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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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Food safety fundamentals cover the idea of preparing and presenting food healthily and hygienically. In the hospitality industry, food safety fundamentals are being complied with strictly because of the seriousness of the issue. In any kind of hotel business or hospitality industry serving food is one of the most common things (common food safety makes,2018). For every hotel business organization hygienically serving healthy food is the most significant factor. Food safety is crucial for customer satisfaction and is also required by the legislation. There are several laws and legislation that comply that in every hospitality industry business organisation food safety fundamental has to be maintained
Strictly. In this lecture, we have learned all the things-oriented food safety fundamentals and how we will be able to maintain food safety during our practical work in any hospitality industry. From collecting the raw material to serving the food these food safety fundamentals have to be maintained in every single stage of food preparation. It is significant to keep that in mind that customers’ health depends on the food that we are serving in the hotel and customers are trusting us with their food. So, we have to be very careful about maintaining those food safety fundamentals during the preparation and preserving the food. Food safety fundamentals include 4 different work procedures are those are cleaning, cross contamination, cooking, and chilling the food material. Every single fundamental are equally significant for food safety. All those fundamentals have to be on point during preparation, raw materials collection,

Preservation, and serving stage. If any those fundamentals has been compromised, then food safety will also be compromised and that will eventually affect the customer’s health. Customer health is directly related to customer satisfaction. For gaining customer satisfaction each of these fundamentals has to be implied properly in every step of food processing (four steps of safety,2019).

The first one is cleaning. During the food, preparation the chef has to wash their hand frequently. The working environment also has to be very clean, and any potential source of pollution and dust has to be eliminated. Chef can use disposable gloves 
During making the food or handling the raw material of the food. The food preparation surface has to be very clean and equipment that is used in the food making process also has to be washed frequently. The plate in which food will ultimately 
be served has to be cleaned properly after every cycle of consumption (motarijemi,2013).

Cross contamination is another fundamental of food safety. Often raw materials are being stored in a single place and contaminants from one food element to another can easily be transmitted during the storage period. For example, raw meat, chicken, and fish have to be separated from the vegetable and material which will not be cooked. Contaminants from raw meat and fish can be transmitted into a vegetable. Equipment that is used for cooked food has to be separate from the food that is not cooked as well.

Cooking is another significant fundamental of food safety. Chef has to make sure that every single food is well cooked at proper temperature because for every single food is well cooked food there is some optimum temperature in which food will be safe to consume such as beef, lamb and steaks have to gain minimum internal temperature of 145 F. For chicken turkey, duck and goose this minimum internal temperature is about 165 F, for egg dishes minimum optimum temperature is about 160 F (Yaseen,2017). As much for every food item there is a minimum internal temperate in which germs within the raw material will be killed and the food will be safe to be consumed. Chef has to be very aware of this cooking stage because it is also related to the taste.

Raw material and processed food have to be refrigerated immediately. For the cooked and processed food, this time limit is about 2 hours. Within 2 hours processed food have to be placed in the refrigerator. Otherwise, different food-borne bacteria will start to grow which is very dangerous for food safety.
 In this lecture, I have come to know about almost every single thing about food safety fundamentals. In the lecture every single topic has been discussed with proper examples. This knowledge will be very helpful in my career. Now I am well educated about the food safety fundamentals and during my work, I will be able to maintain those fundamentals.
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