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In the hospitality industry, fire safety is critical. Hotels, B&Bs, restaurants, and bars frequently have a large number of people on the premises at any given time, and the safety of employees, patrons, and guests is critical in order to avoid tragedy.
The introduction of the RRO 2005 in October 2006 changed the Fire Safety Law. The RRO 2005 is the current legislation in place in England and Wales. According to this law, someone designated as the "responsible person" in a workplace is required to perform certain fire safety duties. These responsibilities include ensuring general fire precautions are adequate and conducting a fire risk assessment.
The most common fire regulations violations in hospitality are blocked escape routes, fire doors wedged open, damaged or defective fire doors, a lack of smoke alarms and fire extinguishers, insufficient fire safety training for staff, poor structural maintenance, and insufficient fire risk assessment. A violation of fire regulations can result in a hefty fine. The penalty for violating fire safety legislation is currently unlimited, which means that the    “responsible person” will be prosecuted as an individual, not as a company.
Fire safety should never be overlooked because the consequences of poor practices can be disastrous. One of the most important reasons for fire safety is to avoid injuries or, in the worst-case scenario, deaths. In the event of a fire in any hospitality establishment, keeping everyone safe is critical.
Dealing with a fire in a hotel can be even more difficult. Because it is a sleeping facility, people will be more vulnerable most of the time, and the unfamiliar surroundings will make escaping and responding to an emergency more difficult. Hotel fires can spread quickly and cause significant damage to people and property. 
All workplaces, including hospitality establishments, first of all must conduct a fire risk assessment. In most cases, the owner of the hospitality premises is designated as the “responsible person” for carrying out fire safety duties, and as the “responsible person”, completing a fire risk assessment falls under those duties.
It is critical to have the necessary fire safety equipment. Particularly in high-risk areas like kitchens and catering facilities in your hospitality establishment. The following items are required for fire safety: Fire alarms; to detect a fire; fire extinguishers - to extinguish the flame(s); emergency lighting - to assist people in evacuating to safety if the main power supply is cut;
Knowing what to do if a fire breaks out in your hospitality establishment is critical. If you know what to do, you can keep the fire from spreading and worsening, saving lives and as much property as possible.
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