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INTRODUCTION
   Business skills are required to manage the finance, marketing, sales and customers services for successful management to meet the business objectives. The business skills required in the specialized area. The present report will discuss about the hotels industry in which the legal legislative risks that is faced by the managers and employees will be discussed. The areas which will be considered will be liability, data protection, health and safety, food hygiene, risk management, licensing with the key provisions within Hotel Proprietors Act 1956. 
  According to the Hotel Proprietors Act 1956 there are many amendments made in the laws relating to inns and innkeepers, modifications in liabilities and the rights of innkeepers.
   Liability: Hotel Proprietors Act 1956 states that in some circumstances the hotels proprietor is liable for damaging of guest's property even when they are not in fault. The guests are responsible their stuff in the hotel (Quinlan and et.al., 2019). In some states when the luggage's of guest is stolen then the hotels may become liable, but the guests are responsible for their own good. As the managers risk come when it not able to provide security for the luggage store and the equipment's should be available like luggage trolley, bell hop trolley, etc.  If the guest suspected and any one for taking the property, then hotel should be charged according to the policy of hotels. Like providing of large angel's door viewer, night torch, dead bolt locks, etc. the employees are trained for not giving any information regarding the in-house guest present in the hotels. The manager can issue duplicate card if he is in doubt then asked the information of the guest. The risk of loss of keys by the house keeping may expose the keys and unattended carts in the corridors.  
  Data protection: The managers are responsible for the encryption of the payments card information which should not be disclosed to any others person. The managers face legal risk in the maintenance of the cyber security (Bruwer and Smith, 2018). Managers train their staff continuously for handling the operations regarding cyber security. With the use of cybersecurity measures firewalls, anti-malware, network monitoring and traffic filtering will help to protects and manage the risk and threats. The employee is responsible for not disclosing the personal information of the guests as it is the best marketing tool for the hotels to maintain the relationship with its guest (Coleman and Blankenship, 2019). The personal information can be credit card details, CCTV footage, identity card of the guest, etc. as according to the recent headline the hotel business are not securely disposing of the data which rise the risk of theft which highlights the issue in relation of the hotel reputation which impacted negatively as for not holding personal information of the guest properly. The managers and employees face risk when the information is been leaked by any employee to the other guest which highly impacts on goodwill of the hotels.
    Health and safety: The managers and employees face risk when guests are not facilitated with proper legal requirements of the guest. According to the health and the safety requirements acts the risk that may take place are electrical wiring for the softy of the guests which should be maintained by the engineer on regular basis. Another risk regarding the health and safety are kitchen, food and beverages, room services and cleanliness for prevention of food contaminations. The detergents and chemical agents are used to laundry should not affects the health of guests which can be the risk for managers and employees (Yusoff and et.al., 2018). The front desk and back office where the computers are used to eliminate the employee’s issues related to health. The managers give clear instructions, information and training to the employees for use of various equipment and facilities. Risk of fire safety in which all the managers need to train the staff with proper evacuation exit and placements of fire extinguishers and train staff to use them at the time of emergency. The managers must ensure basic facilities and amenities for every employee to ensure proper maintenance lightning, equipment and ventilations.
   Food hygiene: The premises which prepares food are needed to follow the govern legislative in regards of the ensuring food handling process for preparation and keep documents up to date. The manager and employees face risk when food is good food in prepared as it causes serious illness to the customers (Hughes, 2019). The food hygiene's can be checked by the taking the sample and scientific analysis and inspections of the records. In the UK the food hygiene ratings are given which helps the customers to judge the quality of food provided by the restaurants. Food safety HACCP in UK makes the Hotel industry to monitor the business food safety and enhance them to meet the requirement of the customers. HACCP is the common approach for the evaluation, identification and controlling of the food safety hazards. The hazards can be anything in food like microbiological, chemical, physical, etc. in Hotels industry the risk of managers arises when proper hand washing facilities, ventilations in kitchen and toilets, adequate lightings, facilities for staff to have uniform, storage of the chemical prevention from the contamination of the food (Prince and Priporas, 2018). The staff should be trained to follow the health safety rules like hair cap, hand gloves, aprons, etc. while preparation of the food.  The standard of the food should be met by the hotels and quality of services offered to guests. 
  Risk management: The manager and employees face the risk of continuously changing demands of customers in the dynamic environment when the rival of hotel adopts latest innovative technology to give more facilities to the customers which attracts the customers towards the hotel. Due to which the competitive capabilities of the company get decreased (Anderson, Chandy and Zia, 2018). The managers have risk in understand the perception of the consumer as the perception of consumers gets contentiously changed. The risk of cyber security is the main cause for the managers as when the information of guests is leaked of hacked then it causes the reputation of hotel. Guest behavior is also a risk when the guest damages the guest rooms and other facilities of the hotels like pools, hot tubs, some glass landed roofs and other building parts causes the risk to managers. At the time of recession, the employees find difficult to find the job but when the economy booms up the employees have both options to work in the industry and or outside the industry. The risk arises when the employee is not satisfied with the work and motivated to work due to which the managers needed to implement the retention plan and other innovative strategies to make employee engage in the work (Maunder, 2019).
  Licensing: Hotel industry require many licenses as to business in hotel industry require inspection and enforcement of the laws due to the public concerns (Restaurant licenses and regulation laws, 2019). As every hospitality firm require incense before commencement of the business. The food hygiene certificate must be present with the hotel to ensure and build the trust between the employees. The hotel must fulfil the legal legislation for food requirement and maintain the quality standard for food (Hughes, 2019). There must be pest regulation to ensure proper control of the pest which comes under the food safety laws regulations. The insurance of restaurant is must for manager to reduce the risk for and uncertainty happens in the restaurant. Alcohol license is must for the manager when the hotel plan to provide the alcohol to the customers. Many more license the hotels need to take in order to fulfil the legal requirement of legislations. The managers face risk when the all the licenses are not renewed from time to time as the inspection can takes place at any time may cause trouble for manager for not presenting the renewed license (Sousa and Rocha, 2019). The food standard agency is appointed by the governments of UK to see and inspect all the food safety standards. 
 
CONCLUSION
   From the above report it can be concluded that business skills are more important in the management of business operations. As in the hotel industry the manager and employees face many risks which they need to fulfil the legal requirements of the hotel industry. Major risk is food hygiene maintenances due to which the hotel builds an important relationship between the customer. While preparation of food the staff must be trained to follow certain rules like wearing of hair cape, gloves and aprons. Another risk that managers and employees' faces is the renewal of the licenses and requires to have all the licenses that a hotel need to fulfil the legal requirement of the governments. 
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