With the recent massive upsurge in tragic cases of allergic food responses, food allergies and intolerances have attracted a great deal of attention, especially regarding food allergy proficiency and follow-throughs amongst food supervisors in the hospitality industry. According to Tatli and Akola (2020), food allergy and intolerance are adverse reactions from the body’s insusceptible framework to mild food or even its related components.  Even though most of this allergy signs are primarily insignificant in their impact, like itches and gland swellings. Some of these allergic responses can translate to unprecedented reaction levels like anaphylaxis or even death. Throughout my research, I have noted that some of the most common food items that cause food allergies include eggs, wheat, nuts, and fish.
It is fundamental to realize the importance of understanding these type of allergies and intolerances as a preventive mechanism for possible disasters in the hospitality industry.  In most food-related establishments, close proximity in food preparation areas, inadequate comprehension of these allergies by the personnel, a lack of proper communication between restaurant’s personnel and customers regarding food allergies as well as incomplete or inadequate food labelling are considered some of the most notable causes of food allergy and intolerance (Lee & Sozen, 2016). If these causes are assessed and determined successfully, restaurant employees can reduce the risk of food allergy adverse effects.  Van Dam and Wiersma (2013) argue that given that a good deal of food allergic reactions can be life-threatening, it is essential that hospitality facilities embark on acquiring proper understanding of the different types of food allergies. Today, the hospitality industry should conduct more training initiatives for its employees than ever.
Nowadays, a good number of companies engage in serving the hospitality industry. On the contrary, though, based on my personal experiences, a broader number of restaurants remain poorly prepared for handling such crucial cases. They also lack immense knowledge on these types of reactions. I believe that possessing a wider understanding would help shield patrons from ever experiencing allergic reactions or even death. I have noted while working within the hospitality industry that most of these allergic reactions and intolerances arise from restaurants’ neglect of openly indicating ingredients used in preparing specific foods. This has resulted in customers consuming certain meal offers and experiencing intense reactions. I recently attended a particular seminar, and I remember I kept wondering why the speaker was not interested in discussing this issue; it hit me that the hospitality industry has for a long time not considered it much of a threat like in the case of food poisoning. Lee and Liu (2021) note that presently there is no proper treatment for an individual suffering from these reactions, and thus, they have a duty to they desist from taking meals whose ingredients may possibly highly translate to unintended reactions. 
During my considerable experiences, I have realized that the hospitality industry should strive to ensure that this notion is prioritized enough. One efficient managerial strategy would be to provide food handling training precisely focused on protecting people with higher level of intolerances. Personnel should be focused on ensuring that they learn more on different causes, symptoms and diagnosis of these food-related reactions while at the same time remain highly enlightened on best ways of serving the consumer at all times (Borchgrevink, Elsworth, Taylor & Christensen, 2010). I think it would be prudent to facilitate staff to learn more about different stand-ins that could play the role of viable alternatives to conventional servings. A good example could be replacing dairy products with soy milk, especially for customers considered lactose intolerant. Most of the time, I have noted that food establishments opt to provide rice and its components as alternatives for gluten thereby inhibiting possible reactions altogether. 
I believe another strategy would be sustaining an effective communication strategy. Considering the rising number of consumers that seek gluten-free food components, a formally inscribed practice that quickly illustrates ways of serving customers with nutritional limitations could be operational communication approach. Indeed, training should not be time-consuming or even challenging at all, given that it could discourage staff from attending such vital initiatives.  The hospitality industry should focus on providing employee recognition awards after successfully acquiring the much-needed training and guidelines. 
In sum, food allergy and intolerance can be efficiently managed by subjecting staff to proper training. Staff should also be able to communicate appropriately with customers regarding ingredients used in the preparation of specific meals. Meanwhile, exercise should be short and precise to encourage employees to attend these courses.





