[image: ]International Hotel Management


	Student Name: Alina Smalbergher

Student Number: 2114414

	Module: Hotel Placement - Food and Beverage Operations (BMIH4002)

Lecturer: Lola Villard



	Topic of Choice: Kitchen and F&B
	



	Whitbread is committed to providing their guests with the highest standards of Food Safety and quality.
In every restaurant they will ensure that food is prepared safely, and handled according to recognised practices for good hygiene management, whilst ensuring that premises are maintained in a clean and hygienic condition.
Food safety is the control taken to ensure that food is handled, stored, prepared and served in such a way, and under such conditions, as to prevent, as far as possible, the contamination of food.
The food industry has a legal obligation under The Food Safety Act 1990 [2004] and The Food Hygiene Regulations 2006 to ensure it will not cause harm to customers. As a food handler in this industry, you have a legal responsibility to be fully aware of the potential risks in preparing and handling food, and to observe the highest standards of food safety to minimise that risk. The benefit of following good safety practices in this job will mean good working conditions, happy, satisfied customers and, most importantly, compliance with food safety legislation.
Food law is in place to ensure that customers can eat in a clean, comfortable environment and are only eating food which complies with all relevant law ensuring it is fit for consumption.

THE ENVIRONMENTAL HEALTH OFFICER
Environmental Health Officers [EHOs] are appointed by local authorities to enforce food legislation. Any reports of non-compliance with the legislation will result in a visit from EHO, who will:
· Enter food premises at any reasonable time to carry out duties under food safety legislation.
· Investigate food poisoning and food relevant complaints.
· Provide training and support.
The Environmental Health Officer also has the authority to:
· Serve notices such as Hygiene Improvements notices
· Close down food premises and stop unsafe practices which could cause an imminent risk to health.
· Seize food and food records to use as evidence
· Take photographs and samples
· Instigate legal proceedings.
Failure to cooperate with the EHO could result in an offence of `obstruction`.

BACTERIA IN FOOD
Bacteria are microscopic organisms often referred to as germs. Bacteria are everywhere! They are part of nature and are in soil, air, our water, our bodies and, of course, our food. Most bacteria are harmless. However, there are two types of bacteria that exist in food and, if not properly controlled, can cause problems for the food industry. These are food spoilage bacteria and food poisoning bacteria.

FOOD CONTAMINATION
Food poisoning occurs when food becomes contaminated. Contamination occurs when food is not stored, prepared or cooked correctly. Food can become contaminated before it is delivered to your premises, while it is on your premises as a result of bad hygiene, or by staff and customers if prepared food is not adequately protected.

THE FOOD JOURNEY -from purchase to service
The journey food takes from purchase from suppliers to service to your customers can be hazardous if good food safety practice is not adhered to. The purchase, storage, preparation and service of food must be controlled and monitored to prevent contamination of the food and potential harm to you and your customers.
It is now part of Food Hygiene Regulations to have a HACCP system in place. The system helps to identify and control food hazards. Records on how this system is implemented are required to prove DUE DILIGENCE.
To show due diligence the following steps must be followed: hazard- monitor- documentation- critical limits- ccp-corrective action and procedures.



THE IMPORTANCE OF CLEANING

Effective cleaning and disinfection of the premises in which you work and the equipment you use is vital in the control of bacterial and chemical hazards. These hazards can cause the contamination of food and food poisoning, therefore it is vital that cleaning is done to a satisfactory standard, as bad cleaning practice can create an even bigger hazard.
Good cleaning practice removes dirt and grease, prevents bacteria from growing, removes materials which could attract pests and, most importantly, complies with the law.

HYGIENE AND HEALTH AT WORK
When working in the hospitality industry, you have a moral and legal responsibility to ensure high standards of personal hygiene, as this has an impact on food safety and the well-being of your colleagues and customers.

FOOD ALLERGENS
Due to the rise in the number of people experiencing an allergic reaction to specific food ingredients, the government have now introduced a new law to protect customers with food allergies. Its now required to provide full allergen information to customers upon request for every food and drink item available.
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