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I N T R O D U C T I O N 
In this report I will re-analyse the Legal Legislative Risk.
Managers and employers need to consider in the Hotel Industry and the purpose my report is that I intend to use my academic and my work skills to improve my employment and to be successful in Management within the Hotel Industry.

Definition of Legal Risk in the Hotel Industry according to Leonard Queiroz July 171, 2001.
During the winter months commercial and residential energy consumers have been exposed to soaring energy costs that effect every part of the Guest Service.

























In this part of the report I will be discussing about DATA PROTECTION.
W.Wikepedia March 2000 Data Protection is a United Kingdom Act of Parliament to protect Personal Data on computers or on paper filing system. 
As employers in the Hotel Industry is our responsibilities to protect guests within their personal information.
Also to cover the Act and extend the protection of the Law because we have a Duty of Care to the consumer.
A safe system of work as Analysis Data Protection the Hotel can face potential consequences if data is not compliance.

This part of the Report will be looking at Health and Safety within the Hotel Industry, Managers and Employers. 
We need to consider a safe and welcoming environment. 

In this part of the report I intent to look at the importance of Health and Safety within employment, in Hotel Industry.
According to the author in chapter (1) Health and Protection of the bodies and minds of people from illness.
SAFETY – The protection of people from physical injury.   It is our duty as employers within this industry to take responsibilities in Safety Rules.   The key point Is this will have a good impact on the business.   It is important that the staff has adequate training and also that they are competent.   However, it is all about employability having the right skills.   We need consider and to keep guests safe from potential risks.
We as employers need a plan and to make sure that the staff is trained in safety policies. 
It is also important that we the employees consider threats so therefore we will need in place a guest safety plan within procedures of safety.  
According to the authors KINTON CESERANI & FOSKETT:-
(1) To extend the coverage and protection of the Law to all employers and employees. 
(2) To increase awareness of safety amongst those at work both employers and employees. 







Now in this report I should be looking at Food Hygiene within the Hotel Industry.
I would consider as personal cleanliness and that all employees working within food and handling food are given the right protective clothing.
I would consider poor hygiene will pose a risk to the customers.  We should issue all employees with a Personal Development Plan. 
COBRA states the 4 facts of food hygiene:
(1) Storing food safely
(2) Transporting food safely
(3) Staff training
(4) Personal Hygiene.

Management within the Hotel Industry has the responsibilities for the employees working within food to have the right qualifications and training. 

We also need to consider skills.   This will come by training on duty.   We need to get goals food for health and safety in Food Safety.  Therefore, training need to be given on contaminated food and bacteria.

N                                                                                               O’clock             No of bacteria
U								12	     1
M                                                                                                  12.20              2
B     				                                                  12.40             4 
E                                                                                                     13.00             8
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of                     log                                decline                             15.00             512
B      __log______                                                  __                  16.00            4096
A                                                                             time                 17.00            32867
C                                                                                                       18.00            262144
T                                                                                                        19.00            2097152
E
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Salmonella is one of the biggest food poisoning that all food handlers should be trained on
The risk control system also on the Health and Safety Policy.    We need to consider the consumer safety and their well-being.   So, within the right training for employees they would be aware of the Hazards and Risks within the job.
Also applying legal obligations. 
I will now be considering and looking at licensing and key provisions within Hotel Proprietors.  It is essential that all Hotel Industry obtain a Business Licence.    This is to follow registrations.   The regulations aim is to support the framework once the licencing is in place it needs to be renewed, after, sometime.   Also, with the licencing the hotel runs smoothly in respect of the hotel and within the law.  There is a list that is needed for the Hotel to run and to be completed. 
(1) Bar Licence
(2) Fire Safety Licenced
(3) Police Licence
(4) Business Registration.
This Section of the Report I will be looking at Analysis Risk Management and what we need to consider.   In life there are many opportunities but there are also threats according to ALEXANDER PARASSKEVAS (COBRA 218).
There are three levels of Risk Management:
(1) Project Risk
(2) Strategic Objectives
What is our first priority and that would be protecting our customers, that means security levels in the Hotel is at a high (Liver).
We have to consider that customers are confident with their skill.  I would say looking at Risk Management and at costs & situation for export like tourism.   We will use strategic in health, managers and employees.    We need to consider our customers and their safety.
Therefore, on the legal side the hotel will need a Business Licence issued by the Government.
I would consider according to customer service we very much need to consider the society and threats and applying those extensive licensing in place to accomplish goals.
In this final part of the report I should analysis the key provisions within hotel proprietors.
According to London Local Authorities Act (204):
(1) This act may be cited as The Hotel Proprietors Act 1956
(2) The Act should not extend to Northern Ireland.
I then realised how important it is to have schedule for guests for damage to their property.   It has also come to my knowledge that a hotel is an establishment purely for paying guests and not for any other means.    
So analysing Hotel Proprietors I am mindful of managers, employees.   
To summarise it is to apply the Act of the Law Hotel.
The key point is to consider internal factors a good environment a good environment for guest and opportunities for the employees.

CONCLUSION
Coming to a conclusion, in this report based on my analysis and evaluation I was motivated as I realised the importance to have a plan in Health and Safety to cover all the essential elements of the Hotel Industry.    Also, keeping in mind legislation.   I have accomplished the knowledge understand through my research that it will be improbability to run a Hotel Industry without these liabilities as summed up in this report.
[bookmark: _GoBack]Bearing in mind the Safety and Wellbeing of the customers.  Also, for employees to (PDP) to maintain good standards in their job role, but most of all it gives opportunities into the areas in the Hotel Industry.



