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Abstract
This report focuses on the legal aspect of the hospitality industry. The fundamental and unavoidable element in obtaining success in the hospitality industry is optimum customer satisfaction regulated by governmental laws and legislation and this is the focus of this study. 

Introduction to hospitality and hospitality industry
Hospitality is the relationship between a guest and a host, wherein the host receives the guest with goodwill, including the reception and entertainment of guests, visitors, or strangers.
Study.com (2019) opines that the key to success in the hospitality industry is maximum customer satisfaction. It is believed that when a customer is rightly treated ted with maximum comfort and utmost alacrity, such customer is bound to come for a second treat and consequently more and more treat.

The hospitality industry in the United Kingdom is primarily represented by the country's hotels, pubs, restaurants, and leisure companies, and produces around 4% of UK GDP. In 2015 the UK hospitality industry employed around 2.9m people - about 9% of the UK workforce. By employment, it is the UK's fourth-largest industry. The most jobs in the industry are found in London (around 500,000), and South East England (approximately 400,000); 18% of workers in the UK industry are in London. There are about 1.5m restaurant workers and around 0.5m work in the hotel. According to a report by the Oxford Economics for the British Hospitality Association (2015) “around 25% of the hospitality, workforce comes from the EU, making up around 25% of chefs and around 75% of waiting for staff.”

Introduction to Legal Legislative Risks
It’s the sole responsibility of the government to provide an enabling business environment for both domestic and international trade to thrive without any inhibition. In a bid to attain this height, the government postulates specific legal policies, sometimes referred to as Business Law, Regulations or Act, depending on the body or country concerned. Once these policies or laws are formulated, it is mandated for business icons in that domain to comply with it, violation or breaching of such laws often brings punishment.  Legal, legislative risks are the policies, laws, codes, regulations formulated by the business body or government that poses a threat to the business owner or limit the activities of the industry.


Liability Risks
A liability risk involves the threat of the company or individual has to bear the consequences of damage or breaching standards due to operations, a product, an act, or neglect. This risk is uncertain and may happen anytime. Hence, the management must adopt every possible preventive measure, for instance, the use of updated security controls, fortified system and internet gadget, etc. Nevertheless, these risks are ambivalent, to this effect, the management must create a reserve for unforeseen liabilities

Data protection Risks
Cybersecurity and data privacy has been one of the significant issues that many businesses such as the utility companies and government organizations have to contend with over the years, the hospitality is not excluded from such struggle, however, the fight against cyber threat in the hospitality industry is majorly focused on data leakage, data theft, and identity theft.   Failure to comply to prevent the leakage of data from hackers may result in heavy sanction and penalty.
Such an unfortunate event happened to Marriott International Inc when their internet servers were hacked, and customer’s identity, names, passport number, emails, phone numbers, payment information, and travel details were stolen. It was estimated that over 500 million of customer’s details were stolen. Ways to countermeasure such kind of breach will be to integrate firewall in the internet protocol of the business. Also, when a breach occurs, it is essential to inform the customers both past and present to inform them that their data may have been compromised. Since this might hurt the business, they often fail to inform customers about any breach in data privacy.  However, when stolen data are used by hackers, the hotel will face liability claims for its failure to protect data of its customers. Also, the hospitality and hotel industry must be aware of the potential risk and liability associated with the use of a digital system to automate processes and handle data 
 
Food Hygiene Risks
The Food Standard Agency is responsible for protecting public health about food in the UK.  It states that the food should be produced, processed, packaged, distributed, retailed, and catered while taking all the hygiene regulations contained in the Health and Safety Act 1974 in mind. 
Most costumes eat without having a second look on the food before eating, simply because of the trust they have in the hospitality industry, but once this trust is betrayed, it might be difficult to win back.      
Also, Food-borne illnesses like salmonella can spread through contaminated surfaces. Beth Hendricks (2018) added that this type of concern in a restaurant is much higher than at a personal home, and can lead to business interruptions, lawsuits, workers compensation claims, and loss of reputation. To mitigate this risk, proper food handling and sanitation training should be provided for all employees, as well as instruction on careful food sourcing procedures.


Risk Management
A robust risk management plan is pertinent for members of the hospitality industry; a service profession where the business is all about people and customer service. Beth Hendricks (2018) states that Risk management helps employees to identify, analyze, assess, and hopefully, avoid or mitigate risks coming from a variety of sources, such as financial upset, legal ramifications, accidents, natural disasters, data or cybersecurity breaches, and many more.
The following are some of the steps that the management needs to follow to manage risk in the company:
Data protection Risk management 
It is essential that pieces of information provided by hotel employees and customers be kept with the utmost confidentiality. The business can minimize their risk by staying on top of security protocols and keeping their systems up to date; consistent employee training so they can help detect fraudulent credit card use.  Advocate Brokerage (2016).


Health and Security Risks management
The health and safety of the employees should be of importance to the management, a proactive measure should be taken to get them secured, and a healthy environment provided for them. Health benefits such as free medical treatment and immediate medical aid in case of an emergency should be made available for them.
For the customers, communicating basic safety and security measures becomes even more critical at public events such as conventions, where travelers may feel as if they’re leaving real-world dangers behind. To head off problems, Petra (2016) opines that “the management should send advance communiques to event attendees. The notices should contain basic safety tips, such as the need for locking doors, not leaving cellphones and laptops unattended, and being alert in public areas.” 

Food Hygiene Risks management
Employees of the industry, especially those in the food and drink units, should ensure they always have their working attires such as hand gloves, aprons, covering for their hairs, etc. whenever they're on duty and ensure that the company’s hygiene is not compromised and it does not harm the integrity of food.
The cooking utensils, cutleries, and other tools needed for the preparation, serving and consumption of the food should always be given ultimate care, and cleanliness must always be ensured.

Hotel Proprietors Act 1956
Under the Hotel Proprietors Act 1956, a hotel proprietor may in certain circumstances be liable to make good any loss of or damage to a guest's property even though it was not due to any fault of the proprietor or staff of the hotel. The law  
(1) is limited to £50 for any one article and a total of £100 in the case of any one guest, except in the case of property which has been deposited, or offered for the deposit, for safe custody;
(2) Does not cover motor-cars or other vehicles of any kind or any property left in them, or horses or other live animals

 License Requirements
Licensing of the hospitality industry in the United Kingdom is only given to establishments that fulfill all the legal requirement of the country. These requirements, according to startups.co.uk (2016), includes: 

· Acquiring a Food Hygiene Certificate 
· Adhering to all the pest control regulations for restaurants 
· Getting the food Premises Approval 
· Obtaining Restaurant insurance
· Obtaining PRS for Music license from the relevant copyright owners

Conclusion
The laws formulated by the legislative bodies are established to control safe business practices in the Hospitality Industry. To ascertain the safety of customers, staff, business, society, and economy, the management should, therefore, ensure that they, their employees and their customers where applicable, follow all the legislative laws. If adequately adhered to and not breached, the company would not be alleged with any lawsuit, criminal charge or loss of goodwill. Thus, the possible liabilities would be avoided.  
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