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Introduction:


The objective of this report is to analyse the legal legislative risk that everyone that works within the Hospitality, Hotel management and Tourism sectors  needs to consider before starting a business in this area .Risk Management is the way a manager is assuming and facing all the legal obligations for a successful business , keeping in mind that there is always the possibility of losing all or of severe changes that might affect  the business reputation or the business itself getting impressive fees or even the managers or directors. could be prosecuted. A hotel manager should be aware of all these risks, if he is not respecting the law, he could not take the business to the next step, which is making it successful. Having a legal business is the first step to a successful one. For that to happen the hotel should meet the health and safety requirements, of the society , market and both employees and clients , the hygiene standards , should protect the personal data obtained from each customer and take care of the bureaucratic side by getting different licences depending on the products and services he wants to offer . In the same time the management should be aware of the cultural diversity risk. According to Vaughan (1996) humanity is dealing with these risks from the beginning of the history. People keep improving and learning about dealing with these risks but there are always changes that may impact the outcome of a business. 





  






Evaluation and Analysis:

Data Protection:

	
In the UK the first Act for Data Protection was accepted in 1984. Its main purpose is to protect the personal data of the employees and guests, where the data should be obtained in a legitimate manner, kept efficient and accurate information in the data base, and deleted when it is not needed anymore. Changes and adjustments were implemented along the years and the 1998 Act, the final one, started to make some major changes along the EU countries, it affected consistently the way that companies are treating private data. (P. Carey, 2008). Since then companies had to change a lot of rules and regulations so they could be in the standards implemented by the law it was really important for the EU countries to adopt this regulations because it gives to people the chance of having control over their private data and it also keeps in balance the “ information exchange “ . The Data Protection Act, GDPR was finally approved by the European council in 2016 and it was considered that adopting it is a global economic necessity.

Health and Safety:

Health and Safety regulation is described by the Act. 1974 using a list of rules about the health and interests of people at work, not respecting these rules can cause physical illnesses for both clients, staff and managers. Some of the main aims of this Act are to protect employees from accidents at work and in the same time to protect the client from different injuries or food poisoning or any other illness and to consider a risk assessment where both employees and guests can analyse all the risks that can cause accidents , Prior opening a hotel for example, managers should be aware of this risk that they are facing and they should have a plan a for a health and safety business. He should offer training to all of his employees and, he should have organized a full maintenance plan with all the dangerous apparatuses and features of the business, teach the employees how to execute a correct manual handling procedure , how they should action in case of a fire alarm , he should  think about a fire assembly point far enough from the business and accessible in the same time . Tests and fire alarm simulations should be made at least once at every 2 weeks so the managers would see how this procedure is working and if is there is something wrong with the system or if the employees are doing something wrong , he has to fix that as soon as possible . Risking the life of other employees or guests is making the manager risk his own life, his own business and he can lose everything he built over the years.  In order to avoid accidents, staff must comply with the instructions received, the management team needs to supervise them, making sure that everybody is respecting the rules. However, along with all this training sessions, employees must always think twice before taking any judgments, as they should respect the procedure and think safety in the same time.

Food Hygiene: 

The most important part of customers experience, in any hospitality or hotel industry is food hygiene. It needs to be in the ‘’ standard of living ‘’ to protect the customers by offering fresh and well-presented food , to satisfy the EU requirements and also to protect the image of the business .The food safety has to meet both hygiene level and the standards of the quality of food. Safety criteria is the training that every person working with food should receive and respect afterwards. This are preventing the customer from getting different illnesses, using different practices for the entire process of food, from production to different services. It also concerns to HACCP protocols by analysing the storage circumstances of the food, as different types of food should be kept separately to not contaminate the fruits for example with bacteria from meat. The level of cleanliness should be high as well, and managers should invest in having safe food in their hotel, should train their staff how to use different chemicals for cleaning the utensils and he should provide uniforms for  those working with food as nobody wants hair or something else in their food . Failure to maintain the standards can have a lot of complications and this risk is not worth to be ignored as people’s life are staying between this process. Therefore at least one of the directors of any company should attend a food hygiene course, in order to obtain Hygiene certificate, that needs to be shown in from of the bar/ kitchen. 
	According to Kaushal N, Dudeja P. (2017) after a market study it was discovered that a lot of companies are having a big promotion for fresh and healthy food, but their workplace is looking disastrous. In order to satisfy the community standards and the EU regulations, this case is unacceptable for a new business, it will drop down all the efforts the investor made. The only way the business could get successful is to invest in trainings so the qualified staff could present quality food.


Legislation: 

		The Legislative process is the most complicated and the one that no one should break. Hospitality industry is having a lot of laws and licences that every business owner should respect depending on the type of services they want to offer. Any place that is providing accommodation should pay TV licence, if the owner wants to provide alcohol and beverages he should pay for another licence called “Alcohol Licence Act.’’( 2003) that refers to responsible use of alcohol , some rules may be changed after Brexit happens . Failing of taking these licences and having all these documents required for the business to function may result in shutting down the service. 


Hotel Proprietors Act of 1956:

This Act was created to help and guide the managers that are offering accommodation by protecting the products and services offered. They should invest in offering goods insurance to the customer to make them feel safe, connected with the period they are using this service. Hotel Proprietors Act of 1956.






[bookmark: _GoBack]Conclusion:

In conclusion, analysing all the criteria that a property should meet in order to accommodate guests, serve food and drinks, it is very important to respect the law in any situation. Following the health and safety rules, both employees and clients must respect that so they could have a safe trip / vacation. The UK Legislation is made to satisfy the customer needs but in the same time it is made for everyone to respect it, so business starters should be aware of all the prosecution before they are deciding to pay all the registration documents and licences. 
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