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INTRODUCTION:

In this assignment I will talk  about what I learned from the course modules. This report will be focused on some of the most relevant aspects in the hotel management. 
First of all, I’m going to highlight the meaning of legal risk giving a brief definition; Following, I’m going to describe how hotels managers have to handle the Personal Data to keep it safe, which are the health and safety regulations and what they are for. Then, I’ll try to explain how food and beverage have to been used and storage by the legislations of food safety and hygiene, and in the end, I’ll describe the licenses needed in the hospitality industry and what is the risk management.

LEGAL RISK DEFINITION:
As regards the legal risks within the hotels and hospitality industry, they can be defined as the economic losses that may be incurred by investors when different kind of environments take place; such as the change of legal regulations of some countries or changes to the legal system. In this specific case it can mostly concern about licenses, safety, hygiene and how foods and beverage can be used and stored and the measures to comply with standards.



 DATA PROTECTION:  
 DISCUSSION/EVALUTATION and critical analysis

 The first laws for the processing of personal Data in       the European Union were amended about fifty years ago: In the 1973 the Sweden’s data cat was passed as the first law for data protection, 
In  1995 was announced the EU data protection directive ,and  then are been updated over the years until 2018.  Nowadays, when the computerization of personal Data is a huge part of every-day life,  treating this information transparently and maintaining its privacy has become essential; for this purpose the GDPR has been developed.
THE GENERAL DATA PROTECTION REGULATION , passed in 1984 as the protection act in UK, is a set of rules that aim to provide more control , choice and transparency for the costumers. The purpose of GDPR is to protect the citizens in today’s data driven world, and it is supported by a commercial and technological framework. 
The key points are: extraterritorial applicability, consent and data subject rights which are breach notification, right to access right to be forgotten,  penalties, data portability, privacy by design and data protection officers.
The hospitality industry is considered really vulnerable to data threats because they process a huge volume of guests personal information daily. The reasons why that happen is two:
1. Reliance on paying by card:  The hotels usually require credit cards details for payment or reservation, and cybercriminals use this reliance on cards to hack pos (point of sale) system 
2. Insider threats:  The employees sell this type of secured Data to third parties .
The best ways for hotels to protect this data consist in encrypting cards information, operate training program in security to maintain a workforce, and limit the accesses to sensitive information.  Hacker can be attracted by hotels industry because they can find on database full names, address, and card number in just one place, so it is very important that hotels managers keeps their guest information private and confidential.


HEALTH AND SAFETY: 

Health and safety tool is a set of rules that concern the welfare of people at work, analysing and defining  duties, responsibilities  and risks of employers and employees, in order to prevent accidents. It is regulated by a legislation called HEALTH AND SAFETY AT WORK act 1974, the most important in UK about this field. 
The Objectives covered by the ACT 1974 are:
· Protection from environments during work activities;
· To control how products are kept and used;
· To check the emissions of dangerous substances;
The hotels managers are required to ensure that all the people in the hotel, from the staff on the workplace to guests, have to be completely safe.  


FOOD SAFETY AND HYGIENE :  

The Hotels guests not only judge the quality of the company through the comfort of the room, bur also through the quality of the food services provided from all hotel district , so it is very important that the concerned kitchen employees know how to handle and process food in a professional manner. One of the most important aspects concerning the hotel management is the maintenance of the highest standard of hygiene. For this purpose, all departments must be constantly cleaned, disinfected, and all everything have to be kept in the proper place.  All the staff members must to follow several roles on how to present themselves on the workplace, such us take shower every day, have a shave, short and clean fingernails (no nail polish) no jewellery, no open cuts or wounds, no coughing or sneezing where there is open food ,wash their hands frequently, wear a proper dress or uniform which is clean and well ironed.  Regarding the food and beverage district, it is   mostly regulated by HACCP certificate, that properly means Hazzard, Analysis, Critical, Control Points, who explain 
· How identify potential food problems;
· Determinate how and where it can be prevented; 
· Describe what to do and how to train the staff; 
· Implementation and recording;
 

    LICENSING: 
The hotel companies are those who need the mayor number of licenses: any single department has different ones. The most common are:
· Purpose of license; 
· Business license for tax paying;
· TV License: every single television in hotel need to have its own license. It is necessary for recording, watching a live channel, or downloading a video.
· Alcohol license: the Premises license is used to sell or supply alcoholic drinks, to provide regulated entertainment and allow to provide late-night refreshment. The second kind of alcohol license have not to be renewd.
· Food license: It is essentials for hotels because if they don’t have it, they would not able to sell any kind of food. The hotel leader department need to ensure that all the food is correctly storaged, that is used properly, in order to respect the public health and safety.


RISK MANAGEMENT:

In hotels and tourism industry we can discern risks in ENVIRONMENTAL , BUSINESS AND OPERATING. 
The first step in risk managing , concern to focus on  which are the main risks and understand what could help to reduce them. The second one is to analyse the risks, and the third one consist in valuing them. The last step give the chance to understand how manage the risks, and how to review that. 
Risk management usually work with Risk assignment Technological Feasibility and Economical Impacts on Legal Requirements. This tool have been created to take care of human safety, and at the same time, looking at ecological systems considering the assessment media , in economical and political way. Moreover, the principal skill is to prevent, reduce or eliminate the risks. About business management, it is mostly used to better understand sales performances and generally, market performances.
The Operating field is involved to value the costs which change every day, to have a feedback on the economic situation and to review the competitors.



CONCLUSION: 
This task helped me to deepen the legal implications that managing a hotel could have. The roles and regulations to be followed are innumerable, and the consequences for offenders are really serious.  The researches and analysis carefully carried out to complete this task allowed me to acquire more information and increase my knowledges in hotels and hospitality industry, such as how managing the personal information, how Prevent an accident, or how I can handle a risk. Finally, I really hope that working on this report will give me the opportunity to enrich my business skills.
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