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Introduction
Within this assignment I which I will include my knowledge to discuss and analyse the legal legislative risks that the staff of a hotel industry need to take into consideration. The aspects that need to be considered are the following: liability, data protection, health and safety, food hygiene, risk management, licensing, hotel proprietor’s act 1956. The legal risks must be taken by staff and guests as well and this regarding to the fact the guests should be able to maintain a safe atmosphere. 
Legal risks are defined as being capacities of losses regarding to administrative of legal actions. According to Bagley and Dauchy, we can also say about the Legal Risks that they are the most significant risks that most of the companies have to deal with and therefore they show give them more chances in the notice of legal issues before those issues become legal problems which are hundreds time more serious. 
There are lots of consequences coming up to the company which is not taking preventing actions due to the things that could happen. If you hesitate to follow the rules set by the law then there are many consequences such as charges, interrogatory sessions with prosecutors and law people in general. 












                                             Health and Safety
Health and safety regulations apply to all business no matter how small or big and popular they are and this because as an employer you are responsible for every single risk taken at the work place and in the same time as manager you might be thinking that the risks can vary and therefore yes, the health and safety regulations should prevent unwanted things to happen. In the Hospitality Industry especially, we need to think about guests, guests that are coming and leaving. Those guests have different services and facilities included and as a member of staff you need to make sure that the risks are fully away.   
To maintain the company building safe and healthy there are some actions to take such as:                                                                                                                                     Risk Assessments: it is about establishing and taking corresponding measures to keep the risks in your company under control. When you do a risk assessment regarding to the health and safety policies in the company the accidents and illnesses that might occur because of an uncontrolled aspect in the company. Therefore, hazards and other issues need to be highly considered in the risk assessment are; the contact with hazardous substances, electricity, temperature and ventilation, how clean the environment is, expiry dates of products, young and vulnerable workers, allergies. The mentioned aspects are just some of the hundred conditions that must be written down and under control.       
It is easier and better to take preventions rather than paying for a person’s illnesses or accident which happened while staying at your company and this because the cost could touch a huge amount. 

[image: Imagini pentru lets begin]
Food hygiene
When it comes about the food safety requirements, we can say that they vary from country to country, but the basic requirements are the same, EVERYWHERE. Therefore firstly the most considerable thing to keep in mind is the HACCP  (Hazard Analysis and Critical Control Points) which is a procedure that supports the company to maintain the and storage the safe food and the HACCP helps in identifying and evaluating how safety and food and the products used for food preparation are. The FDA (Food and Drug Administration) suggests using The HACCP especially in Retail and Hotel Industry regarding to the fact that the enlarged amount of food preparation in the restaurants.                                                                                                                                                                 Such aspects might be kept under control to maintain the hygiene of food. These being:                                                                                                                  Premises:  including the used rooms for food preparation and storage. Things that have to be under control are: Ventilation, handwashing facilities and toilets                                                                                                                                                                                                  Design of Food Preparation Area: it must show high level of food protection and therefore such things as smooth and washable surfaces must be included, non-toxic and easy to maintain walls, ceilings should be overhead and made by a material that keeps the dirt away.                                                                                                                                                               Used Equipment needs to be made by a specific material and must be kept in a clean and protective area.                                                                                                                                                                                                                                                                                                                                                                                             Personal Hygiene: Is very important that the people working with food are informed about how to keep themselves clean and safe to touch the food.                                                                                                                                                                                          Food:  Solid checks must be made when it comes about food and this because as a company you need to make sure that the food given out is not contaminated or expired. Also, the place the food is coming from is very important as well and this regarding the conditions it has been deposited.         
        [image: Imagini pentru food hygiene]
                                           Risk management
As described by Collier and Agyei- Ampomah (2006) the risk appetite and the risk culture are necessary in getting to know the idea of risk management. In the other hand, according to Vaughan (1997) he is defining the risk as being a concept that could have an outcome. When it comes about hospitality and tourism industry, the risks are multiple and derived from plenty of resources such as technological operation, crimes, disasters, accidents… (Perrow 1984).
Risk management should be kept under control to make sure that the company keeps a good level of evolution. Therefore, risk management is not something that needs to be kept under control over the night. It is a daily and continuous checking to make sure that the company is giving the right services in a safe way. 
There are 6 steps to make sure that the risk management processes are achieved:                                                                                                                                             1. Risk Management Objectives: Usually linked with the survival of the resort and organisation                                                                                                                                                                 2. Risk Identification: Includes most of the risks especially when it comes about the questionnaires, interviews                                                                                            3. Risk Evaluation: Is based on measuring the potential size of loss in the company regarding to the wrong risk management.                                                                            4. Implementing the Decision: as the hotel should take important decisions using risk management strategies                                                                                           5. Evaluating and Reviewing: After introducing the strategies and setting the risks, the people in charge of the company must assess the effectiveness of the strategies and what they have used. 
[image: Imagini pentru risk management]
  Data protection                                                                      The data protection is determined by lawful bases which has to deal with confidential data. It is very important that the staff from any company, especially a hotel industry-based company, keeps all the information safe and this because there are guest’s information, room’s information, food and beverage, changes in the hotel, economy and many other aspects. Each department should have a system in which is saving all the necessary and confidential data to which there are only certain people with access at the system. It is important that they are keeping confidential information safe because there are risks in accumulating and applying personal information, therefore the separated systems depending on the department are needed to recognise with ease the individual’s contact information. As said in the Data Protection Act 1998, “the personal data shall be accurate and shall be processed in accordance with the right of the data subjects.” Therefore, regarding to that all the companies should be thinking about how they are using their technology to keep and protect all the data are should not be accessed by guests or competitive companies.                                                        
                                                                        [image: Imagini pentru data protection]
Licensing                                                                                                              is important especially in the hotel industry and this regarding to the fact that in the restaurant or in the services given you might have included items they require a license. Items such as alcoholic drinks, foods with allergens ingredients. A license will make the company be safe and fully protected. A license, next to protection, could help you increase the economy as well because it will allow the company to sell alcohol, thing that will work without doubt and this for the simple fact that people are relaxing having a glass of wine or whiskey, beer, anything.                                                                                                                                                       Theoretically speaking a hotel is following legal obligations to accumulate all the necessary permission and licences o running their company.                                                                     It is very important to have access to a license regarding to the fact that it ‘unlocks’ the way of selling certain drinks, substances etc
Hotel Proprietors Act 1956
[bookmark: _GoBack]The Hotel Proprietors Act 1956 was introduced to replace previous legislation and to limit the liability of hoteliers for loss or damage to the property belonging to residents. For example, if a guest tend to forget something at the hotel and then report it, thinking that they might get some money or advantages after the hotel’s back, then they are wrong because of this act which clearly says that the guests are responsible for everything that they are bringing around the accommodation. Limits of liability provided in the act are built into the hotel insurance policies as an extension intended to meet the hotelier’s responsibilities under the act for loss or damage to residents’ effects and possessions.
The Hotel Proprietors’ Act 1956 defines a hotel as ‘an establishment held out by the proprietor as offering food, drink and, if so required, sleeping accommodation, without any specific policies. Therefore, any guest coming, must pay a sum to be able to use the services and facilities in the hotel.

Conclusion
In this assignment I had to describe the legislative risks and so, therefore, I did it and noticed that it is very important to keep a company safe and clean and this because it gives the necessary comfort to the guests and because it makes the staff work in a well-kept environment. It is very clear that the hygiene and the risks are very important aspects as well and this because of the effects it could have against company and the people are working in there. About the assignment overall, I feel confident to say that each aspect mentioned during the assignment has an important role when a company is running. 
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