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Introduction
The purpose of this assignment is to analyse the legislative risk in the hotel industry and to look at how these risks affect management and employees.
According to the Oxford English Dictionary, hospitality means "welcoming and entertaining guests, visitors or strangers with generosity and goodwill" (Murray, 1884)
Nowadays every activity that offers a hospitality service, which can be catering, overnight or both, must absolutely implement certain laws and follow them to avoid any legal sanctions.
One of the most ancient human professions is certainly the profession of hospitality which implies the satisfaction of a guest or a resident (whatever the appropriate term) of feeling at ease. (Barrows, Powers and Reynolds, 2012, p.4)
In this report, it is highlighted a description of the most important laws to be implemented to exercise a hospitality service.
Here are covered topics such as:
· liability and data protection; 
· health and safety;
· food hygiene;
· risk management; 
· licensing;
· Hotel Proprietors Act 1956.
Certainly, today it is very important that every employee is aware of all the laws concerning his work and what is needed and what should not be done to avoid any sanctions.
Peter Drucker, a famous management consultant, said: “Nowadays the capable and professional worker is the man or woman who actively applies ideas, concepts and information.”  (Barrows, Powers and Reynolds, 2012, p.7)

It is therefore of great importance to be able to practice the profession and to know it, in order to be exemplary hospitality Managers.









Liability and Data Protection in the Hotel Industry
Every company, including hotels, must be aware of their responsibilities.
In hotels, one of the most frequent responsibilities to be examined is the possibility of slips and falls, which can be prevented with signs in problem areas (for example, near ice machines and swimming pools).
Another very important responsibility is the security of the personal property of the guests.
Five tips about liability concerns
1)Security meetings are of enormous importance and certainly should be held regularly. 
Harry Gorstayn, one of the most famous Hotel General Manager, said hotels should set security meeting as standard: "Cost reductions in hotels can take place following small details and making sure information about security are shared" said Gorstayn. (Hotel Management, 2015)

2) More and more technological, the hotels, adopt services to optimize times, for themselves and for the guests. However, technology introduces new vulnerabilities.
We must therefore pay close attention to avoid unpleasant situations.

3) Employee training is a vital element. Being able to understand when stop serving alcohol to guests, to which websites you don't have to access in order to avoid data theft and more.
Training prevents problems and according to “Project Management in the Hotel Industry”, trainings require time, patience, flexibility, and a lot of communication on the part of both the leader and followers. (Bovier and Konold, 2014)

4) Outdoor lighting should always be active, even more in parking areas.
Furthermore, the security department should be present 24 hours a day within the structure, so as to be able to intervene promptly in case of need.

5) The staff should certainly pay particular attention to areas where drinks are transported. Spills will occur and, once identified, should be promptly resolved. Installing loose or grooved floors in areas vulnerable to water can also help prevent falls.











Health and Safety
We can highlight that, surely, one of the main reasons for the need of health and safety regulations is to ensure that the structures work and function safely, thus reducing accidents.
One of the greatest risks for hotel workers is the ergonomic injuries resulting from stress, distortion and repetitive work.
According to the Health and Safety Work Act 1974, “It is an employer's duty to protect the health, safety and welfare of their employees and other people who might be affected by their business. Employers must do whatever is reasonably practicable to achieve this”. (Government of United Kingdom, 1974)
The protection of its employees and their limbs by the hotel, occurs when the safety regulations are exercised during the execution of work functions. 
The goal of every person should be to maintain the highest level of health and safety in the hotel.
Anyone working inside the hotel should be informed of the various rules and regulations to be respected to safeguard their health.
Knowledge of these regulations helps you react in the event of a crisis. 
The hotel management should encourage the reading and implementation of health and safety regulations in every employee.

Food Hygiene
One way to make sure that the food served by the hospitality industry is safe is to impose HACCP.
HACCP stands for Hazard Analysis Critical Control Points and is a well-defined approach to identifying, analyzing and controlling any hazards that may occur with food. Try to prevent accidents such as food contamination and food contamination.
There are several basic HACCP procedures and protocols that can help any facility serve food safely.

Here are some of the most important ones.
1. Adequate temperatures for all refrigerators;
2. Store the food in the refrigerators so that the meat is in the lower part and that all the cooked food is on top, in this way you avoid any loss of liquids from the raw meat in the cooked one;
3. Cook all the meat and poultry at the appropriate temperature;
4. Always serve hot food at 60 degrees Celsius (140 degrees Fahrenheit) or higher and serve cold food at 4 degrees or lower;
5. Disinfect the sinks and all other surfaces.






Hotel industry and its risk management
Property risk
Hospitality companies afford a high level of real estate risk. 
Since there are different sources of ignition and a large part of the content is highly combustible, this risk must be reduced by ensuring that all fire and smoke alarm systems work and meet the requirements.

Risk of the premises
In this sector, hospitality of course, due to the high number of people passing through the doors every day, there is a high risk of injury inside the premises.
It is essential to minimize this exposure by taking precautions.

Responsibility in the service of alcohol
Alcohol is sold in every place where it sold food and beverage; the alcohol sale must be carried out wisely.
You might be responsible if someone becomes excessively intoxicated and gets into a fight or car accident after leaving your establishment.

[bookmark: _GoBack]Car and Shuttle Service
Many hotels nowadays offer a shuttle service and airport connections, all of which increases the risk of liability to guests.
Drivers must be very careful when driving, to avoid unwanted events.

Data privacy
The hospitality sector was the most damaged sector due to the theft of credit card data in 2009!
Most of the customers use credit cards to pay for products or services and the risk of exposure is very high. 
Hotels must rely on honest and reliable employees who can reduce these unpleasant events.

Infectious diseases (such as legionella)
In the natural environment, water systems can be infected with legionella.
The latter can also enter a hydraulic system during construction or repair.
In the hospitality sector, shower heads, decorative fountains, spas, faucet aerators and cooling towers all become a source of potential exposure.








Licensing
One of the most regulated sectors is certainly the hospitality sector.
Currently regulated by various state and local authorities that often require complex and detailed licenses.
Often subjected to numerous inspections, companies in this sector must apply the law in the most appropriate way possible to reduce public health and safety problems. 
Every accommodation facility, from restaurants to hotels and bars, must have a license before it can start working.

Hotel Proprietors Act 1956
The Hotel Proprietors Act 1956 was introduced to replace the previous legislation and limit, as rightly so, the responsibility of the hotel owners for loss or damage to the property belonging to the guests.
Hotel insurance policies highlight the limits of the structure in terms of responsibilities.
This law certainly limits the responsibilities of the hotelier but does not prevent the latter from protecting himself against possible damage by the guest to the structure.

Conclusions
The human factor is certainly one of the most important elements of the hospitality sector.
The high presence of employees necessitates a strong and structured regulation to follow.
Every regulation or set of laws logically entails the Pro’s and Con’s.
Surely from the Pro’s side we have:
· a reduction in risks and in unpleasant actions;
· the constant development of professionals employees;
· an accurate knowledge of one's responsibilities to oneself and to others;
On the other hand, the Con’s instead develop:
· an increased costs for training and for constant updates;
· duty to comply with all certain limitations imposed;
· the obligation to take all the responsibilities that must be faced to run the business.
For the development of an effective and productive service, every business needs regulations to follow.
Anarchy has never led to anything productive.
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