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Introduction

In this module we learn:
· How to use and apply SWOT and PSP analyse,
· How to get ready for an interview, 
· How to avoid the plagiarism,
· Elaborate the report,
· To give the right references and how to write them,
· Learning the rules of a team work and how to work in a study case.

In hotel industry to be a good manager means to have good business skills. Business skills are the ones who improve the job, making better by getting quickly the solutions, be a good leader, come with new ideas and follow the steps in growing up a business.



 Liability

Liability mean:
· Risk
· Financial   
· Security
· Safety
· Care  
· Savings
· Management
· Protection
· Insurance
·  Claim
· Asset

· The person who manage all this things is the one who give value of the business and grow up the name of the business in that industry.
·  Also is an act from 1956 who speak about damages and losses.
·  The owner should make sure he give from free parking to food, everything what the customers of he’s business need.
·  However in  case if something goes wrong the hotel need to have a web  site or number phone for claims and problems who customer observe and want to speak about that with the staff and that is a good thing because like that the business get improve.
· Security is an important thing in this kind of industry where can always be drunk people or aggressive or with weapons. So when the customers come to hotel want to feel safe and be safe and enjoy the journey or holiday, not to be scare about someone dangerous. 
· The hotel always need to have first aid in every room or in the reception or a S.O.S call on the first line from the phone from room. The rooms for kids also should have plastic protection for corners or stoppers for snuff and all that staff necessary for keeping safe a kid.



Data protection

Data protection is about:
· Accuracy
· Data minimisation
· Storage limitation 

· In this days the internet and network is a part from our lives, from maps to books everything what we need is online. A date bas including name, address, phone number and eventually what the customer like to eat, to drink, favourite room will improve the business making the customer feeling important and come again and again, including they family and friends too. 
· A storage of information of stock from food to bedsheets make an easy evaluation of what the hotel need in the future and minimization the papers and documents.


Health and safety
This is about:
· Training
· Protection equipment 
· In every industry is very important to ensure the training, but in hotel industry is absolute necessary to give to the staff all the support and training because the cleaners work with different substances chemically who are very dangerous for skin, also in kitchen they need to know the equipment instruction. 
· The owner job is to provide all the equipment need it for all the jobs in the business, from manuals with instructions to safety equipment. 


Food hygiene 
The food is a very important factor in hotel industry and this include:
· Date of expiration 
· Employers need to wear safety staff
· Training 
· The stock of food need to be done every week, all the aliments already in stock need to be check for the expiration date, all what is out of date need to get straight to the bin. 
· The chef cooker and he’s helps need to wear safety boots, safe cloths and special hat for kitchen. The accidents in this job are very often because they’re cooking very fast and work with knife and fire. 
· No one from kitchen can stay there without a course, qualification or training. 
· That is the heart of the hotel and everyone need to have a special preparation for this kind of industry.
Risk management
This is about management facts and repercussion:
· Identify risk
· Assess risk
· Control risk
· Review risk
· Proposing a risk appetite statement and its revision to the RMC and the Board of Directors;
· Facilitating periodic risk assessments and formulating risk matrices and mitigation plans;
· Proactively ensuring ERM compliance at all Company levels, together with the compliance and line management functions;
· Periodically reviewing risk management activities and mitigation plans.



Licensing 
Licensing is necessary for customer service who include food service, room service, alcohol selling and all this kind of things. Also is about:
· Brand
· Agreement
· Benefit
· Product
· The brand name need licence who mean is registered and can work with a name who no one else have.
· Licence are like agreements but with papers, and what is write down is legal, the alcohol licence, selling food licence, space licence and all this stuff about business need licence.
· Once the business have all the papers done legal, then come the part of benefits, because they pay taxes, receive back offers, discounts, cheap prices for another’s events.



Hotel proprietors Act. 1956
This legal act is about damages, losing customer stuff and certain circumstances of liability. This act include:
· The hotel do not answer for the losses animals or cars.
· Losing stuff
· Damages 
· Proprietor make good any loss 
· If the customer lose he’s phone or bag, is not the hotel job to answer for customer’s lose. The customer should look after he’s stuff usually and normally like in any other place.
· If is happen something in the room or waiting room or restaurant or somewhere else in the hotel, the customer is not conditionally to pay that damage.
· If someone stole something from room or kitchen then that is gone and the owner understand and accept this.



Conclusion
To resume all this report in few words will be:
· Analyse
· Solutions
· Training
· Legal acts
· Customer service
· Help
· Improve
· The manager need to make sure he find the problem, analyse the terms and get a solution. In the future making sure he maintain the pace and evades the issue.
· All what is run in hotel industry have on the base law, legal acts, legislation and licences. 
· When you say hotel industry you say customer service strong skills. Communication is the bottom of this kind of business. 
· Making deals with different partners and getting different suppliers for stuff, open doors for future and more opportunity to grow up.
· The owner accept and provide everything what the law and customers ask and need.
· The hotel need to follow some steps of legislature like:
· Health and safety law
· Data protection law
· Food and alcohol licence 
· Food hygiene 
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