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     The purpose of my report is to show  what I learned from this module, to analyse the legal legislative risk that managers and employees need to consider in the hotel industry. Also to talk about the liability, data protection, healt end safety, food hygiene, risk management, licensing, including key provisions within Hotel Proprietors.

Definition of legal legislative risk.
      Legislative risk is the potential that regulations or legislation by the government could significantly alter the business prospects of one or more companies. These changes can adversely affect investment holdings in that company. Legislative risk may occur as a direct result of government action or by altering the demand patterns of the company's customers.


The manager responsibilities/liability in the hotel 






What I learned during this semester in this module?
     I am very happy that I chose this course because I had a lot to learn and I met wonderful teachers and colleagues. I can say that because of this course I became more responsible and mature, I realized that I can have a bright future if I work for it. 
During this course I learned to speak English much better, I learned how to behave in an interview, how to show my qualities and skills. I learned that, first of all, you must have goals to achieve what you have proposed. I learned how to create a swot and pdp analysis, which will be of great use to me in the future. I also learned to work in excel and power point, I learned how to make a project, how to put references in the paper and how to put it on the faculty website.

Discussion/Evaluation and Critical Analysis:
      A successful manager in the hotel industry must be a good knowledgeable with specialized skills and knowledge in order to achieve the objective results:
· Make the guest feel welcomed
· Make sure things (products & services) work for the guest
· Make sure the operation continues to provide service and make a profit 
      As a manager, the key to achieving this objective lies in achieving a controlled profitable operation. A good term to describe this management concern is “conformance to budget”
      The four most important words in the English language are, ‘What do you think?’ Listen to your people and learn”

Data protection
    Confidentiality of data in hotels and not only, is very important. Due to the policy of each confidentiality clause that will not allow anyone to know the data about clients or the information with financial importance.  
        The personal data is collected from the data subject or taken over from various collaborators and subsequently processed almost without restrictions, the databases circulating at an accelerated pace, which makes it difficult to control them for the authorities. 
The most important things in GDPR are: Data reduction so that it can be summarized only to the strictly necessary data, the term limited to the period of data storage and the deletion of data that are no longer needed, hoteliers should not store data for purposes incompatible with the understood one, the right to delete data under which any person will be able to request the complete deletion of his data from the operator's databases.


Health and safety  
      Although in the hotel, restaurant and catering industry  they are most jobs, they can be very physically demanding because the program can be extended, there are many demanding tasks, for this reason safety and health in the hotel industry is very important and must be developed.
Safety refers to the protection of personnel and clients against dangers, injuries and deaths, dangerous objects and other types of accidents, while safety refers to the protection of property against criminal accidents and terrorist activities.
      In order to prevent all these dangers, a good manager must have a very good communication with the staff, always check that all the health and safety rules are well set, such as: fire alarm to work, if all rooms they are fine and there are no dangers, proper functioning of the elevators and others.
Another very important thing in health and safety is the PPE equipment or the equipment worn by a worker to prevent the exposure of the different dangers. The equipment should include gloves, respirators, head and eye protection as well as feet.

Food Hygiene
     This field implies a great importance of hygiene for the preparation and processing of food.  The knowledge of all the rules of hygiene in the food sector must be known by all workers because complications can occur, humans can become intoxicated or become ill if the food is old or toxic. 
      Public food workers are required to do monthly, quarterly and yearly examinations and research, depending on the product research.
Individual hygiene and bodily hygiene are also very important, individual hygiene refers to the maintenance of the body and the clothing in a clean condition and the bodily hygiene includes the hygiene of the skin, hair, nails, ears and oral-dental hygiene. 
Hygiene of the sanitary protection equipment is compulsory carried by all workers in the food sector for food protection

 Hygiene in the workplace
      Is very important because cleaning must be done permanently, it is necessary to remove the dirt immediately appeared:
-  removal of all residues on the utensils surfaces
- elimination of all traces of chemical substances from washing solutions
- the maximum reduction of the existing microflora.
    
       Pest is the style to prevent the emergence of germ-bearing insects with the help of insecticide substances. Insects can create great danger by their occurrence which can lead
to gastrointestinal diseases.
The transport of food varies depending on the degree of alterability of the food and the distance where it must be transported. After the transport is finished, cleaning and disinfection of the respective spaces is necessary


Licesing 
     Definition: Licensing is defined as a business arrangement, wherein a company authorizes another company by issuing a license to temporarily access its intellectual property rights, meaning  manufacturing process, brand name, copyright, trademark, patent, technology, trade secret, for adequate consideration and under specified conditions.
According with Hotel Propietors Act 1956
The Hotel Proprietors Act 1956 was introduced to replace previous legislation and to limit the liability of hoteliers for loss or damage to the property belonging to residents.
The limits of liability provided for in the act are built into hotel insurance policies as an extension intended to meet the hotelliers responsibilities under the act for loss or damage to residents effects and possessions.

The ministry's framework checks whether the classification criteria meet the classification certificate where it will be sent for ministry approval. the classification certificate will have attached a sheet confirming the nominal classification of the rooms and the structure of the food spaces for serving the tourists where the capacity and structure of the unit will be established. The forms to satisfy the clients are classified by stars or categories according to the constructive characteristics, the quality of the equipments and the services. The insurance policies cover the amounts that the Insured is liable under the law to pay them as damages and the expenses resulting from an event produced during the Insurance Period.

Conclusion
     In conclusion, everything I learned in this module helped me a lot because I gathered a lot of knowledge and realized my skills that I didn't even know. I hope this module will help me in the future and gather more knowledge in order to become a good manager. From my point of view, a good manager is the one who can do several things at the same time, a good manager must be able to form a good team, from where he can get all the information he needs. A manager must be patient and know how to cope with any situation and problem because he is responsible for everything that is going on around him and therefore the manager must always have a solution to any problem.
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Healt and safety


Pursue targeted goals and objectives


Delegate responsabilities to employees


Design strategy for business growth


Managing budgets


Provide overshight and direction






