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Introduction

	In the following report I will be discussing about what I have learned throughout the module, there have been many areas that I have discovered in this past few weeks with the school and with the help and support of our lecturer.
	Firstly, the legalities and certain formalities that I wasn’t aware of, how data protection actually works, the hotel industry it’s very wide and complex I’d say, and the fact that we have to deal with different nationalities, different laws, cultures, mentalities, I would strongly say it’s a big challenge that I am very excited to discover on an broader level.
	This report will highlight the procedures as well as the legal formalities and legislative risks that managers and employees of the hotels are facing on a daily basis and how to be prepared for the encounters.
	We will discuss about the liability, health and safety, data protection, food hygiene and the key provisions within the Hotel Proprietors Act 1956.

Liability

	The liability refers to the obligations that one owes somebody else, in our case, the legal financial debts or responsibilities throughout the business operation, this can include money, services or goods, loans, late revenues and expenses.
	According to the “Hotel Proprietor Act 1956”, the hotel means an institution run by a proprietor with the purpose of offering accommodation, food and drink to any traveller who is willing to pay for the services and facilities offered.
	Liabilities can be current or non-current, they can include a future service owed to another, in our case, in the hotel can be for example a wedding which can be booked for months in advance, this creates and unsettled obligation from our part.
	The hotel industry summarises quite a few liabilities like:                   Accounts payable - this refers to the suppliers to whom we owe for the goods (food and beverage, laundry services, hotel supplies etc.) collected prior to selling.
Sales tax payable - this are the sales collected for the rooms, food and beverage that the hotel charges before the actual sale, it’s collected per month and then paid at the government accordingly.
Advance deposits - this is considered a liability due to the fact that the event, or the service that was paid for hasn’t happened yet, unfortunately this can be tricky because it can still be cancelled so the money can’t be considered revenue until the moment that the event takes place.
Accrued expenses – these are the expenses that can be recognized before they have been paid, they are the company’s obligations to make future payments, you can find them on the balance sheet as current liabilities (vacations, salaries, bonuses, work compensations etc.) 
Data protection
	
	Data protection is a legal act that controls how the personal information are being processed by businesses, organizations or government. Personal data refers to any information (ID, name, phone number, email address etc.) that can identify a person.
	In the hotel industry we rely on collecting data for each person that comes into our hotels, therefor the information must be managed accurately, with certain limitations and within the law.
	The system that the hotel needs to be using must be registered and make sure they adhere to the same obligation as the hotel. They are required to have a contract that states the obligations of both parties and be compliant with the Data protection laws and regulations.
	The hotels are using different systems of data protection, the reason is to have control over the data that has been collected as well as setting limitations to prevent the information from being misused. It’s a big responsibility, and only certain employees from the hotel can have access to this type of information, in our case would be the General Manager, Head of Marketing and Revenue Manager.
	
Health and safety

	Health and safety, it’s used as a term which refers to the protection of staff and guests within the hotel premises from different caring incidents, injuries, offer security, protect from criminals or terrorist attacks. 
	The hotel must have well established rules in regards with the activities throughout the hotel for the safety of their staff and customers, the rules must be made very clear to every member of staff and for the guests to use the signs communication as well as the written one, by providing leaflets, newsletters and to be verbally informed from the reception.
	Hotel’s duty is as well to provide the proper uniform and all the tools necessary for their staff in order to be safe whilst doing hazardous tasks, according to their duty, hotel staff must have proper shoes, gloves, protection eye-glasses. All dangerous tasks should be supervised.
All establishments must have an emergency plan escape and train their staff what to do in case of an emergency and how to help the guests to safety. Throughout the building they should have all the helping signs in order to make the escape easy, the building must have extinguishers from bottom to the top and for all kinds of fires, fire doors, first aid kit, emergency lights in case of power breakdown.
When running a business which involves working with people and for people it interferes the legal and moral obligations that we have towards them. We must take in consideration all possibilities that can affect one’s life or health. Throughout the years, there have been developed more and different ideas of safety and security plans so we can avoid incidents.
  
Food hygiene 
	
	Food hygiene refers to the environment and procedures mandatory to ensure the food safety from the process of making up to the process of consumption. The food can be easily contaminated throughout the process of being processed, transported, delivered and prepared.	
	There are 4 C’s to follow as a guideline in the food sector, those are:
Cleaning, it’s a very important factor whilst working with the food, the process you need to follow in cleaning the food, cleaning properly the area in which you cook the food (kitchen), making sure not to leave spilling of food and pick them up immediately, always disinfect, don’t leave the disposable food build up. As for the hotel responsibilities according to the law, the rules for cleaning must be well planned and the kitchen staff should be aware of them and well trained in delivering the best service and handle the food with care.
Cooking, this area is very delicate and need special attention. If the food is not cooked properly and with the exact temperatures and with the certain mixtures, it can create diseases and contamination. The meat, must pe prepared per categories, separate from other type of meat or fish, it should be prepared at certain temperatures assigned for each type of meat and in special pans. The tools that will be used, must be for each meat using colours and not mix them. It’s mandatory for the food items to be individually packed and labelled with the description, date of process and expiry date.
Chilling, certain foods if kept at the wrong temperature can create contamination, any cooked dishes and ready to eat dishes must be kept at a temperature of 8˚C or below. They must not under no circumstances left at the room temperature. I order to cool down the temperature on the cooked food, can be used different methods such as splitting the food, cut joints of meat in half, collect the hot dishes and put them in a cooler place, stir the food whilst cooling down, etc.
Cross contamination, refers to the bacteria that spreads between the food, equipment and surfaces. In the raw food, can happen when it gets in contact with something that has been cooked. The equipment can be contaminated when used with a certain kind of meat and hasn’t been disinfected before using a different kind of meat. Must pay attention always on clean hands, always wash the hands and keep the disinfectant solution close by, hands are the biggest carriers of bacteria.



Conclusion 

	After completing this module, I have learned the importance of major risks and obligations in the hotel industry. Unfortunately, we don’t always give too much importance to the law, we just think we know what we need and what we should do, with the help of this module I realised how little I know about the actual written laws. In the sector of safety and security I got the chance to see how things work on a deeper level and the way you can keep even yourself safe in case if crisis or even how to prevent injury. The food hygiene on the other hand was the biggest shocker for me, I mean, we all eat out and from restaurants but none of us have an actual clue about what it implies and what it’s actually happening behind the curtains, all the information that I’ve learned about separation, contamination and allergens are amazing and very useful even for daily use. 
	I am very happy that I have completed this level and I can say that I’m looking forward to start the work experience so I can apply what I’ve learned, I can see what happens behind the curtain and I’ll be a part of it.
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