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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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The critical path.
[bookmark: _Hlk85058127]According to Health and safety executive (HSE), Inspection is the procedure where specific officers try to maintain and control health and safety management. Figure out any of the risks and thing require to manage and to make sure their maintenance and sustainability. Taking appropriate action which includes enforcement in line with EPS (enforcement policy statement) and EMM (Enforcement management Model) are the key responsibilities of inspection officers. Charge for volition of rules and regulation to industry are also under circumstances of inspection. (HSE 2018). 
Glimpse of the hygienic food at the time of inspection is called rating. It is the key responsibility of that business to maintain their rating according to food law all the time. (Food standard agency 2018). 

This includes:
1. Food handling 
2. What the method to store food?
3. Method of preparation of food 
4. What cleanliness facilities are present on the hotel?
5.  of food safety.
inspection procedure includes three steps by which officer would be able to write report of the industry. Which are as: 
1. Select and prepare 
2. Conduct intelligence led inspection 
3. Report and record, evaluate and close out. 
Let’s take an example of hotel which need an inspection based on too many complaints regarding hotel’s Kitchen by customers. First thing officers need to specify the objective of inspection. Either it would be general inspection, or it would be specified. After identified these things, then team needs a plan or a method for inspection. After that general preparation requires for inspection. 
Now inspection team is already at the hotel for inspection. They must follow the second step of inspection. Which is conduct intelligence led inspection. In this, inspection team need to introduce their self to hotel manager. Explain the reason why they came and what is the reason behind it. Teams need to provide information about inspection rule to hotel management (Fleetwood 2019).To conduct good inspection and by following up the second step of inspection, team needs their own health and safety, adapting mandatory plan for inspection, follow up concerns raised by employees. Team would ask about each thing regarding kitchen stuff. How they make the food, is food hygienic? And judge the overall situation of kitchen. What is the cleaning process of kitchen? They clean kitchen? And what procedure they adopt while cleaning the kitchen? 
At the end of inspection, team should communicate with the manger and tell him/her about the inspection. Explain the outcome and conclusion of their visit to hotel staff. 
Inspection team needs to record everything for their record to make report. They should use Do it inspection-recording tool. Team must assign each and every risk control system. Written statements, issuing NOC (notification of contravention) and notice have to sent within 10 days following the inspection would be the key responsibilities of inspection team. So, lets say if team did inspection of kitchen of restaurant and they found litter everywhere. moreover, there was no proper measure of cleaning and also there was no appropriate way of cooking food. According to teams judgment and there recording, team need to make report of everything with evidence and put articles according to law and charge that restaurant an appropriate amount of fine. These all things should be included in the final report. (Harris 2017). 
Conclusion: 
Those business which has high risk are more dominant to be inspect rather than those who have less risk. Let’s take an example of small retailers where food just needs to be refrigerated because of all the prepacked food. That type of business has less risk of inspection. On the other side, big businesses like restaurants and hotels have more risk because they have all type of actual food making stuff. They must take care of all the food hygienic rules and cleaning rules as well. 
Other than inspection so many local authorities are also responsible for monitoring the business to ensure that they are maintaining the food hygienic standards.  If they figure out anything which is not according to rule than they must carry out inspection and after the outcome they must assign the new rating to business. 
So, inspection is very important part of business which all the business holders should keep in mind. Because of rating the business overall value would be gone done and business may carry a lot of loss. 
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