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For the purpose of this assignment an analytical report will be written and presented. The first part will be formed from the introduction to, and the definition of the legal risk management within hospitality industry. 
The main body of the report will be focusing on the description of the component’s parts of the legal risk management as: data protection, health and safety, food hygiene, licensing and internal set of rules as SOP and Code of Conduct. 
The final part of the report will be formed from the conclusions and reflections on the legal risk management within hospitality industry followed by a list of references. 
As a team and business leader, any manager will have to deal with, and overcome legal risk management situations involving customer or business data protection, health and safety, food hygiene, complying to licensing or to the key provisions within Hotel Proprietors Act 1956. 
The managers purpose and goals are to overcome this kind of situations and to deliver a constantan high-standard level of service, seamlessly at any time for any of their customers. To help with these types of task, business, especially within hospitality industry, companies have put in place, SOP (Standard Operations Plan), Code of Conduct, which can be described as the internal guides and set of rules to follow. Hooker (2001)
According to McCormick, R.(2004) ‘’Management of legal risk is not a precise science and is subjective to the situation of the institution, and is primarily caused by the lack of proper communication channel, undefined institutional objectives (…), unclarified information (…), lack of delegation of power to specify task on mitigation of risks.’’ 
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Data protection is the fair and proper use of information about people and businesses. The latest update on sets and rules regarding the data protection laws has been adopted by the UK Parliament in 2018, the Data Protection Act 2018 (DPA 2018) which it sits along with the General Data Protection Regulation (GDPR) law, what can be defined as being the European law who establishes key principles, rights and obligations for most of the procedures that involves processing of personal data.
There are several ways of implementing GDPR in hotels and restaurants. Businesses should be able to justify they have applied the universal "privacy by design" principle. This principle requires lawfulness acknowledgement of the data processing, obtaining the consent of individuals whose data have been collected and informing them of their rights. GDPR specifies it is the responsibility of the controller to be transparent towards the data subject. 
For example, having a data processing agreement in place between the involved entities, as the hotel and their customers, the hotel is considered being the controller. Basic assumption is that the data subject, the customers, has been informed and consented to in the first place to allow the hotel to have possession of their personal data. If not, clearly the hotel will be held liable in a first instance.
Actions are necessary to be taken to protect the data stored by a business. In accordance with the "security by default" principle businesses must allow data to be traced, and any security breach must be declared within a time frame of 72 hours, as stipulated by the regulations.
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In general Health and Safety sets of rules applies to all kind of businesses. The Hospitability Industry is one of the most important industries in where everyone is committed to uphold to the highest-level regarding the health and safety measures. 
In according with the Cambridge Dictionary, health and safety measures can be defined as being ‘’the laws, rules, and principles that are intended to keep people safe from injury or disease at work and in public places’’. 
Every manager of a business within catering and hospitality industry knows that many reports related to personal injuries are filled every year. Beyond the human cost there is involved a financial cost as well – people off work, damaged equipment, waste of products and material. 
Health and Safety measures can force any employer to provide a safe work environment, training to use with competence hazardous materials and chemicals, welfare facilities as toilets, changing rooms. 
Companies must comply and manage reports regarding the level of application of health and safety procedures by filling ‘’Risk Assessment’’ in where the workplace risks are identified, followed by the recommendations regarding sensible and proportionate measures needed to be engaged to control the risks highlighted. 
It’s crucial to have health and safety regulations at workplace.  It can be detailed that the one of the principal reasons of the requirement of health and safety regulations is to guarantee that the work premises are free of accidents at workplace. 
Hotel managers cannot force any employee to work in an environment where their wellbeing is at risk, by doing so they do not risk putting their businesses under the commercial and criminal liability, and financial loss as well. 
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[bookmark: _GoBack]Food hygiene is the process that defines the settings and procedures required to certify the safety of food from production to consumption. Food can be contaminated at any point during the harvesting process or the slaughtering process, processing stages, storage times, distribution, transportation and preparation.
A good practice of food hygiene guarantees that the food served to the customers is safe to eat. It stops harmful microorganisms that can cause illness from contaminating the food, prevents cross contamination, allows businesses to comply with the law, and protects the reputation of the business. 
Legislation is designed to ensure premises are clean and well preserved, they are intended to permit adequate cleaning, have enough working-space, allow good practice of hygiene, cross contamination is prevented. One of the key requirements within the law is the Hazard Analysis and Critical Control Points (HACCP), although this has been introduced for the food processing industry, it does apply as well within the Hospitality Industry. HACCP is a methodical tactic to identify, evaluate and control the food safety hazards. 
Following HCCP any business within Hospitality Industry it increases their work load and system and avoids future liability regarding food poisoning and food hygiene. 
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Hotel proprietors Act 1956 has been introduced to substitute preceding legislation and it stipulates that the hotel businesses are strictly accountable to the loss of their guests property except they can demonstrate that the loss was produced as a result of the carelessness of the guest. The bounds of the hotel accountability provided by the Act are built into the insurance policies as an extension planned to meet the proprietor’s liability under the Act.
 When the damage of any guest property is produced hotel proprietor or its employees, or where the possessions are lost after being placed with the hotel can leave hotels unprotected and responsible for the full value of any possessions lost.
According to Hotel Proprietors’ Act 1956, ‘’liability is limited to those guests who have purchased sleeping accommodation only’’. In addition, payment for property loss is limited to £50 for a single item and £100 for combined items. 
Hotels can try to find to limit their exposure under the Act by guaranteeing that the security is to the high-level. Hotels management can be also allowed to refuse the custody of items of “extraordinary value”. 
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Code of Conduct explains an organization's mission, values and principles, connecting them with standards of professional conduct. The code articulates the ethics that the organization needs to adopt and build in leaders and employees and, in doing so, outlines the desired behaviour. 
Recent research by the Institute of Business Ethics shows that disappointingly, pressure to compromise ethical standards in the workplace has risen in recent years. Therefore, following a certain set of rules and internal guides, businesses within Hospitality Industry built a team-work culture, provides a unified service and brand image. Consequently, every employee, vendor, associate and partner will represent the business and provide the customers with the same level of service. Same rules and benefits do apply regarding the Standard Operation Procedures Plan which stands for the procedures that a company has in place to ensure services and/or products are delivered consistently every time.
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As per requirements for this assignment the legal risk management and its component’s parts has been identified, defined and analysed. 
The first part of the report is focusing on the introduction to the Legal Risk Management system, defining and explaining the use and benefits of the system. 
The main body of the report is focusing on the key parts of the Legal Risk Management system in where the key components of the Legal Risk Management are detailed and analysed. 
Few of the advantages of applying and following the key components could be identified as being:
· Financial advantages 
· Organisational advantages
· Set free of liability 
· Commercial brand image awareness 
With introduction of any new system comes advantages but as well disadvantages which can be identified as:
· Increase of the cost and investment
· Offering opportunities for the authorities to get involved within the decision-making process
· Spending extra time on training 
The last part of the report is formed from conclusions followed by the list of references. 
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