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Summary
The primary purpose of this report is to provide a summary on the legal legislative risk factors in the hospitality industry. The hospitality industry is put under some regulations to monitor the activities of the business owners and carter for the welfare of the workers and those of the customers, it also makes firms to deliver the quality of services they promised during their registration as a business. However, when such quality services are compromised, the business owners may be liable to sanctions and penalties, the severity of which is dependent on the level of atrocities committed by the hotel business. So, in this study, I evaluated the legal legislative risks including liability, data protection, health and safety, food hygiene, risk management, licensing, and Hotel proprietor Act 1956 which managers and employees in the hotel and hospitality industry must constantly put in remembrance.

Background of the study:
Hospitality industry cater for the needs of tourists and guests from around the world. Through their services, they have been able to generate large amount of revenues and profits to the business owners. It is thus required that sanity be maintained in the industry so that welfare of the customers and employees are not exploited by the managers and business tycoons in the industry. The United Kingdom house of parliament created some regulations and by-laws to maintain such sanity and make the industry free and fair. Some of the regulations formulated for such purposes include the Hotel Proprietor Acts of 1956. 

Hotel Proprietor Acts of 1956
The Hotel Proprietor Acts of 1956 explicitly explained the position of the business and the customers in case of hazardous events or accidents to the customer and His/her properties when using the hotel services and facilities. The Acts further explained the conditions under which the Hotel proprietor will be liable for hazardous events which befall a customer within the hotel premises. According to the Hotel Proprietor Acts 1956, a hotel proprietor will be held responsible for accidents which occur to a customer or his properties during the period of his stay in the hotel, regardless of the cause of the accident either it is the hotel’s management fault or not. However, if the cost of the damage is more than £50 for an item or if a group of customers have items more than £100 damaged, then the hotel proprietor is free from such liability (Legislation.gov.uk, 2019). 

Legal Legislative Risk 
Legislative risks are the legislations through which the government cause alteration to a business prospects or companies within a specific industry. These legislation can be in the form of laws, subsidy which could easily hamper the activities of investors in the business. In most cases, the regulations are meant to protect the right of the customers and to benefits the citizens and the government at large (Hayes, 2019). Some of the legal legislatives in the hospitality industry include:
· Health and Safety 
· Data Protection
· Food Hygiene
· Risk Management
· Licensing


Health and Safety
The legal legislation which cater for the health and safety of employees and customers in the hospitality industry include the British Health and Safety Act of 1974 and the Management of the Health and Safety at Work regulations 1999. Both of these regulations elucidate the need for the employers to carter for the welfare of their employees including maintaining a healthy and safe environment for work. Failure to comply with these regulation may lead to legal actions by the employees against the hotel owners and administrative. In some cases, licenses of the hotel may be revoked and they may be fine to pay for damages (Safework.sa.gov.au, 2019).


Food Hygiene
The legislatives which covers the Food hygiene regulations of the hotel industry include the Food and Safety Act of 1990 and the General Food Hygiene Regulations of 2006. These two are the pillars on which other food hygiene regulations in the hospitality industry are built. The fundamental principles of these two regulations is that food must be processed and served in a hygienic condition and by healthy and hygienic individuals in a hygienic environment. For example, the Food and Safety Act of 1990 focuses on all the processes in involved in the manufacturing of the food which must be healthy while the General Food Hygiene Regulations of 2006 focuses on hyenic and safe environment without rodents and parasites infestations. 


DATA PROTECTION
The Data Protection Act of 2008 governs the sharing and use of data in the hospitality industry. Personal data of customers must be legally handled to prevent the details of customers getting to the hands of illegal individuals. Names, passport numbers, address and other details of the customers when they get to the hands of illegal individuals can lead to damage of reputation or loss of resources to the customers. As such the hotel management and staffs must handle the details of the customers within the context of the law. Failure to do so may lead them been sanction or sue by the customers and they may be liable for heavy fine.

RISK MANAGEMENT 
One of the most effective ways for employees and managers of the hostels to tackle legal legislative risk is through adequate risk management, which will help them in evaluating all the potential source of liabilities so they can design a control measure for preventing it.

Food Hygiene
A parameter which is used in controlling the hygiene and safety of food for human consumption in the hospitality industry is the Hazard Analysis and Critical Control Point (HACCP), which helps in monitoring and minimizing the risk of food for consumption, the measure requires that potential hazards are evaluated and then controlled as specific points during the food processing (Vinca, n.a) and Fao.org., (2019).

Data Protection
Protecting the customers’ personal data is essential for any hotel to remain competitive in the business. Once customers lose their trust and confidence in a business, such business may suffer loss and damaged reputation. Regularly updating the company’s software is one major way to ensure that the protection shield of the internet protocol of the business is not compromised. Also, training the employees on how to handle and analysis data safely will must be done at all times so that employees won’t ignorantly give away clients’ data to illegal individuals. It is also vital that the hotel abide by the Data Protection Act of 2008 to ensure the safety of customers’ data. In case of breach of data, the business should ensure to reach out to customers to inform them on some preventive measure that they can take such as changing their ATM password, changing their email address, etc.

Health and Safety
To maintain a good healthy environments, the staffs of the hotel must be neat and well kept, the premises, kitchen, bedrooms and toilets and other areas of the hotel must be properly taken care of. Regular sanitation of the environments must be coupled with continuous cleaning of the interior of the hotel to yield the best health practices. Repairs of damage facilities must be done to avoid accidents and unwanted events. The health and safety of the employees and those of the customers should be taken with all carefulness. Detailed strategies must be implemented to prevent accident and unforeseen events. Adequate security must be put in place to ensure that the properties of the customers are safe from thieves. If possible, first aid box should be made readily available and staffs should be trained on how to carry out first aid treatments in case of emergency or accidents (Ihgplc.com, 2019)

Licensing
A license or license is an official permission or permit to do, use, or own something. A license can be granted by a party to another party as an element of an agreement between those parties. A shorthand definition of a license is "an authorization to use licensed material. An official document that gives you permission to own, do or use something (Cambridge Dictionary). For a business to be operating legally in the United Kingdom, such business must be legalized. License are permits given by the government or a body which allows member of the association to operate within the context of the law. Hotels that are operating without proper licensing may be considered as illegal and such acts may lead to penalization or close down of the hotel. Licensing also entails all the requirements needed for a company to be dully registered as a member of the hospitality industry so that they can be able to fight a common cause. For licensing to be issued to a hotel for business in the United Kingdom, such a hotel must possess: Food hygiene certificate, liquor selling certificate, building permit, approval for food sales, etc. (McIntyre, 2019)

Conclusion
The hospitality industry is put under some regulations to monitor the activities of the business owners and carter for the welfare of the workers and those of the customers, hotels will be liable and charged to court if they fail to comply with the legal structure and legislatives laid down by the government. Employees and managers in the hotel business must look out for factors which can make them to lose their license or those events that may damage their reputation and business brand.
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