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LEVEL 4–Student Journal (750 words)

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 
· 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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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	Module: Food and Beverage operations
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	Topic of choice:
	
Allergies and Intolerances and the importance within the industry


	There is great importance of allergies and intolerance in food industry as this might severely impact the health of people. Due to the potentially fatal consequences of an allergic reaction, food allergy research must be done carefully (Soon, 2019). Restaurants should be aware of food allergies and their consequences (Boden et al., 2005). This journal records my food safety encounters and industry responses. The industry has managed to keep allergic reactions under control. A successful HACCP can help companies maintain a good reputation by providing high-quality food. Takeout and delivery hygiene rules are another important aspect of the food sector. HACCP ensures food safety biochemically and physically. HACCP ensures food businesses' customers' safety (Soman and Raman, 2016). HACCP reduces meat-production risks. HACCP identifies food risks and determines and monitors CCPs. Level 2 HACCP for Catering and Retail teaches students how to comply with the law (Thomas et al., 2015).All the learning in class was thrilling.
I learned about the food safety in my course and I used to work in catering industry (Indian restaurant and takeaways) before and done my food  hygiene level 2 course from that experience i think below 4 C’s should be considered by all food sector. 
Clean
Hands, prep surfaces, and culinary equipment should all be washed on a regular basis. Using clean tools, wash your face. After handling food, hands must be washed. A dirty home may worsen a dust allergy, but routine cleaning may not be enough to alleviate symptoms. 
Cross-contamination should be avoided at all costs. 
Away from raw meat, poultry, and fish should be foods that will not be cooked (like fresh vegetables or bread). For prepared and raw meals, use different silverware, knives, utensils, and plates. It may also be transmitted by saliva following contact with utensils, surfaces, or objects. 
Cooking
Ascertain that the food has reached the proper temperature. One of the greatest ways to guarantee that food workers are doing their jobs properly is to use a food thermometer. 
Chilled
Within two hours following cooking, foods should be cooled (below 40°F). The common cold causes allergies in a small percentage of the population. After a meal has been chilled for over an hour, an itchy rash, redness, swelling, and hives often persist for less than 24 hours. 
Understanding this problem has allowed me to be more inventive in my approach to training food workers about cross-contamination risks. In the food sector, there are a variety of health and safety risks to be aware of, and adequate training is required. 
Natasha's Law is a life-saving policy and a big step forward in our fight to protect Americans with food allergies. This new regulation will increase the trust of people with food allergies when purchasing pre-packaged items such as sandwiches and salads. Yes, owing to improvements in allergy labelling for pre-packaged foods brought about by Natasha's Law, it's now essential (Begen et al., 2016). For PPDS foods, there are new allergy labelling guidelines. Natasha's Law from a variety of angles This is a positive step forward in the UK's food labelling rules, and I think it will have a substantial impact on the food industry. This law will not only save lives, but it will also reassure and safeguard the 2 million people in the United Kingdom who have food allergies. Natasha's Law may affect staff training on ingredients and labelling; as well as training and labelling expenses and labelling time; may be affected by Natasha's Law. All of these features may be pricey for small firms to execute. Eventually, lives will be saved, and the need to know about food allergies will be widely recognised (Soon and Wahab, 2021).
In the future, in accordance with Natasha's Law, I will require all food employees to attend mandatory food allergy awareness training before beginning work. Natasha's Law will help me concentrate on my capacity to be more creative in allergy education for my employees. Due to many health and safety considerations, effective training is necessary in the food business. Employees may safeguard teammates and customers by understanding possible dangers and how to reduce them (Bray et al., 2020). 
UK takeaways must maintain food hygiene. Businesses that don't follow hygiene rules can be closed, fined, and damaged. Uber Eats and Just Eat deliver clean food. All Uber Eats businesses must follow all food, drink, and product laws, including food safety and hygiene (Lord et al., 2022). Food vendors must follow dietary restrictions. Separate halal food from non-halal. It guarantees healthy food. Just Eat will invest $1 million in UK food safety. New restaurants must have a Food Hygiene Rating of 3 (FHRS). Just Eats restaurants receive free food safety training (Lord et al., 2022). After a government inspection, the company will update its API.
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