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This assignment sets out to analyse the legal legislative risk that managers and employees need to consider in the hotel industry. Areas to consider are; liability, data protection, health and safety, food hygiene, risk management, licensing, including key provisions within Hotel Proprietors Act( 1956)   which employees and organisations should consider and must adhere to.   Hotel Proprietors Act (1956 )is the law pertaining to inns and innkeepers. This law provides the legal framework for the operation of hotels within the meaning of this Act. The Hotels proprietors Act states the duties, liabilities and rights of the guest and proprietor (Migdal & Francis).
The policy of data protection is paramount within the management of hotels as it is the legal duty of hotels to safeguard whilst accommodating guests calling for strict compliance and adherence tot he  law.  General data policy regulation (GDPR) sets out principles which should be followed as guidelines for all companies to adhere to in the use of personal data.  The first principle of GDPR is Transparency, fairness and legitimate purpose. From this first principle it is important to ensure that businesses such as hotels must be transparent in the information which is taken, information taken must be taken in fair account of what is has been intended to be used for and given its legitimate purpose. The second principle of GDPR is specifying what the intended use of the information is. The third principle of GDPR is minimising the collection of data and the storage of personal data. This principle sets out that data must be collected, must be conscise and for its intended purpose. The fourth principle of GDPR is the accuracy of personal information. Similarly to the third principle information must be accurate and concise. Hotel must have the ability to hold accurate data and also have the ability to rectify information. For example, changing a phone number of a supplier to the hotel. Limiting the use of personal data is the fifth principle of GDPR which states that information gathered should be disposed of once it is not of use to the company. Lastly, the sixth point of GDPR is security, integrity and confidentiality. Confidentiality is a key aspect of data protection and it important that all staff abide by the principle of confidentiality. There is a placed emphasis on confidentiality because information which is released without being signed or authorised consent is considered as an unlawful act in which prosecution is likely to occur. For example the breach of confidentiality could be releasing information of a guest which could put that guest at harm could result in the company being penalised of a fine or a percentage taken out of the total annual turnover of the company(Calder, 2019). 
According to the  Hotel Proprietors Act (1956 )
Inns and Innkeepers.(1) 
A hotel within the meaning of this Act shall, and any other establishment shall not, be deemed to be an inn; and the duties, liabilities and rights which immediately before the commencement of this Act by law attached to an innkeeper as such shall, subject to the provisions of this Act, attach to the proprietor of such an hotel and shall not attach to any other person.
(2)
The proprietor of an hotel shall, as an innkeeper, be under the like liability, if any, to make good to any guest of his any damage to property brought to the hotel as he would be under to make good the loss thereof.

(3)
In this Act, the expression “hotel” means an establishment held out by the proprietor as offering food, drink and, if so 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.   
According to The Health and Safety at Work Act 1974 (HASAWA)  Employers must protect the 'health, welfare and  safety ' at work of all their employees, as well as others on their premises,  this includes their guests who are also on their premises. 

Health and safety is a core aspect in the management of a hotel. The ability to assess risks within hotel industries is paramount as this ensures that guests are not at any harm and that the hotel would be liable. The Health and safety at work  Act  (1974)  underpins how health and safety at work regulations must be adhered to with supporting strategic polices that reflects the regulatins aand  best practice.. For example under section 2 of the health and safety at work Act: it is the legal obligation of the employer to ensure that the health and safety is extended to all employees.  Section 3 of the Health and Safety Act ensures that those who are using the service e.g - guests must not be at risk in regards to their own personal health and safety during their visit to the hotel. As mentioned Health and safety is significant within the hotel industry. In regards to health and safety it is important to know who is responsible for health and safety within the hotel with the burden and accountability heavily pointing to the hotel manager who is accountable to risk assessments and staff training.  It is important to consider all the possible risks which could be involved and actions in which to minimise risks(Migdal & Francis).
Following from health and safety, risk management is an essential aspect of the hotel management industry. Hazard, risk and safety are essential must be managed within a hotel organisation and the hospitality industry. There is a significant risk for employers and employees to consider when working in a hotel. It is important to ensure that all relevant risk assessments have been carried out to ensure the minimisation of risk. This also includes the use of extinguishers and any other aids such as fully functioning water sprinklers and designated fire exits to ensure that the safety of all people in the hotel is maintained to an adequate standard. Another consideration for employers and employees to take when conducting a risk assessment is building regulations where contractors must also have a suitable risk assessment if there are any amendments to be made to the hotel itself.  Another consideration to take when managing a hotel is to ensure that asbestos is managed within the building as exposure could have a very detrimental effect on an individual. Many more risks need to be considered within the management of hotels and all risks must be minimised for example having suitable signs around the hotel of potential hazards and risk and fire. 
Food hygiene is an essential part of hotel management as this contributes towards the experience a guest will have during their stay at a hotel. It is important to ensure that food hygiene is maintained consistently. There are standards in which a hotel must meet in order to serve food (Food Safety, 1990)  It is essential and mandatory that all staff are trained in basic food handling. Those who work in the kitchens must ensure that food hygiene is fully met. Ensuring areas are clean and kept tidy to an adequate and acceptable standard in order to minimise the risk of contamination, pests and other factors which may put foods at risk. Food hygiene is significant in the hotel management industry as hotels work to the ultimate ethos of ensuring that guests have an enjoyable and pleasant stay through their experience which may include the quality of the food which has been provided(Migdal & Francis).
[bookmark: _GoBack]In conclusion the hotel industry is subjected to and finds itself within sets of laws/legal regulations and control to enable a safe environment for their visitors, guest and employees. It is important that all relevant regulations and laws relating to the hotel industry is followed strictly and accordingly. This ensures guest safety and that the licence of the hotel is also maintained.
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