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After attending my first lecture on Food and beverage operations it opened my eyes on what is required to run a hotel daily. As we further dwelled into week two of the lectures it became more apparent that food and beverage operation plays a key role in the hospitality sector and due care, attention and knowledge is very key and needed. Food safety guidelines are upmost important and protect the business and consumer from any harm.

My chosen topic for the journal is allergens.
In this present day there are many allergens. When any of the major allergens are included within our food and drink that they supply in the UK, food enterprises are required to publish information about them. Information is transmitted to customers is defined by the type of business (e.g., retail or catering) and the presentation of the food. Depending on the type of food they sell, the rules are different. (https://www.anaphylaxis.org.uk/what-is-anaphylaxis/the-14-major-allergens/#:~:text=14%20Major%20Allergens.,Signs%20and%20Symptoms.) 
The 14 allergens are as follows, gluten, sulphites/sulphur dioxide, celery, crustacean, egg, fish, lupin, milk, mustard, mollusc, nuts, peanut, sesame and soya. Having personal experience with my daughter who has a milk and diary allergy (lactose intolerance), Lactose intolerance is the inability of your child to absorb lactose, a sugar contained in milk. Lactase deficiency is the cause of their inability to break down lactose. Lactase is an enzyme that aids in the digestion of lactose. When your baby consumes lactose, their bodies are unable to absorb it properly, resulting in symptoms such as vomiting and diarrhoea. Lactose-induced symptoms usually appear 30 minutes to two hours after consumption. Lactose can be found in a variety of dairy products, including Butter, Cheese, Cream, Custard, Milk, Whipped cream, among other things. (Cossairt 2021). Having to bring my daughter up from birth with the allergy has been very tough on me and my partner as you have to attend classes to gain knowledge about the actual allergen and also to know what foods your child can eat and can’t eat. 
I’ve had to administer a Epipen on my daughter as she also has a severe nut allergy. The drug epinephrine is produced using an auto self-administrative device known as an EpiPen. It can save lives, the drug that's given to those who are suffering a severe allergic reaction called anaphylaxis.
EpiPen is the brand name for a type of gadget known as an Epinephrine Auto-Injector. This drug works in the body to stop the allergic reaction from developing more to be severe. It causes blood vessels to compress, then increases blood pressure and decreased Edoema. The muscles that surround the airways relax, which allows the lungs to expand. Epinephrine also prevents the release of extra allergic molecules, which slows down the allergic response. (https://www.atlantaallergy.com/posts/view/33-what-is-an-epipen-and-who-needs-it).

From personal experience and collective information, I have taken from the lectures I can summarise the food safety for everyone involved in the food and beverage sector is pivotal for a business to trade and still adhere to the law and to keep staff and importantly the guests safe, as bad practise can lead to death.
If a business is found to not adhere to the food safety guidelines it can be taken to court or shutdown or even carry a prison sentence. 
After an elderly woman died of food poisoning from a meal he provided, a tavern cook was sentenced to a four-month postponed sentence. On October 8, 2018, the 91-year-old grandmother was enjoying a harvest festival with a religious group at the Crewe Arms pub in Hinton-in-the-Hedges, near Brackley. However, she was one of more than 30 customers who died in hospital after contracting food poisoning after eating a shepherd's pie cooked by John Croucher, the restaurant's chef at the time.
According to the court, the pie was made for the religious group's funtion, but it became extensively infected with bacteria due to improper cooking, cooling, and reheating of various ingredients. This resulted in food illness to many people who ate it. The dish was rushed, and basic food safety standards and procedures were disregarded, creating an ideal environment for the germs to thrive. (https://www.westnorthants.gov.uk/news/suspended-sentence-chef-after-woman-dies-food-poisoning).
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