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Today I will be discussing the topic of allergies and intolerances and the importance within the industry, what I want to talk about first is the 14 allergies which are, celery, leaves, seeds etc but you can also find celery in celery salt, salads and some meat products, soups, and stock cubes. The second allergy is cereals which contains gluten, and this includes wheat rye, and it is also found in soups. The third allergy is crustaceans which is foods like crabs, lobster etc but it can also be found in Thai and southeast Asian curries or salads. The fourth allergy is eggs, and eggs are found in cakes, mayonnaise, and meat products. The fifth allergy is fish, and you can find fish in fish sauces, relishes, and pizzas etc. The sixth one is lupin which is a flower but can also be found in flour and seeds and it can be used in some types of bread. The seventh one is milk and milk is the most common ingredient in butter, cheese, and cream. The eighth allergy is molluscs, this includes mussels, land snails etc. The nineth allergy is mustard and that is liquid mustard, mustard powder, and it can also be found in bread. The tenth allergy is nuts, and not to be mistaken for peanuts, nuts grow on trees like castew nuts, almonds, and hazelnuts. The eleventh allergy is peanuts and peanuts are a legume6 and grow underground. Peanuts are often used as an ingredient in biscuits, cakes, and curries. The twelfth allergy is sesame seeds, these seeds can be found in breads and sometimes they are toasted and used in salads. Thirteen allergy is soya, and it can be found in bean curd and desserts etc and the last allergy is sulphites this ingredient is often used in dried fruits such as raisins and more but also if you have asthma, you have a higher risk of developing a reaction to sulphur dioxide.
‘’foods allergies are common, and it is important for restaurants and other food services industries to be aware of the importance of allergens and the associated problems’’ (Lynch, Michigan state university, 17/09/2016) 
I really enjoyed learning about these allergies and intolerances because I found it really interesting on how complex foods and ingredients can get and I also loved watching the typsy videos.
‘’most people working in the food service industry will have already come across a number of common foods allergies and intolerances these include gluten intolerances, peanut allergy, and lactose intolerances’’ (Paige,21/05/2022)
Food allergies and intolerances are extremely important in the industry because while guests at are the hotel you work at you must provide exceptional hospitality to the guests and if you serve them food, they are allergic to this will be dangerous to the guest but also the business will also be at elevated risk, and this can cause a business to shut down.
‘’Juliete jotte, the co-founder of giraffe, believes the area of food intolerances and allergies should not be locked at a purely tangible basis, but also with a sense of responsibility and obligation in mind’’ (Nicholls, bighospitality.co.Uk, 26/04/2021)
I am leaning increasingly about allergies and intolerances lately because in the future when I have my own hotel, I want to make sure all my staff are educated on allergies and then can be trained to prevent incidents.
‘’ the obligation is on you as operator to give the relevant information to customers staff need to be fully trained in the new obligations and how to answer questions on the allergens contained in the food served.’’ (Skinner, hospitalitylaw.co.uk,09/02/2015)
The new skills I have learnt is a larger knowledge of allergies and now I know more about foods and for example someone tells me that they have sulphites allergy I now know what it means, this is a particularly useful and important skills to have.
‘’allergies are on the rise in the UK according to a report by foods material staggering 44% of British adults now suffer from at least one allergy and the number suffers in one the rise, growing by around 2 million between 2008 and 2009 alone.’’ (Ackerley, UK hospitality.org.Uk 28/09/2018) 
‘’guidance for food business on providing allergens information and best practise for handling allergens effectively in food preparation food business must make sure that the staff receive training on allergens’’ (Goodman, food.gov.Uk, 04/10/2021)

