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Introduction

This assignment is designed to explore the legal, legislative risk that management and staff are faced with in the Hotel industry. As part of this work, you will find that Risk management, including the liabilities for employees, have also been looked at.
The risk is an omnipresent phenomenon in all areas, and influence factors are all stronger, so we can say  that is vital for a tourism company to have a risk management department. Only that way, the enterprise can manage the risks that affect it in the best possible conditions. (Armean, 2011)
Risk management and assessment in the hospitality industry has become a vital component of how these companies operate around the world.(Pinisoara, 2010).
[bookmark: _GoBack]Company executives believe that brand and reputation damage are the most important risks to organizations, regardless of the region or industry in which they operate. (MANAGER EXPRESS, 2015).







Liability

As in any business, companies in the tourism industry have to take on some responsibilities. Drops and landslides are the most common forms of liability they face. Liability is getting bigger as the number of clients grows. The worst concern is in the vicinity of the pools and in the Food & Beverage area.
Another concern is for unauthorized entry into clients' rooms. Thanks to the latest technology this is less common. It's very hard to get into a someone room without an access card.
 Fire prevention is also a major component of the responsibility of the tourism industry. Accumulation of oil in the kitchen equipment can cause fires that are difficult to control.
In order to manage the responsibility of the employees, hotels should always be aware of the new changes in the laws in the field. Employees must be tested frequently to see how they react in an emergency and to determine which one needs more training.


Data protection


Data is information gathered by a company, both inside and outside. 
Data protection is governed by international law. There is a risk that customer information is stolen, there are malicious software, various cyber frauds. Information may also be exploited by unauthorized persons without the consent of the customer. To avoid this, and to protect customer information, a number of protection measures are required. (Andonova et al., 2019)
Data protection is more important now than it has been in the past. The first law on data protection was developed 50 years ago, in 1973 in Sweden.
In the hotel industry, data protection is more important as touristic units gather a lot of personal data of customers, as well as daily bank card transactions. Cybercriminals use malicious software to steal customer data when cards are used.
There are also threats from the inside because there can be employers who process unauthorized customer data or sell the data to a third party.
We live in the cybercrime era. Hotels industry companies need to be vigilant, take good care of data protection for their customers.

Health and safety

Health and safety is a field of safety, health and well-being of employees during work. It is governed by the Act 1974. The objectives of the 1974 Act are:
· health, safety and well-being of employees during work;
· environmental protection during work;
· control of the storage, transport and use of toxic substances;
· control of emissions of dangerous substances.
Employers have the following duties:
· ensuring and maintaining a safe working environment for health, without risk;
· ensuring workspace so that the transport, storage and use of dangerous substances so as not to affect health;
· to provide information, to provide support and guidance;
· to ensure safe entry and exit to the facility;
· to provide employees with a pleasant working environment to provide them with well-being. 
Employees also have duties in the field of health and safety at work. First of all, they have an obligation to take care of personal safety and those around them that can be affected by their actions or omissions.
Ensuring a healthy and safe working environment is the duty of all.



Food hygiene
[image: Image result for health and safety pictures hotels]    Health and food hygiene is also very important in the hospitality industry. In addition to the quality of the hotel's services, customers must have quality food processed in strict hygienic conditions.
Employees of each tourist unit need to know exactly what to do when they receive and handle food. When they are received from suppliers, they should first be checked for temperature. In the case of cold foods, those in which bacteria develop very quickly, the temperature must be up to 5 ° Celsius. Foods will be verified by sampling and those with higher temperatures should be rejected.
Foods should be stored in special spaces at appropriate temperatures (refrigerator or freezer). The oldest products will be used first.
Only the amount of food required, not excess, should be prepared. It is recommended to check the temperature of the food once per hour. Also, food containers should be kept covered.
Food handling staff must always wear the appropriate uniform and have their hair covered, wash and disinfect their hands frequently. For this, hand washing and disinfection stations must be placed in accessible and visible places.
Risk management
	
	According to Vaughan (1997) “risk is a condition in which there is a possibility of an adverse deviation from a desired outcome”.		
	In the hospitality and tourism industry, risks can come from a variety of sources, such as industrial and technological operations, natural disasters and even crimes. (Perrow, 1984)
The tour operator needs some methods to control the risks and reduce them as much as possible. They need it :
- identify the risks;
- to assess the risks;
- implement a decision;
- Evaluate and review
In the hospitality industry, risks can come from inside the enterprise as well as from outside. A special risk management department is required even if all staff have a role to play in this issue.
An enterprise, during its existence, faces various situations, some favorable, others, and the management team is not in a position to make decisions in situations where the results cannot be predicted.
Another issue in this industry is systemic risks. This is important because it increases the system's ability to provide information to decision-makers as well as to provide the most appropriate and optimal actions. There are three systemic types:
· pro-active - identifies threats and vulnerabilities;
· reactive - creates a management system with an increased reaction speed and an efficient way of action;
· anticipating - anticipating the future, generating scenarios taking into account the challenges of the future. (Armean, 2015)


Licensing

The hospitality industry is regulated very strictly by various state and local authorities requiring complex and detailed licenses. Businesses in this industry are subject to rigorous inspections of compliance with laws, especially those relating to public health and safety.

Tourism units require sales permits for certain product categories. To sell alcohol is required a license, both a sales permit for the tourist unit and a sales permit for a representative from that unit.
Hotels, cottages, campsites or mobile units must have a valid TV license if their staff or customers watch live TV regardless of the device.

Those who start a hotel business must obtain licenses in the field of public catering. Proper food storage, handling, preparation, and hygiene are essential to protecting public health and safety.


Hotel Proprietors Act 1956


It is an act that amends the law on the proprietors of the inns.
Owner's duties:
· - to receive and accommodate anyone presenting at the tourist unit, whether or not they have a contract, within the limits of the available places;
· - provide accommodation and meals as long as the guest is in the hotel;
· - to take care of the guest's personal belongings; 
Hotel owners are responsible for any damage to guests property, up to £ 750 (or £ 1,500 if the property is deposited in the safe) even if it is not the fault of the hotel's employees.
[image: Image result for health and safety pictures hotels] 



Conclusions


Performing workplace risk assessments minimizes risks, observes the law on workplace safety and creates a healthy working environment. It is mandatory to ensure safety and health at work.
The benefits of keeping the workplace safe are many and must be taken into account for both employees and managers:
·  providing employees with the necessary tools and the right equipment increases productivity and quality of work;
· ensuring a safe and stress-free job makes employees happier;
· more and more people will be attracted to work in that company;
·  if there are fewer problems and injuries, the company will not lose money, so it will make a bigger profit;
· the image of the company will be a great one because it will avoid negative advertising in the media.
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