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Assignment Brief




Prepare a report, based on what you have learned from the module, and analyse the legal legislative risk that managers and employees need to consider in the hotel industry. Areas to consider are: Liability, Data Protection, Health and Safety, Food and Hygiene, Risk Management, Licensing, Including key provisions within Hotel Proprietors Act 1956.
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Introduction


Business skills are very important for managing a company or hotel.
From this module, we learned a lot about how to be useful, innovative and marketable.
How to behave with the guests of the hostel, that we should be friendly to the guests, that we have to have liberalism and goodwill among the people we work with and thus have a good organization between the workers and so they understand and co-operate well in your work.
We also learned how to avoid plagiarism when developing our work.
The most important thing to be prosperous is that we learned how to behave in our interviews to be in front of everyone else. But the most important thing in this module is how to make SWOT and PDP.
These two things are very important to our development as people, people, and we are well on the market.
With SWOT, we show our strengths, weaknesses, opportunities and threats. By showing all of these countries, we show our future and current employers how they can rely on us and how they can help us improve our weaknesses.
PDP is also very important for our career development because with this plan we are starting our implementation tasks and following them we go up.

Definition of legal risk in the Hotel Industry?

An effective risk management strategy is of great importance to members of the tourism industry. Risk helps employees to identify, analyse, assess, avoid, or reduce risks arising from different sources.

And these are:
-Data Protection for the Hospitality Industry
-Food Safety and Hygiene
-Health and Safety in the Hotel Industry
-Code of Conduct
-Risk Management 
-Legislation
-Hotel proprietor Act 1956
-Licensing










Discussion/Evaluation and Critical Analysis
Data protect, Health and Safety, Food safety and Hygiene, Risk Management, Licensing, Including key provisions Hotel Proprietors Act 1956


In the following lines, we will explain every legal risk that every hotel or business should be aware of. To be able to work and be insured in their business.

-Data Protect; 
These are precautions that are introduced to protect customer information. Regulated by international law and business standards, changing protocols responding to changing needs.
Finally, we can say that we must always be vigilant to do so to protect the information we use for our management. We must be vigilant and remember that customers have a great deal of importance that they all rely on us and we have to take care of their safety.

-Health and Safety;
Health and safety are an area concerned with the safety and health of people at their workplace, this is an area that identifies, analyses risks, risks to prevent accidents, and controls the storage and use of dangerous products. The structure, law enforcement is determined by Act 1974.
This is important UK health and safety legislation and defines the responsibilities and responsibilities of employers and employees.

-Food Safety and Hygiene

Food safety and hygiene are very important for the safety of guests. They will not only appreciate the quality of the hotel in terms of room comfort but also what food they will be offered at the hotel. That's why it's important for people working in the kitchen to know how to store and process the food.
It's like;
* Deliveries are accepted from verified and approved vendors who have a power of attorney.
* Regular check of frozen foods.
* Check the refrigerated foods if they are produced at and below 5 degrees Celsius.
* Remove dangerous food from refrigerators.
* Accepting only pasteurized dairy products.
* Rejection of potentially dangerous foods whose swirls have swollen, lids or bottoms, leaks, rust, etc.
* Check product quality by smell, look and touch.
* Check the temperature in refrigerators with a calibrated thermometer to make sure that cold foods are under 5 degrees.
* Check the temperature of different refrigeration products at random.
* Place food in a suitable storage place to avoid bacterial growth.
The chilling temperature is 5 degrees for freezing from 0 to -3.5 degrees, and for the freezer is -18 degrees Celsius. And last but not least, we have to get used to using the old products first.
Prepare and cook only as much as you need. The use of heat retention equipment and the food is stored according to the manufacturer's instructions for heat retention.
Cold storage equipment is also used. Protect cold food from pollution by lids or shields if these cold foods are potentially hazardous to be discarded after four hours if they are not properly stored or protected. The dishes to be used are washed and disinfected after each use.
[bookmark: _GoBack]
What is HHCCP?
Hazard- Danger, Risk
Analysis- Discovering, Researching
Critical- Of immense importance
Control- Checking, Managing
Points- Steps, Events

What is the danger?
Any biological, chemical or physical hazards that can make the food unfit and unsafe for consumption.
Salmonella is one of the greatest bacterial food hazards.

 Hygiene is one of the most important in the work to be in the kitchen or in the service room. The dress should always be clean, smooth and have a hat all the time in the head to prevent hair loss, the nails should also be clean and trimmed.
Personal hygiene is also important;
Pure hair, taking a shower every day, washing hands regularly and hair should be with a special mesh covered.
But it is also not desirable to wear many jewels.
To maintain good hygiene in the kitchen, all surfaces, walls, floors, storage racks, containers must always be well cleaned and disinfected.
Garbage bags should be discarded every day, not left in the rooms, as any garbage can be cleaned and disinfected but not inside the cleaned rooms and the puddle.

-Risk Management
The risks of management in the hotel industry are;
* Environmental risk
* Business risk
* Risk of human resources
All these risks are collected and summarized in four major groups and they are;
* Strategic risks
* Commercial risks
* operational risks
* Other external risks
The necessary methods of risk control must be used, this is achieved by adopting effective risk management which can reduce the perceived or actual risks that affect management.
Risk reduction goals;
* Risk identification
*Risk Assessment
* Implementation and solution
* Assessment and review
* Risk Management Framework

-Licensing
The hospitality industry is regularly regulated by state and local authorities requiring detailed licensing.
This industry is subject to rigorous public health and safety inspections. There are several types of licensing in the service;
*Purpose of licensing
*Alcohol and Entertained
*TV licensing
*Food licensing
In conclusion, having a business license guarantees its financial status, too, the possession of a license allows each owner to submit a dated declaration that supports the legitimacy of his business.

-Including key provisions within Hotel Proprietors Act 1956

Ignorance is no excuse before the law. If you want to get into the hotel industry "Legislation" should be the first in your agenda. There are many laws, regulations and codes that you need to consider before you start your business.

-Hotel Proprietors Act 1956
The Hotel Owners Act of 1956 defines the hotel as an object in which the owner offers food and drinks if necessary, and bedrooms of every guest who can pay a reasonable price for the service. This law obliges you to secure a place and takes responsibility for the storage of expensive items from his luggage.
The Act applies;
* Sacking with or without a contract.
* Guests who have a room for sleeping and for their belongings.
* Supply or parking of motor vehicles with a residence permit.

-Employers Liability Act 1969
Under this law, employers are responsible for the health and safety of their employees. The Employer's Responsibility (Compulsory Insurance) Act of 1969 guarantees that you have minimum insurance coverage against claimed claims.
-Licensing Act 1964-2003
Under this law, employers are responsible for the health and safety of their employees. The Employer's Responsibility (Compulsory Insurance) Act of 1969 guarantees that you have minimum insurance coverage against claimed claims.

-Business Names Act 1985
The company name is a name that is used by any person or business that performs an activity. But to choose a company name, you should consult a lawyer before making your decision. This is the 1985 law applicable to the following companies;
1. A company that trades under a name that is not his.
2. A partnership that does not work under the name of all partners.
3. An individual who trades with a name that is not his last name.

-The Trade Description Act 1968
The specificity of this law is to ensure that people tell the truth about the goods, prices and services they offer. This act recognizes redundancy when;
1. The trader applies a fake commercial description of the goods.
2. Deliver goods for which a false trade description applies.
3. Makes kinds of false statements about the provision of services, premises and facilities.

There are laws to be enforced and respected, and that is what they are;
-Working Time Regulations 1998.
-The Safety signs and Signals Regulations Act 1996.
-Furniture and Furnishing (Fire)(Safety) Regulations 1988.
-Health and Safety at work Act 1974.



Conclusion


To summarize everything that has been said so far, we need to know that having business skills is very important to be able to market. For us, it is very important to make a good SWOT because by showing our qualities we can be one step ahead of others as it is good for us to make our professional plan to follow and so we will easily achieve our dreams.
Laws are also important and, last but not least, a point of how to do business. Knowing every law or code that protects us or gives us some rights, we can never be in the mood.
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