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The hotel industry is one of the leading sectors in the United Kingdom. It has significantly grown over the last few years with the improvement of the business environment. Hotel industry involves recreation, entertainment, accommodation, as well as food services. With all these aspects, the sector is subject to several regulations and laws. They cover all areas, ranging from the services offered to the building itself. Therefore, for a hotel to operate effectively, the managers and employees ought to be aware of the various legal aspects of the industry. The existence of various laws has proved to be a major obstacle in the industry, especially when an organisation wants to implement changes. They have to seek legal advice before they adopt any new service or policy. It is for this reason that most hotels have legal teams. Therefore, this report presents the things that I have learned so far this semester regarding the legislative risks that managers and employees need to consider in the hotel industry. 
Data protection
The hotel industry depends on people. They include employees and guests or customers. Thus, the sector depends on the kind of relationships that exist between individuals. In such cases, personal data become important. A significant amount of data is shared within the hotel settings, and this means that there is a need to protect the information. Hotels heavily rely on personal data as a tool of marketing as well as improving relationships with employees and customers. Therefore, hotels have to manage the personal data that they have properly. Usually, employees and guests expect their data to be secure and confidential. This is what is provided in the Data Protection Act. Therefore, every hotel needs to adhere to this regulation and the relevant legislation codes. The personal data that can be found in hotel systems include the CCTV footage, home address, and credit card, among others (Tranter, 2002, p.179). Such sensitive information may cause significant harm if it falls into the wrong hands. In addition to this, failure to protect such data can tarnish a hotel’s reputation, and thus, it will lose customers’ trust. When collecting data, hotels should adhere to the regulations contained in the Data Protection Act 1998 and the Hotel Proprietors Act 1956. Here, when collecting data, a hotel must ensure that an individual has consented to provide their data so that they can be used in a specific manner. Any exemptions must be made clear. Therefore, the hotel should make sure that it uses the data for the stated purpose. Furthermore, hotels should implement proper security measures to protect all personal information. Sharing any personal information with an unauthorised party will amount to the breach of confidence. Thus, the hotel will be held liable. The breach of sensitive information goes against the relevant laws. Hence, an individual can sue the hotel for breach of confidence. 
Health and safety
Health and safety are an important aspect of the hotel industry. It leads to high levels of hygiene and the quality of services offered. The hospitality industry is associated with several risks related to safety and health. Without proper legislation, there can be high chances of illnesses and injuries. In most cases, customers need to feel safe in a hotel. They need to know that the belongings are kept well and that no incident will occur. Also, since employees work in environments where high risk is involved, there is a need for proper safety measures to protect them from injuries such as burnings and cuts, among others (Adams, 1995, p21). In addition to this, since the hotel industry involves food and accommodation, the health of the guests as well as that of the employees is important. Better safety and health measures lead to good customer relations. In the United Kingdom, there are laws about safety and health in the hotel industry. One of them is the Hotel Proprietor Act 1956 which gives guests the power to claim in case of damage or loss of personal items. Therefore, the hotel is supposed to compensate their clients depending on the value of the goods lost or damaged. They are legally bound to give their guests between £50 and £100. The law applies even if it was not the hotel’s fault. Such compensations are viewed as a sign of goodwill, and thus, can help in strengthening the relationship between the hotels and their lodging guests. 
Food and hygiene
Hotels in the country are required to adhere to the set of food regulations and standards. They are expected to meet a high level of hygiene. This ensures that the foods are prepared properly and that they are free from any possible food-borne disease. The first aspect that needs to be looked at is the premises. They include the rooms and buildings that are used to prepare and store food. The hotel premises ought to be clean all the time (Green & Kane, 2014, p. 259). They must be cleaned regularly to make certain that there are good working conditions. Food should be handled in places that are free from mould or dirt. Other important areas are food preparation areas. They should be properly designed to support hygiene during the preparation process. Also, personal hygiene is important. The employees who are involved in the food-handling areas need to adopt a high degree of personal hygiene. They should be clean and avoid any activities that can lead to food contamination (Collins & Oddy, 1998, p.435). Thus, there should be proper regulations governing their conduct. Furthermore, the food itself must be safe. This involves all ingredients and raw materials that are used to process products. In addition to this, the distribution, processing, as well as the storage systems need to be free from contamination. This will ensure that the foods do not harm the guests or anyone taking them. There should be a proper measure used in controlling pests and bacteria in the entire system. Lastly, there should be proper waste management. Any unwanted food substances need to be removed from kitchen as soon as possible to make sure that they do not bring about wastes.
To make certain that the set standards are met, relevant authorities regularly visit hotels to inspect their operations. All the provisions in the General Food Hygiene and Food Safety Act 1990 should be followed by every participant in the industry. 
Risk management
Just like in any other workplace, hotels possess various types of risks. They include the possibility of falls, cuts, coming into contact with hot surfaces, fire outbreaks, and much more. When guests visit a hotel, they hope that it is risk-free and that they are safe. However, hotels should come up with risk management plans to handle any incident that may occur (Kenber & McCurrach, 1990, p.78). This will minimise the number of casualties. The employers, managers, and guests should be kept safe all the time. In such cases, risk assessment is crucial. It helps in identifying the possible causes of harm. Hotels are required to conduct risk assessments by the law. It means that they must protect their guests and employees by detecting possible risks as well as mitigating the dangers. All potential causes of harm including personal problems ought to be dealt with in advance. 
Licensing	
Every hotel in the country needs to have a valid license. This is the document that shows that an individual or a group of people have met all the regulations related to operating a hotel (Griffith & Coleman, 1993, p.11). A license also indicates that the property or premise can be protected by the government. Various types of licenses are required. The first one is the premise license. This is the one that allows the supply and sale of the products as well as services being offered in a hotel. The second one is personal license. It allows an individual to own a hotel. Every organisation needs a license showing that the government has approved its activities. A hotel without a license is operating illegally. Therefore, managers and employees need to be aware of the type of license required. The most important license is the one that allows a premise to supply and sell alcohol. Hotels might also be required to pay the late-night levy.
Liability
Hotels are liable for any theft or damage of guest’s property within their premises. Also, they are responsible for the safety and health of their clients. As such, hotels are required to protect the guests, their belongings, and personal information. In case they fail to offer sufficient protection, a guest can sue the organisation for negligence (Fic, 2014, p.44). This is provided in the Hotel Proprietors Act 1956. According to the law, a hotel is liable as an innkeeper. However, the compensation for the damage of property may not exceed £50. Any property that has been stolen, damaged, or lost needs to be paid for. However, there are exceptions, especially in cases where the property is in the premise illegally.
All the above legal issues are important to every hotel operating in the country. Employees and managers need to understand the various aspects of these regulations so that they can abide by them. This will improve the performance of a hotel.
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