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Introduction:

Running a hotel, any accommodation provider or other business in the hospitality field comes with a lot of responsibilities, rule, laws and regulations. This report will analyse the legislative risks that this type of businesses needs to consider, how the management team and the other employees need to act and what they need to know to create a successful business and satisfy all the customers’ needs. 

The hotel industry is characterised by providing accommodation and other services related to relaxation, emotions and entertainment. The legal environment of this industry is represented by the obligations of the employer and the safety obligations for rest and relaxation of guests, without any negative experiences during their stays at the location. 
The hotel managers job is to carry out activities, to take measures and to provide procedures, in order to minimise the possibilities of guests or staff to have accidents, incidents resulting in disability, mutilations or death.

    Some of the main reasons that accidents happen in a hotel are usually related to problems of buildings, facilities, installations and human activities. Some of these examples include negligence, hurry, maintenance of buildings and infrastructure, broken pieces of machinery or installations, not complying with safety rules, lack of control, lack of training for staff, other factors.

Health and safety:

    The health and safety policy is one of the main policies in a hotel. Informing staff and others about this policy will ensure that people are following it and will increase awareness about health and safety. Also, there is a significant need for health and safety training for employees, especially for new people, young workers, employees working part-time and agency staff. It is also important to make sure that everybody understands and respects these pieces of training, especially for people with different nationalities that may have problems understanding perfectly the language or have other difficulties.

    It is important for the management team to have periodical meetings with the team in order to consult with them, find their concerns and have an influence in the decision-making process. The people working in the hotel are often the best people to identify problems and understand risks in their jobs, especially within a smaller business. For a bigger business or even a franchise, there are different options like consulting a trade union health and safety representative, or one employee representative chosen by the team.

    Other duties of the management team will include things like:

-    Providing protective equipment for specific jobs such as gloves, hi-vis, helmets, goggles, etc.;
-    Carrying out health surveillance if the situation asks for it;
-    Creating emergency procedures for different situations such as fire and gas leaks;
-    Creating and re-evaluating procedures for health and safety, work safely with others, such as catering, different suppliers or maintenance staff; 
-    Offering facilities for employees and first aid;
-    Displaying safety signs for different risks;
-    Having details available about employers and employees;
-    Having different kinds of insurance, including liability insurance;
-    Recording and reporting accidents and incidents at the workplace, diseases or other dangerous occurrences;

The employees must look after health and safety, cooperate with the management team and not misuse health and safety equipment. The management team needs to make sure that the premises and the equipment used by others are safe to use and does not affect health. The local authority enforcement officers are responsible for enforcing these laws and promoting health and safety, give advice on the law and how to comply with it, while other inspectors will look after the health and safety in the catering facilities. 

Risk management:

Risk management is defined as a potential for a financial loss or harm of a person or a property (Canadian Tourism Commission, 2003). The practices, policies, producers created to minimise or to eliminate this kind of risks are part of the risk management. The main reasons to use risk management are to avoid any injuries of the guests and employees and to protect the business from a financial loss or physical ruin. Other advantages include the reduced possibility of an unwanted event and its consequences, access insurances for lower costs and with better clauses.     

    The first step of risk management is to identify the risks facing the hotel either by doing inspections of the place, by talking with the employees, by using customers feedback, using reviews of the services and products, review of problems that happened in the past and identifying possible risks. This step is called risk assessment, and it is required by law to carry out. Some of the things that need to be considered are the workplace activities, processes and substances used that can cause harm; manufacturers’ instructions and data sheets regarding chemicals and equipment; requirements of certain employees such as migrant workers, young workers, people with disabilities, temporary worker, agency staff and others.

    Other hazards to be considered are slips and trips, hazardous substances, manual handling, work at height, maintenance work, electricity, gas, temperature, transport. A particular person needs to be pointed out to help with health and safety, a person with the necessary skills such as knowledge and experience. In case no one has the right knowledge, a person from outside may be brought to help with help and advice.

Regulations:

There are different laws and regulations that will protect an accommodation provider from some of the risks encountered, laws that need to be followed in order to avoid having problems with lawsuits, for example:

    The Hotel Keepers Act allows the hotel to hold onto the guest property for unpaid bills, to limit the liability of the business when the guest property is stolen or damaged and to require guests to leave in case of a disturbance (Hotel Keepers Act, 1996).
    The Hotel Guest Registration Act requires the hotel to register guests properly, getting their data such as an address, identification, arrival and departure. (Hotel Guest Registration Act, 1996).
    Alcohol licensing regulates the sale of alcohol in the hospitality industry, and without this licence, a business is not allowed to sell or serve alcohol.
    Guest entry regulation states that all the guests over the age of 16 should be recorded and the records must be kept via Immigration Order, 1972.
    The Data Protection Act, 1998 states that the hotel needs guest consents to hold information and use data securely, provide the consumer with data and destroy data after a length of time.
    The Equality Act 2010 protects people with disabilities. The hotel needs to make adjustments to make it easier for disabled guests and accept service dogs.
    The Occupier’s Liability Acts, 1957 and 1984, ensure the physical safety of guests.
    The Employers’ Liability Act, 1969 is the insurance employers has to have to be cover for any harm suffered by their employees.
The Food Safety Act, 1990, must ensure hygienic conditions for food and food safety.

These are some of the main regulations for an accommodation provider. There are a lot more laws that a hotel must comply with in order to ensure health and safety and the management team is responsible for complying with all these regulations and educating all the employees and guests. A lawyer or other competent authority may be brought from outside of the company to help and give advice in case the management team is not certain about some of these regulations.



Conclusion:

[bookmark: _GoBack]In conclusion, a business in the hospitality industry should follow strict rules and regulations in order to avoid having problems with enforcement officers and other inspectors. A hotel, in particular, has more to it than just providing a place to sleep and some of them may include a restaurant, a spa, a pool, a gym and other services. For each of this service, there a strict set of rules, laws and regulations that needs to be followed in order to ensure that all the guests are safe and have a great time. Understanding the legal, legislative risks and everybody’s role in the company will create a good and respected business, that customers will be happy to recommend and even come back to. Hotel management is a hard but fulfilling job, but the manager’s job is not to know everything but to hire the right people for the right job. Having a good team is the base of a good business.
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