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Introduction

This assignment will view the legal risks that the hospitality industry faces and the main are data protection, health and safety, food hygiene, risk management, licensing within the Hotel Proprietors Act 1956.
The hotel business is one of the fastest growing and evolving industry, it is maintained by laws and regulation to keep their staff and clients safe. The hotels are places that offer comfort in accommodation, and they please the senses of their clients with food and drinks, but to do that managers face a lot of regulations to offer the best quality. It is important that there is a good communication between the managers and the staff because as Lynn Van der Wagen (2015) says: “The hospitality industry is a people business and people are a key resource. Skills shortages in some areas are a threat to many operations.” 
Managing a hotel is a very hard job, because you know the ordinance in order to have your hotel running legally and with high standards to execute the laws. As Stephen C. Barth (2017) points: “Hospitality law is a legal and social practice related to the treatment of a person`s guests or those who patronize a place of business. Related to the concept of legal liability, hospitality laws are intended to protect both hosts and guests against injury, whether accidental or international.” 
In the next part of this work we will point and analyse the risks in the mentioned above factors in the hotel business.



Data protection

Carey (2009) explains: “Data protection is that area of the law that deals with the ways in which organizations may and should treat people`s personal information.”
This is an act that controls how your personal information is used by organisations, businesses or the government. This is a network of laws and regulations that is evolving every year so that the people feel safe. There will always be risks for your personal information, because now days everyone is using technology. You can never be 100% sure because there can be software error, malfunction, fraud etc. Data protection laws and regulations vary in every country, and there's a constant stream of new ones. The European Union's General Data Protection Regulation (GDPR) goes into effect in 2018. Compliance with any one set of rules is complicated and challenging.
Data protection is very complex, because here a key role has again the manager who analyses and gathers information both from employees and customers. This information needs to be stored and protected, up to date and accurate. In general, this is a very important part of the hospitality industry, because you store personal data and you need to keep it safe.




Health and safety

It is important that you provide a safe environment for your workers and for your personal safety. Here in the UK there is a Health and Safety Work Act 1974. This is the most important law that protects mostly your employees and not only them, but your guests, visitors and general public. It is important that your staff is trained and knows how to protect themselves. The main purpose of this act is to protect your staff from hazard chemicals and cleaning products. 
Allan St. John Holt (2015) points that: “Workers need training to develop skills, to recognise the need to develop and comply with the safe systems of work, and to report and correct unsafe conditions and practices.”
For the safety of their staff and guests, the managers have some responsibilities to have a safe area:
· Train their staff 
· Not obstructing fire exits
· Fire safety regulations
· Maintaining their equipment 
· Slip and trip (you need to maintain your floors: no spilled liquids and if so to be cleaned/signed, cables coming out etc.)
· Guest bedroom safety
· Lift safety
· If lifting heavy boxes to be done in the right way
· Food safety in the kitchen
· Always have an emergency plan 





Food Hygiene

Meggitt (2003) points: “Food hygiene refers to the practices which should be followed to make sure that food is safe and wholesome throughout all the stages of productions from purchase to consumption (eating).” 
A key requirement for the hotels is to show that food handling and preparation processes are safe and to keep documentation to show this. Food hygiene is very important, because the like this you know that you are serving good quality food to your customers, and the clean kitchen prevents from microorganisms getting in the dish. Legal authorities can always come and inspect your business to see and check if you are covering the legal requirements. Food preparation in the hospitality industry is needed to operate on very high standards, because analyses show that despite trying to improve the food hygiene you can still let mistakes to happen and they can be fatal for your business, there are five major risks: 
-Improper food-holding temperatures
-Inadequate cooking
-Contaminated equipment
-Food from unsafe sources
-Poor personal hygiene
That is why every hotel manager should inspect and train their staff that are operating with food on high levels of hygiene, because after all you need to present excellent image and quality to your customers.



Risk Management

Every business area has it`s risks, because after all we always take the risk so that we can grow and evolve in what we want to achieve. As Edward J. Anderson (2013) points: “Managers operate in a world full of risk and uncertainty and all managers need to manage the risks that they face.” The author is explaining that everyday life brings us risks, but those risks we take help us see how to improve and make the wright decision for our business. 
Risk management aims to help us analyse and prevent risks that could affect our hotel, by making a risk management plan. This plan will help to foresee and be prepared for the risks that impact our hotel. It is good to take risks, because like that you don`t lose your direction and that is a successfully running hotel.  


Licensing

The hotel industry is regulated by laws and licenses. Licensing is a very important part of your hotel, because without license you can`t open and run your business. The license you must obtain is based on the location of your hotel, what do you offer as activities, the food hygiene in the restaurant, health and safety etc. To protect the public and employees, food services face a host of licensing requirements at the federal, state, and local levels. There are a lot of acts and regulations that must be obtained when you open or run a hotel, and some of them are:
· Data Protection Act, 1998 (this is very important, because you use the personal information of your customers)
· Licensing Act, 2003 (Anyone providing accommodations for a charge and include free alcohol, you are selling alcohol.)
· Occupiers Liability Act, 1984
· Management of Health and Safety at Work Regulations, 1999
· Hygiene of Foodstuffs, 2004 (Applies to anyone who serves food and drink.)
· Hotel and Mobile Units Television License (Tv license because you offer programs and music in your rooms)

















Hotel Proprietors Act 1956

The Hotel Proprietors Act 1956 means: “an establishment held out by the proprietor as offering food, drink, and if required, sleeping accommodation, without special contract, to any traveller presenting himself who appears able and willing to pay a reasonable sum for the services and facilities provided and who is in a fit state to be received.” 
 This acts states that the proprietor can`t refuse you accommodation and food if available, and once you entered the premises of the facility the “innkeeper” is liable for your property. This act encourages the hotel owners to keep evolving and be on very high standards. If the guest’s property is damaged the proprietor is liable is two ways: 
· The proprietor is not liable when the guest`s property is damaged by their neglect
· The proprietor is fully liable when the guest`s property is damaged by an act of negligence or by the hotel staff (this includes even when the guest`s handle their property to you for safekeeping) 





Conclusion

In conclusion it is very important that every hotel owner must obtain high standards to their consumers. You must present good quality in kitchen and to maintain good hygiene manners as well, because it`s not only what the customers see, but taste and feel too. It is important to keep the work progress with all the complex laws and regulations, there are a lot of risks to take, but they make you take the right decisions and maintaining your business running smooth. 
This work is showing us that is important that you protect your client’s information and health, but also your staff. It is important to maintain your facility as much as possible so that you please your customers and gain more profit from that. Keeping high standards and evolving constantly will repay back with good image, and popularity amongst the competition.
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