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Introduction:

In this report i will be covering all aspects of the hotel that need to be taken under consideration from all the employees for the healthiness. In order so hotel is up to date with all the ethical and regulation rules the employees need to make sure that everything is fine. Stuff like liability, data protection, Health and safety, food hygiene, risk management, licencing, and rules from the Hotel Proprietors Act 1956.



1. Liability:
Liability is most commonly found around high rated areas in which the guests are spending a lot of time or walking by a lot and used.  For example the ice machines or the drink refills in hotels can be very risky place for people because someone can spill a drink or the machine can leak and an accident is post likely to happen. Maybe a child will fall because of the slippery floor or someone that is using the machine can hurt himself because there ain't so signs and recoveries. What the employees need to do is go to the place regularly clean around and make sure signs for awareness are in vision for the people visiting the place. Also another liability example is that all places that are not currently used by people should be locked up and unlocked when necessary. The most common thing with hotels are people visiting swimming  facilities when there are no authorised faces to look after it. For example 12 o'clock at night a couple decides to go for a swim and finds that there isn't a single person in the poor area no guards and no safety the risks of someone that cannot swim to fall into an accident is really big so the employees need to make sure they lock the premises and put signs around saying that from this to this time swimming is not allowed.


2. Data Protection:
Data protection is one of the most important things to keep safe in a hotel management facility. This is all the documents and data about the guests entering staying and leaving the hotel. When a guest enters he needs to give his full name and his id card to be scanned incase something happens and they need a valid document of the guest for whatever reason. Nowadays most documents are saved on a system that the hotel uses but there are also a lot of documents that contain personal information. The information about the guests can be seen only by authorised faces of the company or if needed the police. Today's biggest problem is the identity copy scam. There are alot of people that make identical id cards to someone and then uses them for loans and other illegal things. The employees need to make sure that the identity information is used only in the guests favour an nothing more because slips and fall can be made. It's very important that the data which is saved on the system has few authentication requirements in order to access the information. Which most companies use cards which they have to scan on the pc so they can log in then its expected to enter a password to show all the files. It will be really hard for a scanner to get through all those barriers in order to get what he wants which makes it a really efficient way to protect people identities.


Food Hygiene:
The food hygiene is a really special and important part of all the hospitality sector, there can be hotels, restaurants,cafes etc. In order to be in the law protocols the restaurant needs to make sure that the food that they make is good for eating and cooked in the right way so people cant catch diseases of the wrongly prepared food. There are all sorts of food management that needs to be met, some of them are: Improper food holding temperatures, Inadequate cooking, contaminated equipment, food from unsafe sources, poor personal hygiene. Australia and New Zealand are been guided by the Food Standards Code. This code was new and it came out on the 1 March 2016 it doesn't change anything with regulations but it gets on like a new law that people pay more attention too and the businesses are following it as expected because the old code was treated more like a myth than a law. This law also focuses on hygiene for the most part. It makes sure that a food area is cleaned properly and regularly, the food preparation that is made in a reasonable sources at a reasonable temperature and treated in a reasonable way, and the food storation that makes sure that food is kept in the right places at the right degrees  so it can prevent food contamination. 


Risk Management:
The risk management is an area of the hotel management that is not easy to see by an eye but needed in order to keep the business clean and out of problems. For example there was a hotel in Atlanta that had an accident of a person dying. What has happened is that the employee went inside a freezer which had one way opener from the outside in and the freezer has shut behind his back. The employee has stayed inside for a long time trying to bang on the inside and to signalize to the outside that he is shut inside but unfortunately without success after few hours another employee has entered inside the same freezer and saw the employee dead inside the freezer frozen. This was really bad reputation for the hotel by the country because the risk management was poor and unfortunately a body was caught. The hotel was sewed for a lot of money and closed because of the unsafe for people environment. The risk management can be focused on all kinds of prospects that the employees can identify and prevent. For example financial upset, legal ramifications, accidents, natural disasters, data or cyber security breach and many more. All those risks need to be taken under consideration. 


Licencing: 
Licencing in hotel management means that the hotel owner is licencing different parts of the hotel to be worked on. For example most hotels are operated by the owner but the productivity sector is licenced to another company that works on it and % of the income is taken by the owner most likely 3.5-6% of all productivity, it can also work for all different parts for example technical operation, management of personnel, accounting, marketing services and training. The licence contract is usually signed for 30 years and it can consists money wise of 3.5% of total revenues and 6-10% of gross operating profit. The whole licencing  between a owner and a franchiser is to use the trademark for more efficiency and more money. This can be done with a lot of franchisor which the percentage for each part stays the same but it doubles because of the contractors, which is mostly done by onders because the money coming in for the business are really good and if the franchisor does everything properly it will be consistent.  


Health and Safety:
This is a major duty controlled by the on spot manager which sits with all the employees working in the catering kitchen and other hotel facilities and he has to make sure that everything used and done is done with the right amount of attention and attitude to keep everyone and everything safe. For example the catering company when serving hot plates with hot food they should wear special gloves to prevent the heat that can burn their hands. Or in the kitchen that anything sharp is dropped first to be picked up to prevent harm for the employees and second to be washed so it prevent harm for the clients that will eat the food that has been cut with the dropped knife. Also any sharp objects should be placed in a safe spot when not used so nobody can get hurt by accident of unauthorised item out in the open. When Something is dropped or spilled it needs to be cleaned because the broken plate and the hot food can be harmful for a client or employee. 







 
  
