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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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It is believed that one in five UK adults have a significant food allergy. These allergic reactions involve a response by the immune system to various components of food and usually occur within minutes of interacting with the allergic substance. The common symptoms are itchy and runny eyes and nose, swollen face of chest tightness. An extreme and serious allergic reaction affects the whole body and it is known to be called – “anaphylaxis”. There are around 20 deaths per year and a quick response is needed when dealing with this severe reaction (Robinson, 2016).

On the other hand, food intolerance is not as severe as the one above – mainly due to the fact that it is not caused by the immune system and it is not life-threatening. The effects of food intolerances are mainly bloating or headaches (Robinson, 2016). At the moment, the legislation identified 14 foods as being responsible for allergies – fish, eggs, peanuts, milk, wheat, nuts, seeds, fruits and vegetables, celery and soya (Wollenberg, 2012).

As the potential effects of these allergies can be life-threatening, the hospitality industry must pay attention to this topic. The legislation has been updated in September 2019 – “Natasha’s Law” which requires all food businesses to present a full list of ingredients with a clear label of allergens. This must be present in all food pre-packed or prepared on-premises including sandwiches or salads. The legislation changed following the unfortunate death of a teenager who died after suffering an allergic reaction to a Pret a Manger baguette (The Access Group, 2021).
Therefore, it is critical for any business to be aware of the importance of correct labelling, cross-contamination, and also training the staff in order to identify any breach of the legislation. This is because any breach of it, can lead to huge financial losses and also a loss of confidence in the ability of the business to protect their customer (Patel, 2019). On the other hand, customers must have the safety precautions that if they choose to eat at particular food premises, their health is protected – for example, if staff is not properly trained, supposedly allergen-free meals can be easily contaminated through cross-contamination. An example would be when the same work surface is used for the preparation of both allergen and non-allergen meals (Kale, 2019).

I can clearly say that my knowledge in this area has widened – before reading on the subject, I had prior knowledge about food intolerance and allergens but I did not know how dangerous they can be. Especially in the life-threatening situation of a food allergy – it is paramount for anyone working in a food preparation environment to be aware of the safety measures and the potential effects of the wrong usage of labels and kitchen tools.

In addition to this, I have learned about the cross-contamination danger and how to minimize it through the correct use of kitchen tools – for example, certain tools such as knives or chopping boards must be used only on allergen-free foods and areas. In this way, it minimizes the risk of cross-contamination. Moreover, I will particularly pay attention to the personal hygiene of everyone working within the kitchen environment – as this is another method of cross-contaminating allergen-free food.

In the future, I will make sure I put in practice all the knowledge and skills learned. Also, I will definitely communicate the importance of those practices to every staff regardless of their involvement with the kitchen. My view is that regular training of the staff can minimize the risk of cross-contamination and also of food allergic reactions, however, we must also be trained in recognizing the symptoms and also knowing how to react in these circumstances. This is due to the fact that they can be life-threatening, therefore we must be able to save the lives through first aid. Correct labelling of food is also critical as a slight error can be the difference between life and death – in addition to huge legal proceedings if an unfortunate event like this would happen again.
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