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                                                     Introduction

This assignment will explain what we learn about the hospitality industry and everything related to business management and risk manager. In this industry is very important customers right and protect they personal information. To ensure maximum comfort for our guests, we must abide by all safety and security rules. To be good risk manager in one company we need to work in every different department and build relationship whit all staff. In this strategic way can provide creative in your approach and help to business to grow up.

4“The major features of this process are described. This includes how risks are identified, how the potential impacts of risks are assessed as a function of multiple evaluation criteria, and how identified risks are scored to produce a most-to-least critical risk ranking. In addition, methods are described for evaluating risk mitigation progress and visually displaying risk status to decision-makers. The paper concludes with a summary of best practice considerations and recommendations.”

In this sector responsibility is one of the important factors and can have many roles to cover all management prosses. Risk management is process which always have individual risk in every different part in business. We need to try to minimising threats, complications and maximising opportunities and profits.

2“This DSMC guidebook provides acquisition professionals and program managers with a reference for dealing with system acquisition risks. The guide takes the reader from an introduction to basic risk management concepts through implementation and techniques that address the aspects of risk management”.

                                                   Data protection 

  Data is mix of information a person or company can be provide from primary and secondary sources. In hospitality sector this information is very helpful for manager 

to analyse preferences and needs to customers and employers.

  Protection the customers data and personality information are one of the main responsibilities which every company need to follow in the business. Sensitive information like  ethnic, religions, genetics, biometrics and more different we need to be keeping very stronger and safe.  Law in the UK for data protection regulation is very strong and not accepts excuses. Data protection was approved in 1984 time in UK. 

 Primary data is raw information collected from first-hand very important to manage the customers’ needs and keep their expectations.

 Secondary data is researches information from someone else for companies or institution. The easiest way to provide this information is questionnaires or some social experiment.

6“The recent European Union's GDPR seeks to enforce greater protection of personal information, but the overlap with privacy has further obscured its core meaning.”

                                            Healthy and Safety 

  UK government agency responsible for healthy and safety and regulation in workplace. Act 1974 is come for the Factory and Railway industry. Healthy and safety is important for employees they are protect by low which is very helpful to keep workers and employers. Employees need to pass training at the workplace. This is the main responsible to the employers to provide staff training and protect their interests and safety.  Good equipment at work is one of the most important tools for safety for employees. If workers are filling protect in their workplace will be more dedicated and precise in their duties. Managing safety in your business and provide security for workers and customers is most important part of the obligations and liability of management.

  The law requires hoteliers to report the use of various harmful chemicals in preparations. Sometime these chemicals can be these chemicals can be life-threatening to staff.

 The law provides for employers to take care of the safety of their employees, and to provide appropriate clothing.

                                               Food & Hygiene 

 Food industry one of the main sectors in hospitality. Your business can be very lucrative if is managed properly. To provide the highest quality products to our customers, we must comply with certain rules and laws. Most important in every restaurant, fast food shops, street food stand, bars and places which is serving food and drink to clients   need to must comply with hygiene and proper product storage laws. The personal hygiene of the staff is also of the utmost importance for the business to function properly. To start your own food business in UK, need to follow (HACCP) Hazard Analysis and Critical Control Point principles. 4Cs is more important rules in food and hygiene. 5(According to the Food Standards Agency, the group charged with protecting the public in the United Kingdom with regard to food, avoiding cross-contamination between raw and ready-to-eat food is one of the most important aspects of food hygiene.)

  -Cleaning 

  -Cooking

  -Chilling

  -Cross-contamination

Keeping kitchen tools clean, using a board, knifes separately can help food to be prepared safe. Storage the products in right way prevents the development of bacteria and diseases that can be transmitted by products such as meat, eggs, dairy products

Allergies are also an important part of food business which we need take attention when serving the food to people.

                                      The Hotel Proprietors Act 1956

  Hotel and property law are designed to replace previous legislation and protect owners from losses and damage property in their business. The law provides for the protection of hoteliers and guests. The hotel is obliged to compensate its customers in the event of loss or damage to the property should not be more than fifty pounds unless there has been misuse by the hotel or its staff of theft or damage to the guest's property. The responsibility of the hotel for the loss or damage to the property of the guest depends on the period of the client's stay.

                                                      Licensing in UK 

 Before we have our own business in UK there are conditions that we need to be extremely careful about. One of these important things are the licenses we need to have for the hotel to work properly and no problems with the law. Some of the license requirements are given to the business itself but some are personal it is very important not to miss this rule. for example, an alcohol license is required to be for everyone who sells it. in order to sell alcohol legally, we also need to have Function licence.

 TV licence in order to use televisions or satellite devices in public places such as cafes, restaurants or hotels we need to pay a license. this also applies to mobile devices and laptops.

                                          Risk management 

In the business there are many risks that in order to prevent or resolve a manager, there must be prepared for any problem that may arise and its consequences. Risk be classified differently and approached through different methods insecurity in the financial markets, legal problems credit instability can only be a part of the problems we face in business. Insecurity in the financial markets, legal problems credit instability can only be a part of the problems we face in business. For risk management to be done as correctly as possible, the risks with the highest loss for the business must first be considered. The least likely risk is considered at least. The process of estimating the overall risk and balancing the process is largely due to the occurrence of such management problems. Often, low-risk forecasts are overlooked and may create further complications. There is also an acute kind of risk that is highly likely to occur but is treated as low risk because it is not 100 percent confirmed.

1 “The management of risk, all dimensions of risk, is key to maximizing mission effectiveness and sustainment of readiness. ORM principles, techniques, and tools will be used to increase mission success, strengthen job performance, and identify opportunities to expand mission capabilities in all areas and at all levels, thereby strengthening the Air Force's warfighting posture.”

                                                        Conclusion

 To summarize all the risk management information about the laws and conditions in hospitality industry are very important to grow your business and succeed. In order to be sufficiently useful and to maximize profit for the company, management and employees must be mobilized to meet all requirements of the principles of performance Protect our health and ensure appropriate working conditions for employees, we must strictly follow the requirements of the law on health and safety. Maintaining hygiene in the preparation of the food we serve our customers is also crucial for successful management and compliance. Proper storage of products is one of the main responsibilities of the staff responsible for preparing food. 

The Hotel Proprietors Act 1956 protects both management and guest rights. in case of loss or damage to the property of the clients the hotel takes part of the amount or recovers the damages according to the conditions in which the accident occurred.

To protect the personal data of their guests, hotel owners follow the consumer protection law. The information they collect helps them to summarize their needs.

In general, everything we take as a risk in our business must be in accordance with the law and regulations.

3“This document describes the process and methods AFMC uses for managing program risk, proposal risk and performance risk. The guide also describes processes for establishing the impact of cost and schedule risk. The AFMC risk management processes can be used and adapted to meet the needs of any program”

6“The systematic process of identifying hazards, assessing risk, analysing risk control options and measures, making control decisions, implementing control decisions, accepting residual risks, and supervising/reviewing the activity for effectiveness.”
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