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[bookmark: _Toc13292663]Executive Summary
In this report, I have discussed the hospitality industry and provisions, laws, and regulations related to it. I have also explained about the Hotel Proprietor’s Act 1956, its background, and the legislative risks attached to the act. After that, I have discussed the methodology which I used throughout the report in the collection of data and evaluation of data.  I further analyzed the data researched and summarized it in findings. The risks associated with the hospitality industry were enlisted, and a legitimate solution to minimize or eliminate the risks was devised. In the end, I discussed the licensing requirements and the key provisions of the Hotel Proprietor’s Act 1956. 
Introduction
All over the world, the hospitality industry has been a money generating sector which many countries depend on for their national source of revenue. However, the industry should also offer their consumers with safety and protection to the consumer’s health and their property. (Kendall.edu, 2019). For this purpose alone, the administration of the parliament of the United Kingdom established the act of Hotels Proprietor 1956, to safeguard the proprietors and the consumers.

Hotels Proprietor Act of 1956
Background
This act illustrates that a hotel proprietor is liable to pay any losses or damages which occurred to a guest or the guest’s property, even though the loss or damage is not due to any fault by the staff of the hotel. But the condition remains that the injury or accident must have occurred on Hotel premises. 

What is Legal Legislative Risk?
Legal legislation refers to the relationship which exists between governments and industries. The legislative risk is mainly due to government actions, which puts hurdles in the operation of enterprises or corporations. But these constraints are set by the government for the safeguarding of the general public and their property, and to limit the activities so that they won’t be able to violate any rules or regulations, established by the government. 
The areas associated with the legal, legislative risks, to be discussed in the report are enlisted as:
· Liability Data Protection
· Health and Safety
· Food Hygiene
· Risk Management
· Licensing
Methodology
The methodology I am going to adopt is going to be simple and effective. My methods will be to collect secondary data by viewing articles, blogs, research papers, and books to increase the accuracy of the data collected. This will create an overall perception of the hospitality industry and its legalities. Furthermore, I will have a know-how of the legal risk related to this industry. 
Application of Methodology:
After the use of the methodology, I am further going to study the collected data and portray our understandings in the findings. 
 

Findings
Analysis of the Industry
The hospitality industry of the United Kingdom is considered to be one of the leading and the most prosperous hospitable sector worldwide. Almost 2.9 million people are part of this industry, which makes this industry the fourth largest in terms of employment.  There are more legal constraints which have been put over the industry. As a result, the employees and the management must have their proper attention and focus towards their work and legal, legislative requirements associated with it. This will reduce their chance of getting penalized.  (Forbes.com, 2019)
 
Key Provision of the Hotel Proprietors Act 1956
The central provision of the Hotel Proprietors Act 1956, around which all of the regulations are formed, is illustrated below:
“The liability of a hotel in case of any loss suffered by its employees or customer is stated in the act. The act states that unless the loss is due to customer’s negligence, the proprietor is responsible for paying the damages to its customers.” (Irish statute book. i.e., 2019)
The management should consider the legal implications which were mentioned previously. The repercussions are explained below:











Liability Data Protection
As I have already discussed that any loss or accident which has occurred to the customer on the premises of the Hotel will be compensated by the Hotel’s management, whether it is the fault of hotel’s control or not. Some of the losses or accidents are stated below:

Data Loss and Data Protection Risk
A hotel’s management has to protect any information regarding its customers, which has been provided for data entry purposes. The company should increase its security and upgrade their computer systems. The management should employ professional computer experts to safeguard the personal and private information of the customers. (Dwf. law, 2019)
Theft
Theft of the customer’s possession, either by the employees or by a third party, is compensated by the hotel’s management.
Health and Safety Risks
It is reported that in the United Kingdom, almost 200 people die in the line of work and over a million people, who just get injured, and die just because of lack of knowledge related to the health and safety.  Preventing accidents, injuries, and diseases at the workplace is an essential goal for management. Health and safety management is a key to organizational success.
The government authorities can seal or permanently take a license from the organization if there are any severe safety and health issues. They will have to pay compensation to the affected customers and also have to pay Penalty to the regulatory authority, and they can also be sealed for an unsafe environment.
To rectify this situation, the British Health and Safety act 1974 states the rights, duties, and responsibilities of the management and the employees for the insurance of the safety of its employees and customers.


The Management of the Health and Safety at Work regulations 1999 states some specific rules that need to be followed by the hotel’s management.
· Proper health and safety training should be provided to the employees at the expense of the Hotel.
· Safety Signs should be present on the premises of the Hotel.
· Cleanliness and Hygiene are to be monitored. (Safework.sa.gov.au, 2019)

Food Hygiene
Segment of the hospitality industry concern with food and beverages are governed by the legislation of the Food Safety Act, 1990. This legislation has set some quality standards, according to which the consumable items are judged and declared fit to consume. Food hygiene makes sure that the food is healthy and consumable for the customer. 
If these standards are not maintained, there is an increased risk that a customer might face a health problem. Depending on the severity of the health problem, the customer can file a suit towards the company or restaurant. This, in turn, harms the goodwill, business, and profitability of the restaurant. The legislation reduces the risk of getting penalized many folds by describing a set of rules for operating in the industry.
 
Risk Management
There are some guidelines that I need to follow, as an employee or a member of management, which I can minimize or eliminate the legislative risks. These guidelines include:

Liability and Data Protection Risks
To rectify the debt, there are several measures which can be taken, including:
· The hotel management should increase their security within the hotel and outside the hotel. They need to be vigilant and active to avoid such a loss.
· Employees should be properly vetted so that theft by an employee could be minimized.
· Offsite backups should be guarded and updated as well. 

Theft
Video surveillance and Bodyguards in the dorms and corridors is mandatory to minimize the risk of theft.

Health and Safety Risks
Health and safety measures or steps were taken by the company to determine their ratings and reputation. Therefore, the company should give a high priority to health and safety. The company should provide its employees with safety tools to avoid any accidents. They should have a first aid emergency team to treat any accidental injuries.
Moreover, employees should be monitored for hygiene. They should have appropriate attire, for example, gloves, apron and plastic cap, to avoid any unhygienic conditions. Cleanliness of the workplace should also be monitored. 
Food Hygiene
To minimize or eliminate food hygiene risks, it is mandatory for the management of the business to follow the requirements of the Food Safety Act 1990, to avoid a lawsuit or a penalty. 
Licensing
To obtain a license in the hospitality industry, there are some requirements which need to be met. The requirements are given below:
· Getting a food hygiene certificate.
· Following all the pest control rules and regulations.
· Obtaining Food premises approval in case of handling meat, fish, egg, or dairy products.
· Getting restaurant insurance.
· Obtaining music license in case of playing copyrighted music.
· Obtaining a liquor license.
· Securing building permit. 

 

Conclusion
The government of the United Kingdom has proven that any restrictive legislation is beneficial for both the customers and the companies. These regulations protect the customers from getting physically or emotionally harmed by the companies and safeguard their health. These regulations ensure that the companies, hotels, and any related business can improve their standards and overall increase their profits. 
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