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                                                                  Introduction
 
                The purpose of this report is to analyse the legal risk in hotel industry faced by manager and employee. Hotel industry is one of the biggest industry in the world now and its expending day by day. and also the service in this industry is increasing hugely by the demand of guest. The industry has more department now then before. The more department exist the more legal risk face by management and employees. According to (Barth and Hayes, 2006) the hotel industry has several department that includes food service, accommodation, entertainment and many more services that are need to be provided to customers. However, its not easy to deliver all of this service, to do so both managers and employee has to full fill some legal legislation in following areas liability, health and safety, licensing, data protection, food hygiene, general risk management al well as key provisions by the hotel properties act 1956.

In this report below will cover each of this factor mentioned above and the effect in hotel industry. Moreover it also reflect how a manager and an employee need to take care of them each risk factor.

                                                                            Liability 


              the term liability is the most important factor in hotel industry. This is something that a manager keep to keep close observation If we discuss about the most common service provided by hotels are food drinks accommodation. Also nowadays providing transport service is becoming most useful practice by hotel industry to attract their guest. The more service is being added to the industry the higher risk will be facing by the industry. Such as the organisation could be called liable if an individual become drunk at the premises and Couse any collusion or if the drunk individual involve in car accident when returning from hotel premises. Nowadays many hotels adding transport in their package, like airport transport city visit transport also transport for business leader. By doing this the organisation faces higher risk of Automotive liability. 

                                                          
                                                         

                                                       Data protection 

Data protection means an organisations legal control over access to and use of data collected or stored in the organisation (Google , accessed 30/07/19). In the age of science and technology  data the most important information for all of us including individuals and an organisation. Every one should be careful about the way data is being used includes personal data or a non-personal data or a data of a company. In present days protecting data is very important for every individual in order to keep safe from wrong use.
When the terms data protection comes in hospitality industry, I would say it is the most risky subject in hospitality, because now a days with the blessing of science and tecnology data is being used in hospitality industry more then ever, and  undoubtably it can be said that the present success of hospitality industry is only because of data use. By using data of a valuable customer an organisation can help boost their business to next level. Such as the organisation can use the data of a customer to sand their next promotion, the type of data can be an email , mobile number or house address. Different type of data has different type of good use. Therefore collecting data and turn them into use is helpful for an organisation. Its more important to protect that collected data. The management need to make sure that the collected data is kept secure and ensuring that its not being wrong use or going into wrong hand (Boella &Goss, 2013)

The data collection and protection is two different process in hospitality industry, and the collected data has different different   types. Such as 
personal data
Preference data
Transection data 
Personal data is something where a personals details like name, date of birth, house address, email address 
In order to know the guest preference (like , dislike) management arrange such course to collect the data.
Transection data is related to payment. Management store all payment related data securely , every transection take place in the organisation.
Protecting all pf this data from guest is important for management by legal legislation. As it can be exploited by criminal. Therefore its managements responsibility to protect the data. And best way to do it is trained up employee and take a course of duty to protect and store the data regularly. Moreover use the help of technology, software like firewalls and more effective techniques to make sure safety.

                                                                   Health and safety

 Health and safety is the most important concern for management in hospitality industry. It is such an issue that a hotel management committed to their guest to provide a safe place for guests time out. Its also important for management to ensure staffs health and safety at the same time. To ensure heath and safety for guest and employee, the management need to set up several course of duty and the organisation should have strong policies and the responsible person should take regular effective misères to make sure health and safety rolls are well maintain. Bellow there are some responsibility’s to maintain health and safety rolls 
1. Make sure employees are trained before they take any new course of duty.
2. Make sure staffs are trained for all hazard.
3. Make sure staff follow the procedure before heavy lifting 
4. Make sure safety records are maintain everyday 
5. After use of any equipment they are safety bake in place 
6. make sure staffs are aware of risk management.

more over management should hire sensible staff who are able to use their common sence at work due to health and safety issue.

                                                             Food hygiene 

 
After health and safety, food hygiene is important for management to maintain. It’s a long process of duty. training staff is the best solution to maintain food hygiene. To prevent food related hazard  as well as food related risk, management should train employee how to store food , how to prepare ,food most importantly how to cook food. Nowadays , to make sure safer food is being serve in hospitality industry , most organisation are enforcing an effective practice which is called HACCP is aeronomy for Hazard Analysis Critical control Point by which help management can maintain the food hygiene rolls .HACCP is one of the best way and most used methods to prevent all sort of mishap in relation to the food produced (Blum, 1997). By the help of HACCP a management can easily serve food safely. As it has a set up routine to follow to make sure following 
1 it show s what sort of food should cook in what temperature 
2how to store food 
3 how to use cleaning staff and how to restore them 
4. in  what temperature should the refrezaretor be. 

                                                         Risk management 


Risk management is a part of business. Like every other industry  a hospitality industry also has some potential risk . there are different kind of risk that hospitality industry can face , such as property risk , premises risk etc. 
Hotel business is always at risk in high level. Specially in restaurant kitchen. to make sure the property is safe, management should fulfil the national fire rolls and regulation and make sure fire alarm is always in working condition.
Premises risk, is a high risk in hospitality industry and as the industry related to guest service therefor everyday hundreds of guest walk into the hotel. In order to keep the premise secure and guest safety, the management should undertake some course of duty.


                                                                              Licensing

Hospitality is such a big industry full of several department and each department has to comply different rolls and regulation. Also the rolls and regulation is different in different countries . according to uk rolls a hotel should be comply many different kinds of licence , such as General business license, TV licence , food service licence, Entertainment licence (like music).Tax registration number etc.


                                                       Hotel proprietors Act 1956 
 
The hotel proprietors Act 1956 is  a guideline which help to protect hotels liabilities.  The hotel proprietors Act 1956 was introduce to replace previous legislation and to limit the liability of hoteliers for loss and damage to the property belonging to the residents. The limits of the liabilities provided for in the act are built into hotel insurance as an extension intended to meet the hoteliers responsivities under the act for loss and damage to resident effects and possessions. (Lesislation.gov.uk)  
 The innkeeper’s liability for guest belongings loss or damage is only related to the period of stay. The innkeeper is reasonable for any good brought inside where innkeeper can apply some security measures in order to keep hotel as a safe place.

                                                                         Conclusion 

 In business sector hospitality industry is the most complex industry. As it has various department, and many rolls and regulation to fulfil in order to become successful. We can undoubtably say that hotel industry is a biggest industry. Where there are huge number of rolls and legislation need to be taken in account for a manager. Before even starting an organisation management need to ensure they have all the licence for the business , they also need to make sure that all employee are trained for the job make sure the collected data is well protected , Moreover health and safety rolls are maintain and also food hygiene is taking care in order to serve healthy food to the guest. Over all we can say that to step into a hospitality industry an organisation should take all this issue in account for a successful business.
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