 


Introduction



This report will be analysing the legislative risk that managers and employees need to consider in the hotel industry. The areas this report will be looking at liability data protection health and safety food hygiene. Also risk management licensing including key provisions within the hotel proprietors act of 1956. The hospitality industry is dynamic with external and internal relationships. Those relationships are with front office and other departments form the legal legislative framework through which this report will be based. These areas covered by the report are non-negotiable aspects of law which must be adhered to.  These laws form a sort of insurance policy for the industry and for its customers that they are protected and monitored and therefore accountable.
According to the Hotel Proprietors Act. 1956 a hotel is an establishment which provides or holds itself out as providing sleeping accommodation, food and drink for reward for all comers without special contract. However, over the year’s legislations passed hold it accountable for so much more therefore managers and employees have a duty of care to be diligent in the delivery and administration of these areas.
Guest and employees are the life of the hotel. This will involves obtaining personal data
Personal data and the hotel industry United Kingdom 27. 07 .2006 suggests that whilst personal data
is a powerful marketing tool, and key to a hotel relationship with its employees and Guests? Managers must carefully manage how they deal with the personal information. They must ensure that and maintain to ensure compliance with the Data Protection Act (1998) and that they are registered and aware of the requirements of the Information commission Office ICO. The managers need to secure all personal data both staff and customers and vigilant in their use. All records with personal information are kept safe and secure and this is explained to guests when they arrive. Especially when passports are required when they check in These are personal information to be kept private and safe
This part of the report will be looking at health and safety which is also an aspect of Risk assessment. However in any organisation the health and well being of its employees has become fundamental within the legislations passed. Managers therefore need to be aware of the well being of their staff to ensure that their customers receive excellent service and furthermore the customers health and safety are catered. For example, fibrillater and first aid in place for the emergency needs of all. According to the national institute (1976) an effective method in providing for a safe working environment is through a health and safety program the purpose is to recognize evaluate and control hazards in the workplace. However, in analysing this could also be identified with illness or injury   and that why is of vital that hazards control is uphold with the industry bearing guest in mind their risk assessment is necessary in any establishment. 
[bookmark: _Hlk32497058]The key concepts of risk management and risk assessment is according to Jenkins & Palekar (2015) the practical management steps that need to be taken to identify analyse assess and control risk.
Managers need to consider risks practical process within the hotel. This will help them to consider injury also it is a strategic to be place within operational risk management is a rational approach to the problem of dealing with the risk faced by a business. It is about managing or optimising risk. Cloutier (2002). So, risk management will use strategy to protect employees and customers from harm. To ensure stability within the organization. Tarlow (2002) argues that it is necessary not only to understand the complexity of hazards and risk in terms of their origin but also in relation to their complex interactions and impacts.
Those risk could be related with physical harm or with equipment or emotional or with the building or losses of financial. Hotel managers therefore needs to consider all those factors and employees need to have an interest to those factors also for safety. A risk safety assessment should be put in place by managers to ensure objectives are maintained. The practicality of this for example in terms of the main risks is a fire risk and as an assessment. The manager must ensure that the employees are well informed of the strategy in place to ensure customer safety.
Furthermore, managers and employees need to consider the importance of prevention of what the risks are within the hotel industry.  Employee alongside managers need to consider guest safety. Guest are priority in the hotel. So therefore, a risk assessment must be completed to help managers and employees in putting measures in place. And for the operation Clifton (212) argues the risk assessment process takes this simple calculation expands it for a variety of threats and formalize a strategy.
Food hygiene is of prime importance for managers and employees within the hotel to have knowledge and understand and apply and comply with hygiene practices and the standard of hygiene required to protect consumers from food poisoning.
A hotel can lose its business from and be goodwill as well as liability in the form of being sued by customers who fall ill and can prove it is from the food eaten on their premises. Davis (1998) argues hygiene is a quality of living that is expressed in clean surrounding environment.
 Managers should have in place training for food handlers, also a food hygiene legislation system posted and observed within the kitchen area of the hotel. To help to remind the kitchen staff of legal requirement. The head Chef must be aware and adhere to all food safety precautions, temperature and storage of food kept according to health and safety Knowles 2002 confirms that protection of the health of the consumer in such an approach is evident of applying the food safety act 1990.
A hotel establishment must hold adequate licensing to meet the needs of the hotel proprietors charter act of 1956. Therefore, it must provide the rooms and the right of cancelation in place. The quality advertised must be that which is made available to a paying customer. The hotel staff must be aware of the rights of the customer making the purchase of room.
The Hotel establishment most adhere to the licensing laws for alcohol consumption on the premises and for after hours. Although every hotel strives to be at its very best. There must also be in place a system for dispute and complaints resolution.
In preparing this report and analysing the legal legislative regulations that managers and employees needs to consider and adhere to in the hotel. I find that the hotel has a duty of care for its guest. To keep them safe from harm in every way. Be it fire risk food, personal data, health and safety.  I consider managers should create a risk assessment where they have identified threats and made calculated assessments.  They need to develop strategies to mitigate and minimise risk. It is also important for guest to feel safe with their stay. The managers need to consider health and safety along size food hygiene. They do need to be aware of data protection issues and comply with its regulation. This compliance must reach employees in their roles. Hotel and managers must ensure that they are covered through insurance for any liability to which they may face. Furthermore, they most ensure that they adhere to the key provision that forms a core part of the hotel Proprietors Act of 1956. These legal legislations have given structure to the Hotel industry helping its growth and development.
The hotel laws UK interesting say there are many laws regulations and codes to and fire regulations. idler before becoming hotelier there is a minefield of bureaucracy to consider ranging from licensing rules to food hygiene 
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