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This journal is based on the fundamentals of food safety, popularly known as 4C’s. These 4C’s represent- cooking, chilling, cleaning and cross-contamination. I learned the skills of keeping food safe. For example, for keeping cold food safe from bacteria, it should be kept at 5 degrees C or below. Similarly, the hot food should be kept at 63 degrees C or above, and frozen food at -18 degrees C or below. The temperature of food can be checked via electric or infrared temperature measuring devices. I learned the methods of cooling food quickly by using stir liquids, blast chillers, putting in cold water, etc. Food should not be consumed after the 72 hours of cooking, as it could be hazardous for health. From this section, I learned the importance of checking core temperature of food, and eating food after heating/ cooling/ freezing at correct temperature. 
Cleanliness is an essential for food safety. Even the law requires the food service industry to maintain personal hygiene (cleaning hand, keeping the hair tied and covered with hair mask), and food hygiene (keeping kitchen clean, surfaces and utensils sanitised) (Purnomo, 2002). An anti-bacterial hand wash/ soap, single use hand towels, or sanitizers and a separate sink can be used for keeping the food facilities clean. In order to avoid the contamination of food and spread of any infection, the cook should clean hands before cooking, serving, after using any utensils, and each time he/she comes in contact with any surface or cloth or sneeze. I realised that these are the basis and simplest etiquettes, which everyone should practice anyways. I have often seen chefs wearing a white coat type dress, I used to think of it as a uniform. I learned from this lecture that it is a protective clothing (hair mask, footwear, and apron), which is worn to maintain food hygiene. Disinfectants like, sanitizers, and hot water can be used for making the kitchen surfaces, and human hands free from any bacteria. This process of cleaning and disinfecting has to be done on a regular basis (Kumar, 2021). I learned the sustainable method of disposing food wastes, cutleries, and residues. I learned the importance of using pesticides and pest control, as a part of cleaning for maintaining food safety. Finally, I learned about the practices to keep in mind while receive any order, like checking the expiry dates, sanitizing product from outside, etc. From this lecture, I learned about the methods and importance of maintaining food and health safety. 
I read about the importance of food safety in hotel industry. Health safety and comfort are the utmost priorities of the hotels, and food arrangement is an integral part of the hotel services (KIilbarda, 2020).  Bad food quality or not following the standard methods for preparing the food has fatal implications. It not only affects the health of the customers, but also, it may attract government penalties for not abiding with the health and safety laws (Borovčanin, 2020). Another reason of ensuring food safety is- that it affects the goodwill and reputation of that particular hotel, and their staff as well. Hence, the food service industry has to adhere to the laws enforced by the government in offering, serving, handling and delivering food to the customers. 
The lecture was quite informative and I learned a lot. However, the reading on importance of food safety in hotel industry intrigued me about the governmental laws for ensuring the health safety in food service industry. I studied about the health and safety laws of UK. There is a Food Standards Act, 1991, which regulate the food safety practices and procedures in England, Scotland and Wales. The main purpose of this legislation is to ensure the quality of food being sold by companies or served by hotels, compliance of standard practices of hygiene by the hotels, and keeping a constant check on the waste disposal, manufacturing methods and supply chain of the hotels (Eves, 2006). The government impose penalty on the hotels or restaurants, who do not comply with standard food safety laws. The above discussion on the rules and law regarding food safety makes it evident that for maintaining sustainability in the hotel industry and food industry, it is quite important to ensure the good quality of food, practices of cleanliness, and food waste management. 
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