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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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	During the previous week, I have covered the food safety and hygiene fundamentals, the 4C’s of food safety, unhygienic behaviour and bad habits, food premises design and construction, and also how to disinfect along with keeping the food safe from pest in addition to the different methods of storing the foods. Basically, food safety defines the storing, preparing, keeping and presenting food to free from adulteration and assist to make sure that the food makes the body fit and provides enough nutrition to the health of customers (Eliot and O'Brien, 2020).
Here, the primary principles of the food safety and hygiene are considered cooking, cleaning and cross contamination as well as chilling, it’s also regarded the 4 C’s of food safety. Cleaning and cross contamination play a vital role in the food safety in the hotel as it includes personal hygiene, protective cloth, unhygienic behaviour and bad habits, hygiene food premises and design. Cross contamination has occurred directly or indirectly such as blowing nose, using hand to taste the food, using the same knife in different food that hamper the quality of food and get contaminated. Everyone who services food must be followed the highest standards of personal hygiene, clean and tidy as long as possible, otherwise it can spread or contaminate the food, and it also causes cross-contamination of the food. To ensure the hygiene of the food, the hotel authority should provide the protective clothes such as hairnets, aprons along with footwear and disinfect ingredients to the individual who works for providing the food delivery. In contrast, disinfect chemicals keep the locked room that the authorized person can take to use. Otherwise, it mixes with the food or contaminated the quality of food that causes different types of diseases to the customer. Waste aside internal and external premises of food dispose unless it attracts bacteria and insects (Kainthola, 2009). The food safety department should provide or set up bins in different corners of the internal and external sides of the hotel as customers can keep unused food and polythene. Basically, there are three types of food pest such as rodents, birds in addition to insects but all kinds of pest enable of contaminated or infected food. So keeping the safe from food, the pest must be controlled by using chemicals and physical methods, covering the food, checking the storage area regularly and eradicating the waste. While receiving the delivery of the food, some important things check out such as intact primary packaging, date codes, manufacturer and expired date and also manufacturer contact details. On the other hand, spoiled, rotten, damaged, expired date and contaminated food must be rejected to ensure the food safety in the hotel unless the customer of the hotel should get the quality services.
By covering the lecture, I have acquired a lot of things. I have known the different types of food safety and hygiene methods, practicing in the hotel. And I have also acquired the knowledge why personal protective provides the staff in the hotel and how to use it. I have gained the idea of finding out the contaminated food and also help me to identify the high risk food as well as low risk food in the hotel. Besides, I have also obtained different types of methods to prepare food in proper ways in addition to keeping the hotel areas pest free and the kitchen clean or hygiene. On the other hand, I recommend something should be included in the lecture slide such as the food safety act and food hygiene regulations (O'Fallon and Rutherford, 2011). 
By acquiring knowledge, I will work in the competences of various positions within the food and beverage operational functions and also adapt the different types of activities of the hotel. Developing food services and hygiene in the workplace will be ensured by me that meet the organizational standards and requirements. I will technically handle the food safety, resources allocation and disposal of waste in a hotel which makes the external environment neat and clean (Singh and Dewan, 2009). Besides, as an owner of a hotel, I will ensure the best practice of providing the hygiene food and environment within the hotel by applying the acquired knowledge. 
In a short, the food safety and hygiene fundamentals impact a positive role to attack the customer in the hotel by offering the quality services. In the current situation considering COVID-19, all the hotel industry must ensure the food safety and safety measures that any virus or bacteria cannot be cross-contaminated from one place to another. Every place of the food department and related people should be provided with disinfecting chemicals and protective clothes as well as waste can be disposed every day (O'Fallon and Rutherford, 2011).
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