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	In today's world, the travel industry across the world has been gaining a new perspective about different cultures and traditions of people from around the world. The hospitality industry is gradually increasing the opportunity for employment for enthusiastic people and tends to change the future scope of tourism. However, there is also a risk of food safety in this kind of industry especially during this pandemic. According to a study, it has been seen that 50% of people prefer full safety in terms of consumption of food. Deadly insects present in the raw materials can be the cause for severe food poisoning. Even though it does not change the structure of the food, it can affect the immunity level of a certain person due to lack of proper hygiene in food items like meat, fish, eggs etc (Anderson & Jefferson, 2018). 
The food suppliers to the international hotels tend to always put an emphasis on food safety and the hygiene structure. Diseases like food poisoning and other food related diseases can cause immense damage to this particular industry and maybe hamper the level of attraction established earlier for the customers. The international hotels also tend to put a strong emphasis on the level of food safety for the customers (Ellis & Evans, 2021). The food department in the hospitality industry has adopted the 4C’s of food safety in order to avoid poor hygiene while preparing the food order by the respective customers and to keep an eye on the hygiene level while serving. The 4C’s of food safety is usually a food safety manual followed by every renowned hotel in the world (Ball et al., 2018). 
At first there is the cross contamination which tends to take place at the beginning of the preparation. The multiplication of bacteria in the kitchen leads to the presence of such organisms in every corner of the kitchen and as a result, food poisoning takes place. Once in my hotel a customer suffered a terrible headache in the lounge and eventually had to lie down on the ground. We eventually found out that he had food poisoning. This incident could have reduced our reputation in this industry. The food handlers in the kitchen should be responsible enough to be able to maintain the highest level of personal hygiene in order to avoid such diseases. For implementing such policies in the hotel kitchen all the raw materials should be kept separately and also should be kept at a certain distance so that it cannot mix with the food which is about to be served. Along with these washing hands, dishes and the utensils should be 
done properly with hot water, which acts as a disinfectant and has been proven very much effective in avoiding cross contamination.  
Cleaning utensils and hands is very much vital in the hotel kitchen. 20 seconds of hand, washing has been proven ideal in this profession. There has been an incident once during my training at the Glasgow Arms hotel where I was able to observe the hand washing technique of my peers and realized that it was at all proper. However, I have also informed my training manager about this and received an earful for peeking into the kitchen. In addition, this cleaning cloth should be used to dry the hands. Hand sanitizers should be used during the preparation. The raw fruits and vegetables should be cleaned on the surface to avoid germs (Meleki, 2019). In order to implement effective cooking, the cooks in the kitchen should use high temperatures for cooking. The discharge of steam from the cooking vessel is very much important. The ideal temperature for heating the food is 74C or 165F (Nganga, 2019).
I, being a student of hotel management, have gained immense knowledge from this model about the safety of the customers by ensuring the safety of the food. Food and beverages services in this particular industry has been proven a successful factor in contributing the annual income and other profits in the hotel industry. I also had the opportunity to learn different techniques required in the preparation of food in the kitchen. Being a hotel management trainee in the F&B department, I did have a lot of scope in exploring my future career. My dream of being a head chef in a hotel one day will surely be fulfilled by in taking such knowledge about food safety. According to me proper hygiene procedures must be followed in the kitchen area to avoid any kind of accidents occurring within the hotel premises. The preparation of food is considered art in this profession.     
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