxide, lupin and tree nuts are these categorised antigens. In my opinion, after going through “Updated Standards for Hygiene and Guest Needs: How to Address Them Both With Confidence” by Romasko (2021), if the hotel industry accommodates allergy alert services during sales and customer satisfaction and customer loyalty will be enhanced. Hotels in menus must notify specific food allergens present in a particular item to minimise the risk of allergy attacks among customers. Moreover, customers' satisfaction towards the services provided by restaurants will further enhance the productivity and the revenue of hotel industries profitably. 
However, hotels can customise menus to offer customers options to avoid foods with allergen their immune system reacts to vividly. Thus, restaurants in hotels can present more variety of food in front of their customers to satisfy their needs. While preparing this study, I read “Restaurant servers risk perceptions and risk communication-related behaviours when serving customers with food allergies in the US” by Wen and Kwon (2017). I agree with the authors' opinion that cooks prepare 21% of peanut-free meals in a restaurant after peanut-containing meals caused allergic reactions among customers. Thus, hotels can avoid risking their reputations from fatal allergic reactions as customers tend to choose restaurants with friendly restaurants and know the staff. Besides, the act of care for customers helps in customer retention. 
During my course, I read in the article by Wen and Kwon (2017) that before dining out in any restaurant, the customer who has an allergic tendency checks the menu online. Contrarily, customers sometimes face communication gaps as some staff are not adequately trained with knowledge about food allergies. Thus, I have noticed that when some customers having allergy issues prefer not to shuffle restaurants. Furthermore, I have studied “Establishing a measurement scale for safety culture in the hotel industry” by Kuo et al. (2010), demonstrating mandatory systems applied to prevent risk management to ensure food security. Regarding allergic and intolerance perspectives, restaurants should follow good hygienic practices, good infrastructural practices, hazard prediction and allergen analysis. Here, I learnt about practices of "interpersonal communication" and research skills. I also compared these secondary data with The Food and Drink Federation (FDF) published paper, which provides a defined guide for "allergen-free" food.  
I have noticed from personal experiences that footwear and dressing of the employees in the hotels, serving the customers the allergy preventing food, special care to customers for their satisfaction on the services of restaurants. 
On the other hand, restaurants should provide the contactless option of check-in and check out to avoid unnecessary gatherings in the lobby of restaurants. Moreover, in the study, “Updated Standards for Hygiene and Guest Needs: How to Address Them Both With Confidence”  by Romasko (2021), I noticed that it is mentioned, in the guest room, frequently touched items should not be placed as it can spread germs and hampers the hygiene precautions.      
Contrarily, I read in an article by Soon (2020) that restaurants are checking customers' temperature by screening methods and providing sanitiser after a pandemic to provide extra protection to the customers. I noticed that susceptibility in risk management in the hotel industry refers to the individual's perception of the quality of services. Moreover, for risk management, the staff in restaurants should be well trained so that they can assess customers' allergen issues before taking orders. I have studied in some journals that mainly customers have allergies to foods containing dairy products or peanuts, cashews respectively. However, I read in “Management of food allergens in the food industry" by Pacholek et al. (2018), training employees is expensive. In their busy schedule, time management is a big issue. 
The journal summarises those different cereals, nuts, meats, and other food items contain allergens that some individuals are not tolerant of. It causes an allergic reaction as an immunological response. I will always remember norms and a list of allergens that I need to tell every time a customer orders food in a hotel during my future employment. I needed to memorise the guidance by FDF as it was new to me. Thus, combining newfound skills and knowledge on allergen and tolerance, I think I can present myself as a suitable candidate for the hotel industry.  
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