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Introduction

On this assignment, we are going to reflect about our learning process in the last couple of weeks, which was an academic activity given by our lecturer, where we were presenting some of the most important topics related to the legal legislative risk in hotel industry for both parts, the manager and also the employee, who is the person involved in almost every process that you need to achieve in order to give a good service to a customer. Most of the concepts related with legal risk are very controversial as it is the data protection with the carefully management of personal details. As we know, the ability to store information according to Hannagan (2008) can be seen as the setting of goals in the context of reflecting the norms and values of the team management. Even the food hygiene which has a huge impact in cross contamination, food poisoning or allergies from the customers. Those facts are just some of the list that each group in class has developed with a proper research with relevant references.
We also have learned how to make a SWOT which is an analysis of your main weaknesses and strengths and a PDP based in our personal qualities and academic and study skills. The PDP has been a very useful tool that has helped us to have a clearer focus of our work, to develop skills in self-management and also to increase our daily motivation towards the degree that we are currently learning.







 Data Protection
It is about any information from the customers that a company gathers in order to improve their product or launch innovative and creative ideas that comes from the information that the customer already has given. It is regulated by International Laws that has been changed through the past of the years but their beginning was in Sweden Act in 1973 and the passed through the manage of the European Union in 1995 when they announced a Directive of Data protection due to the increasing use of data day per day. where and must follow the standard of the business in discussion. 
The most common risks in this field are: 
· Theft of information
· Negative or damaging software 
· Exploitation of information
As there is risk of the information falls in the wrong hands there is some new laws that are trying to provide real control and transparency in behave of the privacy of the customers, that in the hotel industry are supposed to give information as personal details or bank account payments. Now the hotel industry businesses need to protect the information from malware with cybersecurity tools that encrypt the card payment info and some other details. 

Food and Hygiene
There are many ways in which a customer can live a very bad experience from what they have eaten in our hotel placement. As we know, in the hotel industry apart from the shelter the second basic need more important is the food, this is why you need to be very careful in the process of the preparation of every meal that is cooked in your kitchen.
The most important things you need to be aware of are: 
· Registering the date when you receive a product that needs to be kept frozen and try always to use FIFO (First In First Out) so that you decrease the wasting and use the most fresh products for your customers 
· Extrictly use of pasteurized dairy products
· Trustable suppliers 
· Not mixing different products from smell, sight and touch and also be very careful with the temperature of refrigerated products. 
· Correct storage of every product to avoid bacteria growth.  
-Chill Storage from 0 to -3.5° 
-Freezer Storage -18° 
· Hot food temperatures must be measured with probe thermometer and must be above the 63°.
· Properly dressed staff kitchen (no polish nails, no beard, etc)
· Carefully handling of wasting and garbage
· Clean and sanitizes of surfaces


Health and Safety 
It is basically about what dangers and hazardous situations that the employees can approach at their work place. Its main objective is to prevent any accident that can happens in the work area and also with the use products that can jeopardize the health of the employees. As a manager in a hotel industry business you must be aware of the following situations: 
· Fire alarms set up 
· Risk assessment in workplace
· Safety Training
· Constantly checks of the installations and electronical equipment
· Induction to personal safety for employees 
· Protective Clothing
· Clean and Tidy workplace to avoid falls and slips.

Injuries at work are a very serious problem so anything that can reduce the risk of accidents is very valuable. According to Greenberg (2009) employees that are satisfied with what they are doing in their jobs, take pride in them and this reflects into taking extra care, and also making them less prone to the mistakes related with unsafe behaviour. 

Code of Conduct
It is a guide written by an organization that establishes the rules and behaviour that are expected from the employee and every member of the business in every challenging situation. In order to achieve its objective, the Code of conduct needs to be a text easy to understand for the reader, supported by the management team and also visually appealing and accessible for potential investors.
According to Hannagan (2008) the codes of conduct tend to be expressions of mixtures of technical, prudential and moral imperatives. However, it is very difficult to find a very right followed standard since we know that the way in which is written the code could be subject of discussion. 

Legislation for Hotel Industry
There is a liability followed by employers about everything mentioned above. The employers must be very careful about the safety in their premises as long as all the permissions and licensing needed in order to be able to sell products as food, drinks and shelter for the guests.


The Hotel Proprietors Act 1956 is a place held by a person who is offering food, drinks, and accommodation to any guest able to pay the reasonable amount of money for the products and services provided.
 


Conclusion
Finally, we can conclude that the hotel industry is exposed to a very high number of risks in their daily operations, there is different areas where the management team must be very careful because anything could be wrong at any time and as a consequence lead to loss of confidence in the firm and what they offer. This is why According to Pettinger (1994) is essential that each member of the business comprehend and knows the importance of constant attention to activities, behaviour and performance. 
We can affirm that after knowing that every risk is unpredictable, there is not going to be always a plan for each risk which can be a con’. However, as good managers we need to be prepared for these kinds of eventualities and also gather all the required documents as licensing for food and drinks, or software to protect the information about our customers. We need to ensure every risk that come to us is controlled and eliminated on time, so that the understanding of the risk and the plan to avoid it becomes in a Pro’. 
[bookmark: _GoBack]The learning in this module has been completed through the presentations and also the PDP which has given us a lot of benefits such as confidence, positive attitude, creative thinking and problem-solving approaches. All of the above are going to make from us competitive and well prepared professionals for the current job market. 
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