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LEVEL 4 – Student Journal (750 words)

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 
· 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 on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.

	Student Name: Lurdes Poupino

Student Number: 2025660

	Module: Hotel Placement Food &Beverage Operations (BMIH4002)

Lecturer: Lola Villard



	Topic of choice: Allergies and Intolerances and the importance within the industry
	



	This journal is about allergies and intolerances and the importance they have on the industry, 
In class we learn about this topic, and the new laws that are put in place now to help whit food intolerances. Improving their quality of live.
When eating out 95% off people that have food allergy would feel more self-assured if cafes and restaurants that are recognised by Allergy UKS Allergy Aware Scheme. (Allergy UK, eating out whit food allergy or intolerance,2016).
Its particularly important for the industry, avoid food poisoning at all costs, preventing that people suffering whit food allergies, feeling some unpleasant symptoms that cud be severe, putting their live in danger. As we know the 14 allergens, are sulphites, molluscs, sulphur dioxide, cereals containing gluten, eggs, crustaceans, fish, milk, lupin, mustard, sesame, and peanuts (food.gov.uk,2021) in the UK they are classified as major allergens, costumers must be aware of their presence in food. This could be different in other countries. Anaphylaxis should always be addressed as a medical emergency, calling 999 our using Anaphylaxis pens. Natasha Law come in place on 1 of October 2021, in England, Scotland, Wales and Northern Ireland (it will require all food outlets to provide full ingredients list with clear allergen labelling on prepacked for direct sale foods (PPDS). PPDS is food that is prepared prepacked and offered or sold to consumers on the same premises. (bsic.org,2021) This change comes after Natasha Ednan Laperouse died from an allergic reaction. 
When going out to have a meal in a café or restaurant must provide you whit allergen information in writing for example their menu, this includes advice from a staff member. Food safety was implemented to assure that food and beverage became acceptable and secure in all the process of food catering. The food standards Agency was created in 2000 “to protect public health and protect the interest of costumers in relation to food “(Cousins, Lilicrap, Weekes,2014)
Knowledge is the key for business to achieve and outcome a good and safety method is the way to ensure food safety, this cod be challenging and demanding at times. Training is a requirement and should maintain teams up to date and more aware going an extra mile to put safety in first place. Respecting the 4 CS meaning, Cooking, Chilling, Cleaning, Cross contamination, washing hands, use of designated equipment, scheduling preparation, monitor all ingredients assure suppliers declare any allergy changes, store allergic products away from the non-allergic reduce the endanger of cross contamination using different areas and ensure everyone is allergen aware.  
I have a food allergy and I am aware of the potential risks of eating out. Because of this condition I always plan and revise the menu so I can be prepared. In class I learn that is especially important to follow the rules and go the extra mile, not putting people in danger at any time. Being honest and open is the best option we should not be embarrassed when explaining our allergy. Has a future manager I will make sure staff know that food could not be in contact with any allergen in the kitchen, asking the chef to use fresh product, clean utensils and pans, communications are everything. By law, all staff should practice good personal hygiene wear PPE (Personal Protective Equipment) and wash hands all the time. I am really impressed whit all these new laws coming in place is a great start, allowing professional staff to be more aware of these allergy conditions and caring for their customers.
In the industry is especially important that staff and chef be trained about allergies and intolerances. Food allergies are serious, they can cause anaphylactic shock in seconds increasing the risk of suffocation that can be fatal. In a restaurant or cafe, the ingredient must not be replaced our mixed, chef and staff must follow all the right steps to avoid at all costs cross contamination, the truth is sometimes people take shorter routes because they are busy or to confidant. Having an exceptional team is the key to succeed creating a bond, making the costumers trust in our service, this is going to reflect on business increasing revenue. Being up to date is extremely useful for business and costumers, FSA (Food Standards agency) work close with local authorities in food allergen in industry making sure consumers are aware of incorrect allergen information on products.
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