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	A successful business is one that gives priority to their consumers and are able to meet their expectations. One of the most fundamental expectation of customers are to be able to trust the food that the industry sells and to be able to trust that the business can ensure the safety of their food products. The 4 fundamental principles of food and safety hygiene are: cooking, cleaning, chilling and cross-contamination. In any food industries it is important to have these principles in place in order to ensure that the food practice is safe and hygienic. By doing this it will have a positive effect on the business. Also, it helps guide those that are handling, selling and serving the food to their consumers (James, 2020). Food poisoning can happen if the safety of food is not taken place correctly. Food poisoning is an illness caused by eating contaminated food. The main reasons for food poisoning are poor management of food, ignorance and a poor food safety culture. In a hotel hospitality industry, a simple way of remembering of how to store, prepare and cook food in the right way is by the 4 C’s. 

The first one is cooking; temperature control of all food is very important when it comes to cooking. Different food needs to be cooked in the right temperatures, e.g cold food at 5°C, Hot food at 63°C or above and frozen food at 18°C or below. If food is not cooked properly, bacteria multiply rapidly and are not killed and this could cause food borne illnesses. It is important to check the temperature of the core part of the food as this is the coldest part and the surface of the food maybe warmer than the centre part. Hence why it is important to check food is steaming hot all the way through, especially in the middle. A way to check that is either with a temperature measuring device or can check by piercing the middle with a knife and make sure no juices run out. 

Cleaning: in all food industry, it is essential to keep yourself and all kitchen surfaces ‘clean as you go’ to prevent cross-contamination or illnesses. ‘Clean as you go’ includes wiping up spillages as soon as it happens, wiping down surfaces regularly with a disinfectant that is food safe also removing waste as soon as it builds up to prevent bacteria building up. After handling raw meat, poultry, fish and other raw foods it is essential to always wash hands, utensils and surfaces before there is any contact with other food especially the ready to eat foods. A high standard of cleanliness is essential to protect food from microbial, physical and chemical contamination. 

Chilling: cooked food that is hot which is intended to use for later should not be put into the fridge or freezer directly. It needs to cool sufficiently to 5°C or below. The cooling of the food should be completed within 1-2 hours after cooking. By doing this it prevents harmful bacteria from multiplying. The methods of cooling food that can be used are: reduce the bulk of food as smaller quantities of food cool faster. Cooked rice can be cooled by running it under cold water. Foods such as liquid soups or stews can be stirred to cool it down. Also, a blast chiller can be used to cool down all foods. 

The last principal of the 4 C’s is cross contamination; this can be direct or indirect. An example of indirect contamination is when using a knife on one item of food and is used to cut another item, it will transfer parts of the food from the knife to the other item of food. An example of direct contamination is when two different types of food e.g vegetables and meat is in physical contact with each other. In a study by Ryan et al (1996), it has been found that the hands of those that preparing food has been found to be causing more cross contamination via the fingertips. The draining board and the counter tops have also been found to cause contamination as the bacteria salmonella can survive drying on the surfaces for long periods of time (Scott and Bloomfield, 1990).

It is very important to stay safe when working in the food industry as a small mistake can lead to a huge loss and cause problems for hotels. Hotels have a legal duty to always make sure that food that is served to customers are safe to eat.
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