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	This report will include the legal legislative risks being considered by managers and employees at Hotel such as- data protection, health and safety, food hygiene, licensing, key provisions within Hotel Proprietors Act 1956.
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	Risk factor are the unexpected circumstances and situations that are been arise at workplace in Hotel industry. The risk probability is always higher in case of service organizations and hence the managers and employees must be prepared to overcome these risks. The following are the factors that managers and employees needs to be considered-
	Data protection- Hotels often have complex ownership structure in their organization in which then company has franchisor, owner or group of owners across different countries. Every unit may use different computer systems for storing the data and information, and the information is being passed on across the systems most frequently. This makes the Hackers to easily access the information and gain information related to corporate networks, customer data and other financial information related to the Hotel(Moreo and et.al., 2018). In order to avoid and prevent such malpractices, Hotel staffs and the managers must initiate different preventive measures to protect the data. This may include encryption of card payment and information which will block the access of the third party and prevent the data of the customers. Managers must initiate a continuous training program in cybersecurity for maintaining the well-trained employee workforce, The managers must ensure the use of cybersecurity measures such as firewall, network monitoring, traffic filtering and anti-virus software in order to protect the data stored in the system, create a local backup on cloud for ensuring the preventive step against the loss of data.
	Health and Safety- Hotel industry faces several challenges in improvement of health and safety of its employees. Most of the risk is for the house keeping department employees as they have to perform their major work through physical activity and which leads to more risk of injuries such as slips, trips and falls. However, there are several effective measures and preventions to avoid such risk and prevent its outcomes as well  (Gibbs and Slevitch, 2019). The managers must strengthen the housekeeping training and guide them regarding the safety measures to perform their tasks without any risk. The managers must ensure safety standards are been performed in the Hotel in relation to the staffs at duty and find out different solution for the problems arised for the safety of the employees. The risk also include for kitchen chefs that are involved in food preparation and working with fire and electrical appliances. Managers must conduct a equipment audit and make sure that all the equipment used are safe and suitable for daily use as well as repair those equipments which may result in hazards for the staffs.
	Food hygiene and safety- Food safety is one of the important measure for the hotel industry as it is related to the legal compliances and government intervention in it. The Hotel has to make sure that the customers are consuming the food which is prepared in safe and hygienic conditions and also ensue that the food prepared contains the fresh ingredients that may not cause harm to them after consuming it The managers must ensure that various measures must be undertaken in the Hotel and be applicable for staffs to initiate the food safety and hygiene. One of the most important measures include personal hygiene. The person preparing the food, adding the extra ingredients and the person serving it to customer must have proper hand wash and ensure their personal hygiene before touching the food elements. Next thing is to ensure the cleaning and disinfection in food preparation areas and make sure that the areas where food prepared are been cleaned on timely basis(Yumatov and et.al., 2017). They must also monitor that the food is prepared as per the food safety standards of the hotel industry. The equipments such as oven, knife, utensils, grinding machines, and juicing machines must be washed properly and be cleaned regularly for maintaining the food hygiene. They must be timely disinfected to prevent the bacteria from growing which may further result in food poisoning. 
	Risk Management- An effective risk management is essential element in Hotel administration. This component helps the employees and the managers to identify, evaluate, asses, and avoid or prevent the risk occurring in the Hotel from different sources. Risk may include number of activities such as financial issues, legal complications, internal accidents, data breach or loss, and other risks  (Lugosi and et.al., 2016). It is necessary for the management of the Hotel to brief and guide the staffs about the risk occurring and train them for the risk management activities. They must be provided with the safety measures and manager must ensure that the various activities such as food preparation are been conducted as per the established standards of the hospitality industry.
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License: this is one of the most familiar term that is used in business world. Business license is requires in order to open and operate any business in United Kingdom. This license legitimized new businesses as legal entities (Luggage and belongings, 2019). License must be obtain before the commencement of the business.  The hospitality industry is highly regulated by various state and local authorities often requiring complex and detailed licensing. Every hospitality establishment, from restaurants to hotels and bars needs to be properly licensed before it can start operating. Then main intention of trade license is to restrict people to control the activities of business location from starting any kind of business from the resident areas through maintaining the environment of business as well as locality environment. 
The type of license required in hospitality industry are as follows- 
Business License
Liquor License
Food Service License
Food handler permit
Employee Identification Number (EIN)
Sign permit
Importance of License are as follows- 
	It helps to bring protection to the organisation, customers as well as employees. By having the accurate licence it will make sure that the personal assets of the hotel organisation are protected in case of a lawsuit as well as providing protection for any damage to the organisation   (Lin and et.al., 2017). 
	It also helps to keep the private information and it includes all the information right from the personal information of employee to the financial information of the company. 
	It will also aid in gaining trust from customers as customers are said to be the most valuable weapon of the company. 
Hotel proprietors Act 1956
	The government of UK formulated the Hotel proprietors Act 1956 in order establish the rights and duties of hotel towards its customers (Luggage and belongings. 2019). The act contains several rules and regulations that makes the hotels of UK to maintain minimum quality in the foods, drinks and other accommodations provided to their customers. 
	In addition, the act also provides some rules and guidelines for hotels in order to make them aware about their responsibilities towards any damage loss suffered by hotels at the time enjoying the hospitality and other accommodation services provided by the hotel. 	
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	From the above report it is summarized regarding the required academic and employability skills for enhancing the career at Hotel industry by an individual. The report presented the SWOT analysis for the individual skills which included the strengths and how it will be converted in the opportunities. It consisted of how the weaknesses turn out to be threat for the individual during his employability. The report also stated the personality development plan for the identified weaknesses in the SWOT analysis. The PDP plan consisted of the activities that could be used to develop the skills and the time duration required to follow the activities. The report concluded by presenting the various legal risks being occurred at the Hotel. It included several factors such as data protection, health and safety, food hygiene etc and included the preventive measure that managers and employees must undertake to avoid the risk outcomes as well. 
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