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Business Skills






Introduction                                                                                             .

 In this assignment, I'll prepare a report where I'm going to focus list of all new information with is from the module. sector information that I learn and active from the module. Also, what managers/employer need to consider before they think to open a new hotel all regulation a, following sector which I'm going to review, Health and safety, food hygiene, risk management, and most important data protection a legal legislative risk it's going to be looked in this report. From the beginning, I'm going to highlight the definition of legal risk in the hotel and travel industry.
In my review, I'm going to explain how data protection, how it's made and how your information can be used from the hotel. After that, I'm going to check health and safety, where I'm going to review which are the step one manager need to consider. For the 3rd sector, which is food hygiene, I'm going to write about how the restaurant and bar staff need to look like and where they need to be collected and kept all drinks and food. Following sector which is going to write is licensing, where I'm going to answer the question do the manager need to have tv license to all television in a hotel or just for one television.

Legal Risk                                                                                                .
 The jeopardy that a counterparty to a transaction will not be liable to meet its obligations under the law. Such difficulties may arise from a number of causes, one of the most mundane beings that the transaction was not amply well-documented to be illicitly enforceable.



Data protection                                                                                   .

Discussion/Evaluation and Critical Analysis:


Its 21st century. Technology its everywhere around us. Every machine it's working with 
Software build from engineer company. This company creates specific data on a board.
 Now days almost everywhere everything it is working with some software. That means a big company works for that to create specific software to work properly. Unfortunate when this company starts to create these software's this company create and these hackers. Their job is to hack all data from the software, and they reach all the information they look for. This is illegal but they use different identity and most of the times it's almost impossible to find these people who are doing hacking.
  The hotel industry is one of the most likely from the hacking world. The reason why is that in hotel server (computerized software) which only authorized staff after they log in with special user name and password, have access to the high volume of information for their guest in the hotel.
Hacker is finding attractive this industry because, in this server, they can find full name, address, card number in one place. That's why the hotel needs to ensure that they keep their guest information privet and conventual.
To protect all their information, they use third- party company which is especially for data protection.
    History of Data protection.
 Sweden's data act in 1973 was passed the first law for data protection. In 1995 when EU-start their union was announced their Data protection directive.
(GDPR)-means General Data Protection Regulation.
Its start from 1984 till these days.  In 1984 was passed the protection act in the UK.
The main purpose is to protect citizen privacy and data information. One of the key points
Are extraterritorial applicability, penalties, consent and data subject rights which are breach notification, right to access, right to be forgotten, data portability, privacy by design and data protection officers.
How to prevent and to protect your data: 
Good idea is to encrypt payment card info.
Use cybersecurity measures.
Conduct a test against your organization's cybersecurity.
  In Hotel and tourism industry guest matter and this industry need to respect their personal information, and to make sure that they keep it safe. By using the authorized
Company for data protection.

License                                                                                              .
  The industry with the most quantity of license is the Hotel industry. And all of the different department in the hotel has a different type of license, which are very high strict from the law for public safety. They are a few types of licensing in the Hotel industry.
 Purpose of Licensing.
The government need to regulate a business that can affect to the public, and also for enforced tax paying.

Another example is when in the hotel the manager wants to sell alcohol and entertained.

They are two different types of that license and what are premises where gives permitting to sell alcohol, also to sell a late-night refreshment, and provision of regulated entertainment. The second license is Personal license which you don't need to renew.

TV Licensing                                                                                     .

 Every television in a hotel which can record a live TV, or to watch any of the BBC channels and also 
To download it need to have a TV license. This applies to every device which the hotel provides.







Food Licence                                                                               .

In the hospitality business, food license is the first thing need to be considered before the hotel open. The Hotel leader department needs to secure that all the food has the right food storage, it's used properly, and with that to protect the public health and safety.

Health and Safety                                                                    .

Health and Safety in the Hotel Industry are all about the safety of all people in the hotel, from the staff to the guest. This is a list of all rick and hazards which can happen and how to prevent this accident. The structure is defined by the Act 1974.

This is legislation which defines duties and responsibility. Act 1974 is the most important legislation for Health and Safety in the United Kingdom. Objectives that cover Act 1974 are to protect from the environment during the work activities all people, also to control the storage and use of products. Hotels are required to ensure that everyone is safe. Employees at work need to be sure that staff and guest are not hazarded. And that they use the safety equipment.
All of the staff in the hotel need to ensure that in the workplace everyone is in safe.



Food Safety and hygiene                                                        .

To ensure your guest safety it's really important daily food safety check also hygiene in the workplace. It's really important to make sure that all of the sectors in the hotel are with the perfect hygiene, also all of the staff need to know how to work in the workplace and how to prevent if something happens. Daily staff needs to check the expired day of the food, also to ensure that they kept in proper place. Food Safety HACCP means, Hazzard Analysis, Critical, Control, Plants. The manager needs to make sure that all of his staff have and wear a proper dress, which is clean, a uniform which is going to protect you. For personal hygiene
Staff needs to ensure that they shave and shower every day, wash their hands frequently and that they look smart, and professional. For all, that manager first needs to provide you a training program where from the beginning it's going to go throe every important step.
Risk Management                                                              .

 Risks in Hotel and Tourism can be dived to environmental, business and operating.
The main step in risk management is to the objective the risk and that is going to help to reduce the risk. The second step is to identify the risk. Next step is to value the risk. After to decide how to manage the risk. After to review the Risk. And then to manage framework.
Risk management work with Risk assignments Technological Feasibility, Economic impacts Legal Requirements It creates to help for human and safety, also look at ecological systems, considering the assessment in media, economic and political way. And also, to   reduce or eliminate the risk 
In business management is focused on how all sales are going in the business.
Operating costs which are used and changed every day. Also, it's reviewing all the competitors, and also the economic situation.
The way how management process is working is first to identify the risk after detailed to analyze, to respond to it, and the final is to monitor the opportunities and the risk.









-Conclusion                                                                            .
 



In this report, I wrote all new skills, and information that I get from the module. While I wrote it, I get also new information from my research and analyse, also talking with a lecture about information for that assignment help me to improve my information which I include in that report. After I finish that report I can speak freer for hotel system and how it works.
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