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1. Introduction


In this report I will write how I learn to developed my abilities and learn to communicate better with SWOT. We have to speak about legal risk managers, about employees, about health and safety, also about food and hygiene and in the and about legislation and the most important thing code of conduct. We have to understand how to run a business and how you can take care of all your employers what they should do, what to not do, we also have rules for everyone and to keep everything in line and to make profit and keep all the customers happy and satisfied. Because once you do this you will receive great reviews and just the people can make it better. This is all about. 




2. Learning from the module 


We have learned from the module how to work with Swot and how we can improve our communication skills and to have a good presentation. We have a big help, from our teachers because they give us 100% from the time for us. Everything was perfect. 




3. Legal risk managers , employees 




As a manager you always have to be aware about the legal risks, to know the legislation and you take care of your employees. You always have to know what your duty are and to be a good manager. 






4. Hotel priorities 




As a manager, I always have to check if everything is going well, we have to take care of our clients, to give them what is the best and to treat them always with kindness. It is very important always to smile and to have a good mood. Our clients have to be satisfied all the time and in the same time to be there 24 hours to see if they need something. 




5. Health and safety 


We have a rule in our hotel industry and this is the first and most important rule. Health and safety has to be on the first place. You always have to work safe. As a manager you always have to explain to the employees the health and safety policy. All rules must be observed. As an employee, you have the duty to explain to each employee the rules, and at the end you need to have a test to see if everyone understood what health and safety means. The employees have to understand as well the risk at workplace and 








6. Food and hygiene 


Food hygiene is very important when it comes to our customers. There are hours to serve the beverage and the food. It is a license for each hotel and restaurant part. Strict times must be observed when eating and drinking can be served. The law must also be respected in the sale of the drink. The time for serving the food has to be on always wear gloves, grab your head so your hair does not fall into the food. Everything has to be done according to the rules. The kitchen where it is cooked must always be cleaned, in which case it can work even easier. There are many bacteria and food can be contaminated, most bacteria being taken from people. The dishes must always be washed and disinfected, all cleaning procedures should be followed.




7. Risk management 


In management, decisions must not be made in ignorance, because these decisions are risky and can lead to failure. And when a decision is made based on clear and complete information, it is less risky and the chances of success in implementing it are great. Decisions always have a degree of uncertainty. You always have to know  about risks and gains and put both.


8. Data protection 


In any hotel should be a security for our customers to feel safe. There should also be surveillance cameras to be able to monitor everything that happens within and outside the hotel. 




9. Code of conduct 


The hotel code of conduct defines the principles, values and moral norms that all employees should respect. This code of conduct applies to every employee regardless of his or her job in the hotel. He must know and act in accordance with the provisions of this code. There must be principles and responsibilities and there must be a code. Our client our king. Employee conduct must be done professionally and in accordance with this Code. There should be no differences between employees, depending on race, skin colour or religion, sexual orientation, disability or veteran status. Have to be rules and the employees have to understand the rules and put in practice. We also need someone to be trained and explaining  to all the new starters what mean code of conduct. 




10. Conclusion 


In conclusion we all have to understand that all this point is very important to have a business. As a manager you have to be aware all the time about your employees and how they work, if they complete all the task for health and safety. This is the first rule in a business. You have to listen all the time what people have to say and to take in consideration everything, because maybe they can do the business to grow up. To be a good manager you have to learn from the best and you always have to follow the rules. In one word, we have to be the best, to grow up every day and to be with our smile for our clients, because they have to receive what is the best from our company. In my country we have a word, ‘’Our client, our boss’’. 




