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Introduction
[bookmark: _GoBack]In today’s report, the task is to mention and discuss the legislative risks that need to be taken into consideration by all the hospitality and tourism employers to provide a safe and correct service to the customers and to make sure that they are working in safe and under conditions that are under control. The principal legislative that are about to be discussed in this assignment are the following: health and safety, food hygiene, liability, licensing, data protection, risk management, Hotel Proprietors Act 1956. All these aspects supporting the hotel to run as a business in a right and legal way from all sides. 
When thinking at risks usually there are so many things running in minds, just as Adams said (2014) risk is a word that has various meaning to various people but then, when it turns to legislative risks based on a business that is working with plenty of people, things are changing. Legislative risks are more serious, and they are met at each step when developing a hotel especially because there are so many people facing the same risks. To keep risks away there is efficient risk management required to develop the field of protection for everyone. [image: Imagini pentru to begin with]                                                                                               Risk Management 
Risk management is very important in the hotel industry because risk relates to future events and their consequences (Aven and Renn 2009) and therefore the people in charge of the risk management are expected to use strategies and prevention actions to keep away the activities related to risks and injuries. When it comes to strategies, there are some necessary factors to consider in the risk management and these are the following: 
¬Design a risk-aware culture for the hotel                                                                                                                                                          ¬Set of measurable risks management objectives to establish accountability                                                                                        ¬Use structures before setting final rules in the risk management                                                                                                     ¬Make everyone from each department aware of their responsibilities when it comes to risk management of the hotel                                                                                                                                                                           ¬Communicate with members of staff about ideas linked with the minimisation of risks                                                                     ¬Training new people and inform new members of staff about the risk identification and about how to avoid risks                                                                                                                                                                                            ¬Notice the missing gaps in the risks management and find solution to fulfil them           
Therefore, because people are very certain and exact requirements, they expect the services to be perfect away from any type of risks. And if they feel like they are facing risks they would make the company deal with a variety of payments to cover their “undertaken risks” 
Health and safety 
Health and safety law are applicable for all businesses, but in the hospitality and tourism industry it is vital regarding to the fact that it works with people and if good health and safety is not provided then the guests may suffer so many injuries.                                                                                                 The main aspects that require health and safety in the hospitality industry are the following:            
¬Kitchen equipment                                                                            ¬Bars                                                                       ¬Accommodation and housekeeping                                       ¬Leisure areas                                                                           ¬Machinery in larger premises                                                    ¬Health and safety laws 


                                                

In the hotel industry such health and safety aspects must be as good as possible protected and prevented and as Guillet and Mattila said, health and safety procedures are present in the hygiene signs, emergency exit doors, fire indications, hazard and warming signs, and several other signs to show that safety is kept in mind when planning the organisation (2010). Taking into consideration the mentioned quote, it is clear to observe that it is very important to make health and safety look like it is the only thing the members of staff are working on all day. 
Legal Liability 
When initiating facilities and services in a hotel, legal procedures are made and each and everyone working on such changes must follow specific procedures and a specific legal requirement to be able to provide safe and comfortable environment for the accommodation of guests and customers. When working in an environment that is continuously changing rules and services, you must be always informed about all the policies, proofs of availability, everything because they are a clear proof of having liable attitude within the hotel. 
Linked to the liability are the employer’s responsibilities which are not properly respected and then arguments may appear between employers without having a positive result. In its definition, liability is the word that defines someone which is taking responsibility for something they probably done. Therefore, to manage liability it is suggested to the employees to constantly check and investigate any changes in the law to make sure that the hotel is running in the way it should be and if aspects changed then the things in the hotel that were respecting the old regulations must be changed as well. This is why to keep everything in mind, as Docks said you must take into consideration the needed respect for the labour of law and the respect for the idea of the hotels being at the top of the laws. The mentioned information clearly describes how important responsibilities are when working in an environment as the hospitality one because everyone is working together and even if there is a small mistake made it has to be recognised. 
Food hygiene 
Food hygiene can be defined as being the maximum rate and/ or intensity of a microbiological danger in food at the time of eating which gives out a correct level of protection. Potter and Hotchkiss are the ones that grouped the dangerous micro-organisms and bacteria based on their hazard gravity.  As a result, if pathogens and micro organisms are not carefully kept away then infections and intoxications are just two of the bad things that could happen. 
The hazardous elements related to food were pointed as being biological, chemical and physical toxicity which can cause a food harming. food carried illness/ infection.  Therefore, it is very important that the members of staff are using specific equipment when working with food and also it is very important for them to storage all the food in an effective way.  
Data protection 
Data protection is one of the most important things in a hotel because this keeps all the needed information to maintain a legal running of the hotel. For the data protection there are specific programmes set up on each department management. Those programmes have the purpose of saving all the necessary data about customers, changes, economy, stocks, everything. Obviously, the data protection varies from country to country and there are some common and minimised requirements, supported by the data protection concepts and standards. 
The law teds to have some basic necessities offering for:                                                                                                                     ¬The law’s purpose                                                                                                                                                                                       ¬Definition                                                                                                                                                                                                     ¬Data protection ideologies                                                                                                                                                                                  ¬The duty of supervisors and processors                                                                                                                                         ¬The truths of data topics                                                                                                                                                                      ¬Misunderstanding and implementation                                                     
All the mentioned aspects are necessary when collecting data and this because the hotel works within the data and information and it has to be right all the time.  Also, as mentioned in the DATA PROTECTION Act 2018, personal data must be processed in a lawful and equally way, on top of data having the data subjects’ concept of another specified basis. This because they are working with a variety of people and they have to protect everyone’s information while they know what information belongs to each person. 
[image: Imagini pentru data protection]




Licensing 
There are permits and licenses needed at each step especially when thinking about opening a hospitality and tourism. Licenses are required even for food next to the alcohol selling. For example, there is a license that is location based, which has the purpose of protecting surroundings and also this license allows you to build relevant building permits and signs to inform people about the newest deals or whatever. As mentioned by Barth and Hayes, the hospitality industry is one of the biggest industries and thus is regulated by a huge variety of rules and regulations. (2006)
Next to the selling, there is a license needed based on entertainment (entertainments license) and this licence covers all the provision of local entertainments and also within the UK’s entertainments activities. In legislation, entertainment is defined as being a performance that includes theatrical performance, dancing, singing or music or any other activity that requires watching and interaction within audience
The hotel proprietors act 1956 
The act is based on the loos or damage of the guest’s properties. Regarding to the act an hotel proprietor may in certain circumstances be liable to make good any loss or damage to a guest’s property. This quote expressing the fact that if people are coming back for some objects that were found by the members of staff then the proprietor of the hotel must return the specific objects 
Conclusion 
To finish with, it clearly can be said that the legislative risks and concepts are very important, from the start of the assignment until the very las point, things are very important and necessary for a hotel to be running after the law procedures. Risks are mostly taken into consideration and this is normal, as said in the risk management section, there are very hard to take actions that would affect the entire future of a bussines. 
[image: Imagini pentru conclusion]
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