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Introduction

This report consider the legal legislative risk that employers and employees must to consider in the hotel industry.
Speaking of these risks, the report will highlight the following areas: data protection, risk management, healt and safety and provisions within Hotel Proprietors Act 1956.
The purpose of the report is to define all risk factors and to stress the importance of legislation. 
In this introduction will be a short one brief about key pieces of hotel legislation that all need to be aware of. 
The Hotel Proprietors Act 1956 says that a hotel is a institution govern by the possessor as offering food, drink and, also sleeping accommodation, without special contract, to travellers able to pay a sum for the services and facilities served.  
Data protection act 1998: Hotels have to carefully manage how they deal with the personal information they collect and maintain to ensure compliance with the Data Protection Act 1998 and related legislation and codes of conduct.
The Health and Safety at Work Act 1974 established obligations lays on employers. Employers must protect the 'health, safety and welfare' at work of all their employees.
Employers should take a proactive approach to safety(Janson,K,2007)
After talking about the best important acts of the legislation in the Hotel it will be defined the definition of the legal risk in the Hotel Industry and then the report will talk about a few areas to consider for menage the risks in the hotels.
Risk is the potential for loss or harm (Canadian Tourism Commission, 2003). The risk can be a financial loss, damage to property, or injury to workers or guests.  Is very important the risk management for avoiding risks.
Risk management is specifify for the practices, policies, and procedures designed to minimize or eliminate unacceptable risks (Cloutier, 2000). 
Data protection, risk management and healt and safety


Data protection are the information gathered by a company, generated internally or acquired from outside and are a shield of security for protect information gathered about customers 
The hotel industry is one of the most exposed to data threats because they operate every day a high volume of guest personal information and payment card transactions.

Biggest data security troubles in the hospitality industry:
· Reliance on paying by card. Often the hotel require credit card details for reservation. Cybercriminals use this to infect point-of-sale (pos) systems with malware that steals credit card information
· High staff turnover 
· Insider threats. This type of data risk concerns employees selling data to third parties without the knowledge 

 Best practices for protect data:

· Encrypt payment card info 
· Operate always a  training program in cyber security to continue a well-trained workforce 
· Use cybersecurity measures like firewalls , network monitoring , anti malware and traffic filtering to protect against common threats
Everyone have to be careful and remember that all customers count on hoteliers to keep their privacy.









Healt and safety

Health and safety it means talk about safety, health and welfare at work. Identifies and analyses the risks for prevent the accidents and controls the storage and use of dangerous products.
The regulation is defined by the act 1974.
This act describes healt, safety and Welfare of a person during work, protection from the environment during work control the storage and use of dangerous productsand keep under control the emissions of substances offensive.
Hotels are raccomended to take all praticable steps to assure the safety of their employees.
About the general duties of employers, they must supply and maintain plant and systems of work safely and without risks to health, arrange the spaces and the way of working, provide information, training, and supervision, maintain any workplace within the hotel in a safe state for people health, ensure safe access and exit.
Employers must also: Supervise the most dangerous areas, such as swimming pool, Make sure fire detectors and alarms are tested and effective, Consider an external consultant to train the staff.
About duty of employees at work muste be:perform and Comply with the company’s rules (employer) in order to avoid injuries and Use the safety equipment provided by the employer.
These are all information about how the employeers can deal with the hazards:
· inform the manager or whoever is in charge
· Make sure to notify anyone in the premises
· Develop with your manager appropriate controls
· reduce as low as possible the hazards
· Monitor and control the issue over time.
If there is a fire emergency or medical emergency: the employers need to raise first the alarm and call the fire service. They need to evacuate from the closest fire exit and to no re-enter under any circumstances.
If you run into a medical emergency, you must be able (trained) as employee to provide first aid, if not, call the person appointed for first aid arrangements.
For the personal security: to reduce the risks of cash registers the workers must be careful when they count the money, not to be distracted by anyone, they must be careful never to leave a cash register unattended, they must ensure that they have been informed of security techniques cash registers and must always keep little money in the cash register.
Other hazard we can occur in are related to bars and kitchens mostly but also common areas: Slips and falls are common and can occur in any workplace.They commonly occurs when there is water,beer or oil on the floor or any type of obstacle along the way. To avoid those situations they have to be workplace is well maintained and kept clean and tidy and if the floor is slippery or has just been wash don’t forget the yellow panel to indicate it.
For the kitchen: Some of the most common risks deal with by employees in this area include: Hot and cold working environments, flames from gas cookers, hot oil from fryers, some chemicals used for cleaning. 
Always wear safety devices because it can reduce the risk of dangers, such as closed rubber shoes and gloves when handling cleaning chemicals, hot objects or hot water is another common recommended practice also highlighted in HACCP.
There must always be maximum danger management, you must always report any dangers to the manager and you must always be careful,
INCIDENTS FLYING IN THE "ICEBERG THEORY" For any serious injury reported, vi there are 300 near misses (European Commision,2016)

Risk Management

The report already talked about definition of risk management.
The resort operator needs to use a necessary method to control the risks. This can be realized by adopting effective risk management to reduce perceived and actual risks that may impact the operation of the resort.
Business Risk management is a subgroup of risk management. It is used to calculate the business risks involved.	
Businesses today are full of risks. Risks can have a impact negative, positive, or both. Risks with a negative impact can limit value formation,risks with positive impact represent opportunities.
The risk management process involves:
· Identifying risks 
· Analyzing risks 
· Responding to 
· Monitoring risk and opportunities

· Identifying risks: Identifie the evolving risks through internal and external factors that impact the business objectives
· Analyzing risks: the creation of probability distributions of result for each material risk.
· Responding to risk: then identifying and analyzing the potential risk, it need to think about strategies
· Monitoring risk and opportunities: always calculating the risks and opportunities of the business environment. 
The kind of risk can be: hazard, financial, operational and strategic.
Hazard is when there are factors which are not under the control of the industry like fallout or machinery, dangerous chemical or calamities natural.
· Financial it means choose a wrong supplier or risk in pricing.
· Operational risk it means that the risk loss resulting from internal process, system, people or due to any external factor
· Strategic risks: poor or wrong business plans and losing the competition in the market. 

The plan requires the staff of each department to keep track of their operating costs.
They have to regularly review their department cost and expenditure, and rationalise those expenses in order to compensate any inability to achieve potential revenues.
An effective risk management is very important to the success of any business.





Conclusion
This report talked about the measures and regulations to be respected in the workplace, but above all, in the hotel industry. 
Through all the regolamentation that regulates the hotel environment, through data protection, healt and safety, and risk management it is shown that care must be taken to respect all the rules that are present in the workplace. Every employer and every work employee must be aware of or have to worry about knowing all the rules that govern the work environment.
In terms of tourist accommodation facilities, it is essential to underline that an efficient and effective training of all employees is fundamental, each for their specific tasks. 
Within a hotel, both the risks to which workers are exposed and those to which patrons are exposed must be considered.
[bookmark: _GoBack]Training and training therefore become effective if the operators already understand and assimilate the contents in a complete manner, so as to be able to eventually implement the provisions and behaviors mechanically, in case of emergency.
It is important to carry out learning assessments effectively, to a greater extent since operators are often seasonal, and therefore the training provided during the previous season must necessarily be repeated and adapted in order to renew it and transmit it in a context updated to any new assumptions .
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