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Here is CertHE international Hotel Management program that has multiple modules and each module has different learning outcomes related to hotel management. Among plenty of modules, this was one of the important modules named Food & Beverage Operations lectured by Ryan Peters, Kathryn Roberts, and Samantha Birdsell. Within the Food & Beverage Operations module, the lectured topic was Food Safety Fundamentals (The 4 C's). 
As a student, I have learnt many relevant and basic to upper-level knowledge on food and beverage required for hotel management. I came to know that the four safety fundamentals of food safety are cleaning, cooking, cross-contamination and chilling (Zhang et al, 2021). To ensure proper safety in food and beverage, the existence of these four elements must be needed because the UK Food Standards Agency (FSA) forces every hotel to implement the fundamental principle of food safety.
I came to know that cleaning is the first step to keep track of ensuring food safety. The cookers and all the relevant parties should clean their hands and the surfaces that are going to be used including the equipment like cutting boards, knives, countertops, etc. I also come to know that a cook or relevant people must have good hygiene standards like thoroughly washed hands, tied back hair, worn hand gloves, clean clothes, etc. Besides, a cook has to wash his/her hands in warm soapy water before handling the ingredients which may not be cooked (Feng and Sun, 2018). Including all these, every hotel management has to follow all the rules and regulations set by the UK Food Standards Agency (FSA). 
Furthermore, I have grabbed a brief idea about cooking and its relevant policies. Some mandatory steps must be taken before cooking, during cooking and after cooking. From the topic, I came to know that all the ingredients of the food items must be clean and hygiene. Then, to kill bacteria, the cooker must ensure that the foods reach a core temperature for a few minutes. A clean thermometer is very significant for the cooker (Cheng et al, 2017). Depending on the food items, cooking times and temperature variations must be considered by the cooker. Then, before serving, the cooker has to check either the food is piping or not. Again, I learnt that the food must be kept at a certain temperature if the foods are held hot. After lifting out more than two hours, the food should be thrown away. 
However, I have learnt another important factor of food and beverage named cross-contamination which occurs when bacteria of one food spreads. Containment is the tool for preventing this food poisoning. There are also key precautions that I have learnt from this module. Firstly, the raw foods must be kept separate from the finally cooked or ready to eat foods. Secondly, cooking utensils and cutting boards must be kept separate from all other ingredients. Thirdly, surfaces and equipment should be cleaned thoroughly so that these can't allow germs to spread. Fourthly, the cookers have to wash their hands after holding raw materials and before holding other foods and equipment (Akhtar et al, 2019). In these ways, cross-contamination can be removed. 
The last element I have learnt from this, the topic was chilling which is applicable after completing cooking. In this case, there are also some rules and techniques which help to serve the foods perfectly. For example, it is wrong to keep foods in the fridge only after completing cooking. But the cooling should be completed within a particular time. One thing must be remembered that frozen foods must be frozen before passing the use-by date. In case of the big batch of food lasting for a few meals, the cookers should box that food into several containers (Chowdhury et al, 2020). Then the foods must be served properly in proper time maintain proper safety. 
To sum up, the new skills and experience will help me to create a strong formulation in hotel management which will be important for my academic and professional life. For example, after acquiring a brief idea about Food Safety Fundamentals (The 4 C's), I can ensure food safety in any hotel which will add extra advantages in my career. Besides, making collaboration with honourable lectures, I grabbed a brief idea about the true picture of our hotel in case of maintaining food safety and the action processes of the UK Food Standards Agency (FSA). So, with enough confidence, I can say that this course adds extra benefits to my professional life and career. 
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