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Business Skills for the International Hotel Industry
[bookmark: _Toc24463236]Introduction
	Driving a business to a successful edge requires the application of various business skills. This is regardless of the kind of services and products the business is offering to consumers. When running a business in the hotel industry, managers and employees need to apply various skills to manage the business. The hospitality business has been expanding over time to incorporate culturally diverse business frontline such as tourism, motels, restaurants, airlines, and resorts. Those hospitality oriented business activities normally demand specific skills and knowledge. However, the main aim of this report is to shed light on some of the important skills of managing a hotel and the importance of complying with the Hotel Proprietor Act 1956.
[bookmark: _Toc24463237]Legal Risk in the Hotel Industry Defined
	There are legal responsibilities that the common law has placed on the hotel proprietors. Many people tend to underestimate the essence of the legal section in the hospitality-oriented industries. There are various legal risks that hotels may encounter daily. One of them is the hygiene of the hotel and the overall maintenance.  Maintaining this requires the proprietor to employ well-trained people. A problem in this sector could run one out of business. In-house theft is another legal risk that hotels face. This mostly happens when the client loses their assets within the hotel premises (Fanelli, 2016). However, the liability has its limits. The Hotels Proprietor Act 1956 suggest in section…that if the item was lost due to the negligence of the hotel, then the business may be liable for the full value of the item (Blom-Cooper, 1957). When checking in any hotel, a client is required to submit some of their sensitive information like credit card numbers and their IDs. Since hotels keep this information in digital form, the information might become the main target for hackers across the globe. If a hotel fails to protect the information of the client, this can be interpreted as a legal risk. The industry managers and entrepreneurs must understand their legal obligations in promoting the welfare of the employees and providing up to par services to their guests. 
[bookmark: _Toc24463238]Discussion, Evaluation and Critical Analysis
[bookmark: _Toc24463239]Importance of Data Protection
	Data protection refers to the process of securing vital information from loss, corruption or compromise. The need to practice data protection comes from the desire to protect the fundamental freedoms and rights of an individual associated with data. Data protection ascertains that an individual's rights are not being violated. There are major data protection practices such as encrypting payment card information, network monitoring, traffic filtering, and anti-malware. Having information secured is an integral aspect of many industries including hospitality. The hospitality industry seems to be the ideal target for crimes due to the nature of its data. The existence of various databases is ideal for conducting various crimes like credit card fraud and identity theft. The protection of data helps largely in the prevention of various cybercrimes. The financial stability and continued success of a business depend primarily on the approach used for data management (Carr et al., 2018). Having a solid risk management strategy such as insurance is one way of curbing the severity of loss in the event of a risk occurring. 
[bookmark: _Toc24463240]Health and Safety
	This is an important element in the hospitality industry, so its important for restaurants, catering outlets, and hotels to instill guidelines at the workstation and conduct routine hygiene checks. The steps ought to be taken not only to be in compliance with the HACCP principles or the health and safety law but also to confirm that customers and employees are safe (Ababio & Lovatt, 2015).
i. Good health and safety management helps the business to avoid high premium rates, and insurance premium fines are quite high in different business sectors. If a hotel can prove that it has a well-managed plan for health and safety, it falls under a lower-risk which means insurance premiums are low.
ii. It helps the business to uphold its reputation. If the hospitality business is non-compliant with the regulations regarding health and safety, it could receive hefty fines or imprisonment for the managers and this might harm the reputation of the business. Furthermore, maintaining a good reputation among the customers is critical for the success of the business.
iii. It ensures that the business is operating ethically. Doing everything that needs to be done to comply with the regulations shows that the business cares about the employees and the people it serves.
[bookmark: _Toc24463241]Food Hygiene
	When it comes to the hygiene of food in the hotel, it is a key requirement for hospitality businesses to show that food is handled and processed securely. Proper hygiene ensures that the foods prepared for customers meet the required safety standards and are therefore safe for consumption. According to Ababio and Lovatt (2015) proper handling of food has several benefits which include:
i. It prevents the invasion of dangerous microorganisms that cause serious ailments due to contamination by preventing cross-contamination
ii. Enables the business to comply with the safety laws
iii. It also helps in protecting the reputation of the hotel.
Authorities concerned with food hygiene often visit the premises for inspection and to confirm if the businesses have complied with the legal requirements. Therefore, the hotel must keep records that show how it handles and processes food.
[bookmark: _Toc24463242]Risk Management
	To ascertain business resilience and competitive advantage, hospitability organizations are proactively focusing on identification, analysis, and assessment of risk. The key areas of risk within the hospitality industry include a shift in customer demand and references, competition and seasonality of the business. The hotel will be faced with various instances of risks and must know how to manage them. Risk management refers to the policies, procedures, as well as practices that help in minimizing or eliminating possible risks. One of the ethical and moral responsibilities of hospitality businesses is keeping employees and guests safe from both physical and emotional harm (Webster, 2015). Under the Hotel Proprietors Act 1956, the hotel proprietor is liable for any loss or damage of goods belonging to their guests (Blom, 1957). Therefore, risk management helps in this preparation. Another important sector of operation is protecting the business against property damage, legal impacts or damage of reputation. Therefore risk management helps in:
i. Reducing the repercussions of a risky event
ii. Eliminating or reducing the odds of unplanned or unwanted vent
iii. Promoting the capability of accessing cost-effective and comprehensive insurance.
[bookmark: _Toc24463243]Licensing
	The number of emerging companies keeps growing on a daily basis and this makes it necessary for hotels to confirm that their business is properly licensed and registered. The importance of licensing includes: 
i. Proper licensing of the hotel protects the owner, the employees, and the clients. In case the business faces a lawsuit, the correct license will protect its assets. With a license, the business can file tax returns. 
ii. Licenses provide business credibility. Customers can readily trust businesses that have licenses. This is because, apart from proving it's genuine, it is also easy to resolve any emerging conflicts. It proves the hotel can trusted since it's approved by relevant authorities and the owner is also dedicated to its success.
iii. One element of complying is by having an operating license. A properly registered business has less or no issues with relevant authorities. Furthermore, insurance covers can only be acquired if a business is licensed and registered with relevant authorities. 
[bookmark: _Toc24463244]Risk Management and Others
Having an effective strategy for risk management is crucial for the hospitality industry. It helps employees to assess, identify, analyze, and mitigate risks that may be coming from various sources like legal ramifications, accidents, financial upset, cybersecurity breaches, and natural disasters. The above, among other elements, are important for consideration when it comes to mastering the skills of successfully running a hospitality business. There are state and federal laws that set the standards of the industry and the service providers must follow them. They include laws on food hygiene, proper maintenance of the public's health and guest-tenant relationships. Proprietors should have ample knowledge of all the laws that ought to be followed in the industry so that they can manage any legal issues that arise in the course of service provision (Duglio & Beltramo, 2016). 
[bookmark: _Toc24463245]Conclusion
Each of the factors discussed above has its advantages and disadvantages.  However data protection is one of the most important issues every hotel should strive to achieve after achieving health and safety, food hygiene, risk management and licensing. Based on the discussion provided above, it’s evident that each of these factors plays a major role in the success of a hotel in the hospitality industry. Consequently, hotel managers and employees should ensure that they assess and consider the pros and cons of each of these factors since their ability to achieve the set goals and objectives depends on them. Customer satisfaction is the key to success in the hospitality industry and this cannot be achieved if these factors are overlooked. 
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