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Summary
Risk management in the hotel industry is a critical consideration because it has far-reaching impacts on the sustainability and profitability of the hotel. It entails different aspects of maintaining statutory provisions and developing ways to guarantee health, security, safety, data protection, and food hygiene in hotel services. These provisions are stipulated under different laws and legislations as wells as regulatory provisions by various bodies have been developed to cater for the risks in this sector. Hotels are expected to adhere to the measures as a way of avoiding the impacts of these risks. Regulations on data protection are addressed under the General Data Protection Regulation (GDPR) that were introduced by the EU. Food safety is tackled under the Hazard Analysis and Critical Control Points (HACCP) principles and Codex Alimentarius. Licensing is also a crucial consideration whereby several permits must be obtained for the sections under the hotel. 










[bookmark: _Toc41894631]Introduction 
According to the Hotel Proprietors Act 1956, a hotel is an establishment that offers food, drinks as well as accommodation without any special indenture to travellers who are willing to pay for the facilities and services provided (Blom-Cooper, 1957). In the UK, hotels must be established and operate within legal provisions, including the rights, duties, and commitments. Furthermore, there is a need to safeguard the security of visitors. Hotel staff need to consider various legislative risks. This report will analyse how to manage legal risks in hotels in terms of food hygiene, liabilities, health, data protection, safety licensing, and critical provisions stipulated in the Hotel Proprietors Act 1956. 

[bookmark: _Toc41894632]Liability
Hotels must address various liabilities, including the safety of the employees, guests and their personal property. Various safety risks such as slips can be addressed using signs in problematic zones such as pools and ice machines (Mest, 2015). Technology has helped in guest protection as the guests must possess a key card to access a guestroom. Special signs such as brass signs are very effective for avoiding accidents. The hotel should also manage liabilities on the employee side by frequently updating laws on minimum wage increases. Labour laws are updated continuously, and the hotels must ensure that they adhere to all of the laws.

The hotel should hold regular safety meetings to refresh the memories on the safety of the guests and employees. Employee training will also be essential as the employees will be able to recognize when to stop serving guests alcohol and recognizing sites that may risk data theft (Mest, 2015). Additionally, the management should maintain adequate lighting in parking areas and securing all the parking areas through hired security. Thus, managers and staff should develop and adhere to the provisions such as proper lighting, data security, safety signs that will help in averting various liabilities concerning the safety of the employees and guests. 
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Information security is essential in the hospitality sector owing to the nature of data collected by the entities operating within this industry. Hotels gather and store electronic data for guests, including names, addresses, telephone numbers, and credit card details (Wainstein, 2019). Managers should enforce the General Data Protection Regulation (GDPR) introduced by the EU as it caters for data protection by returning control over personal information to individuals. The regulation also enforces stricter rules for organizations in terms of protecting the information during the period in which they possess it. These regulations help in guarding against the data security risks in the hospitality industry as the implications span beyond the reputation in case it is compromised. 
Managers and employees must take appropriate precautions to avert insider threats (Wainstein, 2019). These risks are normally subtle and involve selling personal data to third parties without the knowledge of the organization. The hotels should install appropriate security practices to guard against data security, including encrypting credit card information, training the employees on cybersecurity, implementing cybersecurity procedures such as network monitoring, firewalls, and traffic filtering. These security practices will enable the hotel to protect customer data against common threats. They should also adhere to appropriate regulations, such as the Payment Card Industry Data Security Standards (PCI DSS). 
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The health and safety of the workers in the hotel industry is an important consideration because the safety of the workers and guests must be safeguarded. The hotel should provide elaborate documentation on the employee and guest safety plan. All considerations must be documented with Designated safety procedures such as incident reporting and investigation for guests and employees (SFCE, 2020). Other considerations include confined space entry reports by engineers and emergency action plans for threat, fire and action response. The management should document and implement all training procedures for all departments. 
The hotel can establish a guest and employee safety committee to address regular safety concerns (SFCE, 2020). Other interventions for addressing the health and safety concerns in the hotel will be developing an agreed plan for emergencies and deciding on cleaning and housekeeping operations. The management should also assess laundry operations, including adequate ventilation, covering soiled linen, and regular cleaning of the dryer filter.
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Food safety is an important consideration in the hospitality sector. Hotels focus on providing food and drinks to its customers. These products may be consumed on the hotel premises or for takeaway. The hotels must adhere to the correct food safety ethics and guidelines to meet exceptional levels of hygiene and ensure that the food prepared at the premises is safe and free from foodborne diseases (Wood, 2019). General principles on food safety may vary slightly between countries, but they are all derived from the Codex Alimentarius. Food preparation and storage in hotels should adhere to the principles of Hazard Analysis and Critical Control Points (HACCP). It is an orderly approach to detecting, evaluating, and monitoring the standards of food safety based on seven fundamental principles. 
According to the FDA, similar levels of risk control and food safety levels will be attained through identifying and monitoring hazards in every process compared to developing a HACCP plan for each food product (Wood, 2019). Premises include rooms as well as buildings involved in the preparation and storage of food. They must be kept in a hygienic and good state. Their design must avail appropriate spaces for working and maintenance of hygiene to prevent the build-up of mould and dirt as well as provide the best conditions for food handling and storage. 
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The hospitality industry is characterised by strict regulations by several state and local authorities. Hotels need complex and elaborate licensing, as stipulated by the government regulations on the food industry (LicenseLogix, n.d.). They must be subjected to rigorous inspections and law enforcement procedures due to safety and public health concerns. In most cases, the hotel must obtain a permit from the state health department. It enables the state to ensure that food is properly prepared, stored and serviced. The main risk in this section arises in the form of penalties for operating without licenses or expired permits. Penalties may include cease or desist orders, fines, and criminal penalties such as probation or jail term. 
In most cases, the hotel must meet certain criteria for certification. Hotel management must seek these licenses for smooth operation. The category, rating, and location of the hotel will also guide the licensing needs for each permit (LicenseLogix, n.d.). These licenses include building permits, fire safety permits, trade licenses, and business registration. The hotel management must seek proper licenses and adhere to the various prerequisites for obtaining various licenses for effective operations. 
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Management in the hospitality sector need to develop effective risk management strategies. They will help in recognising, analysing, evaluating, and mitigating risks while developing business strategies as the only way to develop business resilience and maintain a competitive advantage. These risks arise from various sources, including financial upset, accidents, legal ramifications, accidents, and cybersecurity breaches (Sonia & David, 2012). The big threats in the hospitality industry guests falling sick from foodborne bacteria and cyber threats. Foodborne illnesses can be spread through contaminated surfaces and often results in loss of reputation, lawsuits, and worker compensation claims. 

[bookmark: _Toc41894638]Conclusions and Recommendations 
Risks in the hotel industry includes, liabilities, data protection, food, licensing, hygiene, and data protection. These risks require elaborate mechanisms to combat them because they can hinder normal hotel operations. The hotel management should adopt a risk management approach in their daily operations. Risk management specialists can be appointed to identify and control risks. The representation should start from the planning process as well as the utilization of the risk management strategies. This will compel them to perceive risk management as a personal duty for their own good as well as that of the hotel. Hotels should adopt risk management procedures that are in line with the dangers in their industry. The administration needs to uphold various statutory necessities for managing risks that will enable them to be consistent in their risk management operations.  
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