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[bookmark: _GoBack]     The purpose of this report is to analyse what I learned in this course and to talk about the responsibilities of the manager in several departments of the hotel.

     Definition of legal legislative risk.
Risk is defined as the potential for loss or harm . This could be a financial loss, damage to property, or injury to workers or guests. Understandably, most tourism operators are interested in avoiding these impacts to their operation, which is why risk management is needed.( https://opentextbc.ca)
     I will start this report by saying what I learned during this semester in this module.
     During this course I learned how to write academically, I learned how to prepare for an important interview for my future career, I learned how to prepare my Swot Analysis and my PDP to make it easier for me to answer the questions, addressed by prospective employers, I learned about paraphrasing and learned how to use my skills to find a job in the hospitality industry, I have improved my English. In this course I also learned how to prepare a report, how to prepare an essay, how to put the references in my work and how to improve my qualifications in a work place in the hotel.
     Discussion.
  The manager responsibilities/liability in the hotel.[image: Related image]
Google Image-Responsibility Manager

     The manager is responsible for the damages caused to the clients but also to the hotel staff.
     As for the hotel staff, the manager has the responsibility to properly train the staff and to prevent them from the possible risks they would face if they did not comply with the safety and security rules at work. Also the manager has the responsibility to provide the employees with the necessary products and resources so that they can perform their duties correctly and well.
     Examples: 
     If a hotel employee did not properly use a certain solution (for which it is necessary to use gloves) that causes irritation, and the client put his hand free on that area where the respective solution is and this causes the client an irritation at the level skin, the manager is responsible for this;When an employee has recently washed the floor and has not put up an indicator to warn the hotel guests or employees that the floor is slippery and an accident occurs or when cleaning in the room is not done properly by the employees, it is also the manager responsibility.
     Customer dissatisfaction will always be related to what the hotel employees do not do correctly, so the manager must train the employees well, provide them with special solutions, work equipment that will be efficient and that will facilitate the work for the employees. If employees do not have adequate equipment and are injured at work, it is the duty of the manager to take precautionary measures and to improve the conditions for the employee.
     For example, if an employee is injured because of equipment that the hotel has made available for them to do the work, or when the manager is wrong about the chemical solutions for the bathroom, he is responsible for his employee.
     Data protection.
     Data security is very important in hotels but also in all businesses where customer information (phone number, credit card number, or other information) is stored in the long term. When clients stay at the hotel, their information is of great importance and it is the duty of the management to keep this information confidential. The management of the hotel supervises with caution the way he uses the clients data, which he collects, keeps them in order to guarantee the coherence with the data protection.
     Telling them about how they collect and use information about them, the hotel improves the degree of trust from customers.
      For example, if a client is allergic to a food, he says at the time of the check-in and this information is stored in the system because when he returns to the hotel, the manager will know of his allergy and there will be no problem.
     The manager must:
· communicate to guests the change of the program(if the cleaning in the room is not completed),
· communicate to customers the services they require,
· the hotel will use customer payment information for: accounting, billing and-prevention of any fraudulent activity,
· hotel management uses customer information for administrative or legal purposes,
· use customer data for statistics, marketing analysis, and system testing.

     Health and Safety.
     Since each hotel has different risks, each will take different precautionary measures.
     Examples of risks in hotels: slips, use of chemicals, fires, risk of falling from the balcony, faulty electrical installation, leakage of gas, drowning, injuries to the gym.
     In order to prevent all these risks, the manager must check periodically if, the fire detectors work in the normal parameters, the balconies have the solid railing and are not damaged, the pool be supervised throughout the day, the employees who use chemicals to be sanctioned if they do not use the special protective equipment, the electrical installation     should be reviewed monthly (the rooms do not have any defective electrical equipment, there will be no gas leaks).
     Food hygiene.
     Good food hygiene ensures that food prepared for customers is safe to eat. A key requirement for the hotel is to show that food handling and preparation processes are safe and to keep documentation to show this.
     In the kitchen for good food hygiene there are special equipment that prevent food from possible contamination and possible impurities.
     For example: both women and men will wear headgear to protect their hair, men will also have around their beards to protect food of facial hair, women are not allowed to wear jewellery, fake nails or gel on the nails and all employees will use gloves.
In the kitchen, no chemicals are used (when cleaning the kitchen) because they can come in                                contact with food and can affect the health of customers.
     The food should always be fresh, cooked and stored properly to prevent certain inconveniences that customers may have.	
     For example, if a client is suffering from stomach pain or food poisoning, the hotel's kitchen will close to find out the cause of the unfortunate incident.
    Risk factors that lead to food contamination and which may affect the health of customers:
        - food preparation at inappropriate temperatures
        - inadequate cooking
        - contaminated equipment
        - poor personal hygiene
        - Infested storage spaces (no meat will ever be cooked near raw meat or there should be no cockroach in the kitchen)
     Food safety legislation must meet the following requirements:
        - floors made of easy-to-clean and secure material
        - the walls must be made of waterproof, durable, washable non-toxic materials
        - ceilings and air fittings should be designed to prevent the accumulation of dirt
        - windows have insect protection
Risk management:
     The manager has the moral and ethical duty to avoid any emotional or physical injury it brings to the clients and employees.
     Hotel management must protect property damage, reputational damage and any financial impact.
     By practicing this approach, the hotel management demonstrates that the priority is the health and safety of the people.
Practicing effective risk management could be seen as an important business skill.
Risk management leads to:
      - reducing unpleasant events
      - reducing the consequences of events
      - improves the ability to access a comprehensive and cheap insurance
Licensing.
     Definition: Licensing is defined as a business arrangement, wherein a company authorizes another company by issuing a license to temporarily access its intellectual property rights, meaning  manufacturing process, brand name, copyright, trademark, patent, technology, trade secret, for adequate consideration and under specified conditions.( https://businessjargons.com)
     The owner of a hotel has a duty to obtain licenses for the sale of alcoholic drinks, for the equipment inside and outside the building (tv license), he must obtain state approvals to allow them to carry out their activity in legal terms.
     The tourism license which certifies the capacity of a legal person - the license holder to market tourist services in quality and safe conditions for tourists.

According to Hotel Proprietors Act 1956.
  “A hotel is not considered a inn and all responsibilities, obligations and rights begin immediately, this act is submitted only by the hotel owner.
     Hotel means a unit owned by the owner who offers food, drink and accommodation to any traveler who is willing to pay a certain amount of money for the services offered by the hotel.” (http://www.legislation.gov.uk)
     The Hotel Proprietors Act 1956 was put in place to replace the previous legislation and to limit the liability of the hoteliers for the loss or deterioration of the property.
     In the hotel insurance policies are incorporated the limits of liability provided for in the Act.

Conclusion.
     In my opinion, everything I have learned in this course is a beautiful stage of life, I advance every day passing knowing the terms and conditions of this wonderful industry. I am glad that I can have so much knowledge in this industry and even if I do not know how to express myself as I should, I feel that I have stepped forward in terms of my knowledge. I will have the opportunity to learn more in the next semester and I hope to perfect myself in order to make a career in this wonderful industry.
     As a manager of everything I read, he is always responsible for what those around him do. the manager must have a clear mind, think quickly and correctly, promptness is a strong point for him.
     The manager has strong attributions in a hotel and is put in some difficult situations to solve, therefore he must be strong, to solve problems as quickly and as best as possible. However , when a client has a problem inside the hotel, his first question is "I want to speak with the manager?", so this deduces that the manager has an important function in that business.
References.
Websites:
1. Opentextbc.ca  [Online].Available @: https://opentextbc.ca/introtourism/chapter/chapter-11-risk-management-and-legal-liability/     (accessed on  31/07/2019)

2. Businessjargons.com [Online]. Available @: https://businessjargons.com/licensing.html (accessed on  31/07/2019)

3. Legislation.gov.uk[Online]. Available @: http://www.legislation.gov.uk/ukpga/Eliz2/4-5/62  (accessed on  31/07/2019) 

4. Google image [Online]. Available @:https://www.google.com/search?q=responsibility+manager&source=lnms&tbm=isch&sa=X&ved=0ahUKEwjb2cqKnN_jAhVWh1wKHTUPAVwQ_AUIESgB&biw=1536&bih=754#imgrc=Kelr1p4WSR-UNM: (accessed on 31/07/2019)









image1.png
Manager Objectives and Responsibilities

Y

Health and safety Development of a Meeting the goals of
of the workforce. superior workforce. the department.

Maintain employee Delegate responsibilities Provide oversight
work schedules. to employees. and direction.

ED the balance




