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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 plays an important role in Hospitality Industry.  Now a days consumers are eager to know things about their food from the farm to the plate (D Glickman)-[Online] Food hygiene is more than just cleanliness, it involves getting food from trustworthy sources, protecting food from contamination, preventing any bacteria present from multiplying, destroying any harmful bacteria in the food by thorough cooking or processing and throwing away any contaminated food. There are certain implementations that need to be avoided to keep food safe such as, cooking food too far in advance, cooling food too slowly, not reheating food to high enough temperature, undercooking, etc.  
Hands must be washed before; working, and after; using the toilet, eating, drinking, smoking, coughing, sneezing, handling waste, carrying out cleaning duties, etc.  Five steps of good hand washing are:
1. Wet your hands with running water
2. Apply antibacterial soap
3. Rub soap over hands, between fingers and under fingernails for at least 20 seconds.
4. Rinse your hands with running water
5. Wipe your hands dry with paper towels
wearing gloves and aprons, covering wounds with bright coloured waterproof plasters, keeping fingernails short, etc are other hygiene practices.
 
A hazard is the anything (biological like bacteria, chemical like cleaning products, physical like a hair strand) that can cause negative health effect to consumers. 
Food poisoning occurs when rules of food safety are not followed. Symptoms of food poisoning include abdominal pain, diarrhoea, vomiting, fever, nausea, dehydration and these symptoms can occur anytime between 1 to 36 hours of eating and can last for 7 days sometimes leading to serious illness or death specially in very young, elderly and pregnant women (Sprenger R, 2018, food). Benefits of good food safety is much more than the cost of poor food safety.  
The four C’s of Food Safety
1. Cooking: cooking kills bacteria and food should be heated till steaming hot with core temperature reaching 60degrees centigrade for 45 minutes, 65 degrees for 10minutes, 70 degrees centigrade for 2 minutes, 75 degrees centigrade for 30 seconds and 80 degrees centigrade for 6 seconds.
2. Cleaning: Cleaning kills bacteria. Hands must be washed before, during and after food handling. Work tops, utensils, chopping boards must be washed. Unwashed salad, fruits and vegetables must be rinsed.
3. Chilling: Chilling prevents microbial growth, cools food below 5 degrees centigrade as quickly as possible and defrost food in the fridge between 1 to 4 degrees centigrade and in the freezer between -23 and below.
4. Cross Contamination: Cross contamination should be avoided by keeping raw and cooked food separately, not washing raw meat, keeping raw meat and shellfish on the bottom shelf of the fridge.
Cold food should be kept at 5 degrees centigrade or below, hot food at 63 degrees centigrade or above and frozen food at -18 degrees centigrade or below. The temperature range between 5 degrees centigrade to 63 degrees centigrade is called ‘danger zone’ as it is suitable for bacterial multiplication. All the staffs need to be trained to check the temperature of the food using available devices by calibrating according to the manufacturer’s recommendations. It is vital that the core temperature is to be measured as the temperature taken anywhere else may give incorrect reading.
 Poorly packaged food will lose the moisture and result in ‘freezer burn’. Storing food in sealed containers and at the correct temperature protects it from harmful bacteria, stops objects falling into it, and avoids cross-contamination with other ingredients. (Food Standards Agency, 2020).
Food can be reheated up to 72 hours from cooking for maximum of 30 minutes.

Food premises should be cleaned and sanitised regularly. COSHH products should be locked away. Reject the food if it is damaged or outdated when receiving food delivery. Use different chopping boards to prevent cross contamination, red for raw meat, blue for fishes, yellow for cooked meats, green for salads, white for dairy products and brown for vegetables. Get rid of insects and pests by using suitable insecticides and pesticides.
The UK Food Standards Agency (FSA) are responsible for protecting consumer health regarding food business across England, Wales and Northern Ireland. (McLeod, A, 2020, [online].
This chapter has taught me things that are going to be useful in my carrier in hospitality industry.  Unsafe food containing harmful micro-organisms or chemicals can cause more than 200 diseases (World Health Organization, April 2020). Food safety should be a regular thing rather than a rule. The goal of food safety professional should be to create a food safety culture, not a food safety program ( Frank Yianna’s, [online]. Food safety standards has reached to such a height that Mother’s milk would be banned by the food safety law of industrialized nations if it were to be sold as a packaged good (P. Hawken [online].
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