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Which of the 10 Ethical Principles for Hospitality Managers is being violated?
Dale violated the honest principle for hospitality managers. Most people appreciate the principle of honesty and one to be successful as a hospitality manager; he or she is supposed, to be honest. Dale did not communicate to authorities in high ranks what souls chef was doing. He did not correct him or stop him. Extra hours in work is supposed to be paid as wage and not on beers from the restaurant bar. He remained silent since the method of reward was cheap compared to when wages were used. This minimized expenses on salaries are hence maximizing profits, which is the main goal for establishing any business.
Should Dale end the practice or allow it to continue? 
Dale should allow the practice to continue since it was more profitable to the restaurant than paying for the extra minutes. He should not remain silent from informing the other authorities about it. After telling them, he should explain to them how it was advantageous for the restaurant and let Sous chef continue while monitoring.
How will Dale’s decision affect his position with the organization?
Dale's decision is not an effective one in the organization since extra time is not supposed to be paid on beer but cash. The company should know how employees working for additional time are spent. The main goal of any manager in an organization is to make decisions and engage in practices that will ensure the success of the company. Dale decision becomes a crucial one as it ensured that all work that is supposed to be done at the kitchen is accomplished. He remained silent when he noticed that sous chef was rewarding those employees who work for the extra time were paid or rewarded with a six-pack of beer, which was obtained from the restaurant bar. This was cheap compared to when they could be paid on wages. Dale's decision as a manager in the organization to allow for the continuation of the form of payments affected him positively. This is because, for any extra time, one work in an organization is supposed to be paid. The payments which Dale advocated were cheap for the organization hence seen as fit for the position.
How will his decision affect his relationship with the sous chef and the hourly workers in the kitchen?
Increase in loyalty with his colleagues. In the hospitality industry, a manager should demonstrate commitment first to himself, the company, and the visitors. This is highly shown by the manager's devotion to work. Dale's decision to remain silent on the sous chef has ensured loyalty to his colleagues that is the sous chef and hourly workers, and their friendship at the restaurant. In case of a conflict, a loyal manager will resolve it amicably. He is not supposed to disclose confidential information in case they get employment elsewhere. They maintain proprietary information of the former employer. 
Earned him more respect from others. By remaining silent, Dale has respected the idea of sous chef of rewarding hourly workers at the kitchen with beer. If he had decided to confront their relationship at the restaurant will be unfriendly. Hospitality managers are supposed to be concerned about the welfare of their workmates and live the golden rule. They are supposed to be respectful, kind, and compassionate to all the staff in the restaurant.
Dale ensures that their motive of ensuring that the excellence of the restaurant is achieved. That’s why he kept silent on sous beer reward to employees working extra hours since they were committed to ensuring excellence in their work. 
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