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[bookmark: _GoBack]                                                               INTRODUCTION

The aim of this report is to analysis what I have learned about business essentials in order to prepare me for my future business management. Learning at university is very exciting new aspect of my life, time of different challenges, contemplation, hope and joy. There are plenty of new information to bring together and filter. Learning is the constant activity so it is very significant to know how to learn for yourself. I have also undertaken the mechanism of reflection, recording and evaluating. 
In this report I will analyse the legislative risk hotel managements and staff members must consider in hospitality industry. All the staff member include managers and employees must know different hospitality law in different hospitality sectors like bars, restaurants, clubs and other hospitality areas that provides meals or facilities where the guest can stay overnight. If the management breaks the state or local law that can lead to big penalizing in monetary way and unfavourable reputation of the public. This report has been also created to consider liability, data protection, risk management, heath and safety, food hygiene and Hotel Proprietors Act 1956. 
“Legal risk is the risk of loosing the finance or reputation that can result from lack of awareness or reckless indifference, to the way law and regulation, apply to your business, product and services” Whalley, M., & Guzelian, C. (2017). 
There are many studies that say the companies simply do not understand legal risk and they miss the confidence and they do not know how to avoid it. It is very important for the companies and hospitality sector to understand what the legal risk is in order to prevent financial losses and reputation.
Hospitality industry can face legal issue under the Fair Labor Standards Act like minimum pay or equal pay. One of the examples is very well know London 2 Michelin star restaurant which has payed their chefs below the minimum wage and the usual working shift was fourteen hours. As a result of that the great London restaurant has lost its reputation and was facing HM Revenue and Custom investigation. 
Another legal risk which is facing the hotel managers is the food issues. 



























DATA PROTECTION

Data protection applies to all organizations all over the world whether the hotel is located in the EU, or you are multinational hotel chain or the travel agent commerce in the EU. Google and Microsoft and other big companies make the arrangement to follow GDPR. The main reason of that the data controller and data processor are liable in case of data crack. It is important that the companies are engaging with companies that are following this specific Regulation in order to avoid the risk of dealing with those which are not able to protect guest personal data. The Regulation applies to all people who live in EU, people with visas, refuges etc. This Regulation also protect who are visitors for example from China or USA.
Data protection and the way of communication with the guests it is a new episode in hotel industry. European laws control guest data and collect them. Until now the guest data could be collected for marketing purposes, or for the purpose of collecting guest personal preferences, then the data was stored in is database. By signing the accommodation form guest automatically give the consent to use their data. New rules have been announced by National Laws and Regulations and Explicit Consent says that from now on the hotel must give the reason and explanation even before they get customer data. Michail, A. (2018).
Guest must know the nature of data, what is the purpose of collecting data and who will have access to this. It is important that the guest gives consent to send promotional emails and newsletters. To avoid the big fines for data breach hotel must make sure that they have right security system, when the organisation has more than 250 employees hotel must make sure that they recruit Data Protection Officer.


HEALTH AND SAFETY

Every organization is responsible to provide safe and healthy environment for all employees and to take responsibility for this. UK legislation in some areas :
1. Working time- the employee in UK can work weekly up to 48 hours, this can vary depending on nature of work, if the employee has worked more that that, time off must be given. 
2. Hazardous substance to health- it is very important to keep them locked. Only supervisor should have access to that.
3. Protective clothing- employee who works on constructions, outdoor or who works with toxic chemicals.
4. Training- is very important to train employees about basic health and safety procedures.
5. Computers- employee cannot work longer than 2,5 hours in front of the screen, after that 15 minutes break should be given.
6. Breaks- 30 minutes break should be given after continuous time of 4 hours. If employee works longer than 8 hours then 1 hour break should be given.
All Hotel employees and managers have responsibility to ensure that their working environment is safe and healthy.













FOOD HYGIENE

Temperature control – temperature control applies for certain food, depending on food category some food must be stored at 8 C or colder and some must be kept 5C or colder.
Chill holding requirements- food which must be stored chilled is required to be stored either at or below 8C in order to prevent growth of pathogenic micro-organism and bacteria. 
Hot holding requirements- when food has been already cooked or reheated should not be kept below 63C. 
Food hygiene training should be organized for catering employees, there are specific subject or training and employee should understand how bacteria multiply, how to prevent food poisoning and how to look after personal health and hygiene. 




                                                          RISK MANAGEMENT

High level of risk can occur when there is little understanding of some situation so in order to avoid risk every hotel manager should have knowledge and high level of understanding in different circumstances. Managers should analyse situations if it comes to risk and consider what would happen if something goes wrong. Managers should consider a strategic and operational approach to risk.
Strategic risk approach:
- knowledge and understanding about the sector and particular trends 
- knowledge about the product, costumers and their habits
- knowledge about political and economical issues like exchange rates
- early warning system – knowledge about terrorist attacks, incidents, disasters
 Managers should also be aware of dirty tricks, thefts and frauds.
Operational risk approach:
-awareness and effects of bullying, victimisation, harassment and discrimination as there is relation between behaviour and performance 
- attention to work environment, health and safety and technology 
- single events and errors are kept to minimum























LICENSING

It is very important that hotels get licences as there are many relevant concerns for hospitality industry. Getting a hotel licence is a specific process and hotel normally requires more than once licence, also those are divided into on and off licence. Licences are extended every three years. Some types of on-licences are:
1. Restaurant - some of the conditions are serving drinks with meals, extra hour can be obtained so it can extended serving timing up to 1 hour a day.
2. Residential - on-licence for hotels which provide bed and breakfast, drinks can be served to guests who stay at the property. 
3. Combined - applicable for hotel and restaurant open for external guests
4. Occasional- suitable for person who has on-license other than residental
5. Occasional permission- non profit organizations can run a bar without obtaining a licence.









































CONCLUSION

Employees, managers and firm leaders are organization. Employees are expected to meet the ethical and legal standards at the workplace as executives make guidance. What is the most important is that hotel management must apply, understand, clarify and bring to successful conclusion all legal regulations. The law control firms who are responsible for making sure that all staff at the workplace is protected. Management in particular is responsible for workers who must follow the law. Also, managers must make sure that the workplace is safe, trainings should be organized for all hotel staff, they must be responsible for safety inspections and identification of hazard at work. Health and safety are one of the most important as if the employee would get hurt or injured at work this could lead to huge compensation, time off from work to properly recover. Nobody should be penalized for denying to work in a bad and unsafe conditions, nobody also should cut corners when it comes to health and safety. Management must be also familiar with law, they should know what they are responsible for. It is relevant to carry out risk assessment at the workplace as this can safe the business from losing the reputation, disasters, huge fines and this can safe employees from getting serious injuries. They must also have knowledge in order to avoid legal issues, criminal activity, disruptions or even closing the business. All hotel law and legislation has been created to protect employees but also customers by providing hygienic conditions, protecting their privacy and confidentiality. 
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