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Introduction
The object of this assignment is to prepare a report to test the legal legislative hazards that managers and employees necessary to consider in the hotel industry.
In these days it is very important that every hospitality activities, offering different types of services, must severely implement secure laws and ensue them to prevent any legal approval. Concerns over safety and security constitute the primary reason for not wanting to visit a destination (Roni Saouma, 2012)
In this work, it puts in evidence a picture of the most important laws to be used to exert a hospitality duty.
Another important this is that all the employees are informed of every law regarding his work, what is required and what must not be done to prevent any sanctions.
It is also important to be qualified for practicing the occupation and to learn it, to be a model hospitality manager.  A history of the founders of the hotel industry offers an opportunity to reflect upon our heritage (James S. Bardi, 2003). 
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Data protection and Liability in the Hotel Industry
Every business, hotels included, must be informed of liability. The most regular type of responsibility they deal with in the form of falls and slips. It can be combated through the utilization of sings in risky areas (close to a swimming pool or an ice machine, for example). It is also a very important liability for the safety of the personal properties of the customers.
Five specifics tips to approach liability concerns
1. Certainty meetings must be held usually to restore memories and make employee and guest safety a habit. From one of the best celebrated Hotel General Manager, Harry Gorstayn, “Hotels can keep a lot of money following small details” (Hotel Management, 2015).

2. Hotels are approving more services to lighten the customer's experience in zones such as reservation and check-in, but improving new technology always faces new problems. We need to pay attention to prevent uncomfortable situations.

3. Employee experience is very important. From identifying when to quit serving customers alcohol to recognizing what web sites not to see to prevent data theft. Experience can help avoid issues in advance.

4. Must be maintained external lighting always on especially in parking areas. Employed security could help ensure parking areas, when employing security, regard employing privately. General Manager will take care of the property as much as its security staff.

5. Staff must pay particular attention to the paving in zones where the beverage is frequently carried. Drops will happen, when located, must be taken care of promptly. In zones vulnerable to liquid, putting in grooved or bumpy paving could help to prevent falls as well.
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Health and Safety
Health and safety laws call on all companies, even the small ones. As a manager or self-employed person, you are liable for safety and health in your company. The type and level of the hazards in every workplace will change, as will the job required to administer them. Reasonable hazards management is about administering real hazards by implementing sensible and shapely cautions and ignoring the trivial. This standard is direct at managers and people who want a few primary bits of advice on what to perform to secure their catering and hospitality companies stick with safety and health law.
Why are safety and health very important in hospitality and catering? Companies in the hospitality and catering sector signalize many major lesions to HSE every single year. More than the evident human costs, mishaps cost money and time as well. For example, people off work, equipment costs and damaging to buildings, materials or products. 
 It is significant to manage safety and health because of it:
· avoids ills and injury health to your company’s highly important expedient, people;
· concurs to a productive and content workforce; 
· gets economic meaning by decreasing incidents and their costs.
The actual management of safety and health could best be obtained by:
· achieving it is an integrant and essential role of business management;
·  detecting the main hazard zones and taking measurements on those while ignoring trivial hazards;
· placing yourself neat targets, like training staff and frankly attribute responsibilities;
·  overseeing adequately;
· questioning staff at all phases. 
What are the main hazards? Single workplaces show their models of risk, but the main reasons for ill and incidents health in the hospitality industry are: 
· falls, slips, and trips; 
·  manual handling and lifting; 
·  touching warm surfaces and injurious substances; 
·  upper limb disorders, cuts, and dermatitis.
You may avoid most incidents through the right management, supervision and efficacious training, which makes incidents prevention no various from any other aspect of administration a successful company. Thought and programming applied to those zones of hospitality where the hazards are highest will help you to avoid incidents and cut the costs.
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Food Hygiene
Food safety requirements
The itemized legal requisites will change softly between states ( within the UK as well), but the generic criterion of aliment hygiene are identical, normally based on the Codex Alimentarius.  A present problem is that although most countries have mandatory systems for notifying foodborne diseases, the information presented is generally poor and there is a dramatic underreporting (H. L. M Lelieveld, 2005). The arrangements will also be elastic to fit the format of a company, so that small company has easier requirements. Local branches responsible for controlling companies for food safety and applying regulations will have manuals available to assist you to expend documentation and procedures suitable for your company. 
HACCP
One of the important requirements for storing and preparing safe food is to get proceedings based on the standards of Hazard Analysis and Critical Control Points. It’s important to remember that you are dealing with safety, not quality issues (Minnesota Department of Agriculture, 2007). Although this was first produced for the food industry, even little food handlers such as single restaurants, cafes, and bars must have proceedings based on HACCP. In a few countries, it is a judicial requirement as well.  
HACCP is a methodical approach to locating, controlling, and evaluating food safety risks. Food safety risks are anything that might make food hazardous to eat and could be: chemical, physical, and microbiological.
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Risk Management 
Property 
Companies in the hospitality trade deal with a high level of ownership hazard. There are some ignition fonts in restaurants and hotels. Not to cite the matter that most of the contents are extremely combustible. To decrease this hazard, make sure that all fire and smoke warning systems are working.
Premises 
The hazard of the wound on-premises is very intense in the hospitality trade. Because of the high amounts of costumers that go through your venue every day, it is basic to minimize them by taking security precautions.
Liquor Liability
Many companies inside the hospitality trade dispose of alcohol.  You might be responsible if somebody gets excessively drunk and gets into an automobile accident after leaving your venue.
Automotive Liability
If your restaurant or hotel has an assistant service, you rise your exposure to automotive responsibility. If you offer transport services to and from airfields or other venues, the hazards get even higher.
Data Privacy
The first step to improving data security is consumer awareness (Russell Glass,2015). With most of the guests using credit or debit cards to pay for services and products, the hazard of exposure is high. Every single time that a guest reimbursing by a credit or debit card, keeping a database that incorporates private information for a fidelity club, or booking by a credit or debit card number, there are a lot of possibilities for a data violation to occur. 
Infectious Diseases 
Occurring spontaneously in the environment, legionella may sometimes be discovered in portable water systems.  It may also get in a plumbing system over repair or construction.  In the hospitality trade, ornamental fountains, faucet aerators, spas, showerheads, and cooling towers all get a font for prospective exposure.
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Licensing
Some many licenses and processes are necessary to star and to operate a hotel business. Several licenses and registrations should be procured before starting the hotel and updated while the hotel is working. Furthermore, most licenses demand the hotel to encounter certain regulations or criteria for maintaining potency. It is important in the hotel industry to be informed of these licenses and registrations to manage a hotel business smoothly.


Hotel Proprietors Act 1956
[bookmark: _Hlk17136588]The Hotel Proprietors Act 1956 was presented to substitute the precedent limit and legislation for all the hotel owner's responsibilities about the damage or loss to the personal effects to the customers. The terms of the responsibilities structure are highlighted in the hotel insurance policies. This specific law surely bounds the responsibilities or the hotel owner but does not forestall the latter from defending himself versus eventual harm from the customers to the venue. Without prejudice to any other liability or correct of his with respect thereto, the owner of a hotel shall not as an innkeeper be responsible to make good to any guest of his any loss (Legislation.gov.uk, 2019)
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Conclusion
[bookmark: _GoBack]Looking at the effort, it is evident that maintaining high sanitation principles is beneficent for guests but it is significant for the association as well. For example, if a guest will accuse nutrition poisoning and the company is capable to demonstrate written evidence of their respect and processes of the guidelines, the recording might be used as proof for the defense. Secure surroundings need a high cost for the maintenance but it is fundamental for guests and employees. To provide a high-level regulation and taking care of the guests, employees require to consider themselves safe, encouraged, and happy. For analyzing a large range of information the employees are facilitated with digitalize information. Maintaining a secure data protection organization will be very luxurious but, the business's name will result severely damaged if that evidence gets taken. 
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