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CONTENT LIST:

1. Introduction.

2. What is your understanding of data protection in the Hospitality industry?


3. What is Health and Safety in the workplace and why is this important?

4. Why is risk assessment conducted?


5. What are the Hotel Proprietors Act and what is the purpose of this act?

6. Explain why managers and employees need to abide by employment legislation and who is protected under this legislation?


7. Conclusion.


I have been assigned to write a report about the risk that managers and employees, working in the hotel industry have to be aware. I am going to analyse risks relating to protection of data base, hygiene in the kitchen, health and safety workplace, licensing and liability written in the law. These areas are very important and everyone, working in the Hospitality must familiar and consider them.
1. Data protection in the Hospitality industry.
Nowadays we have to give our data almost everywhere-when we travel, when we shop when we need special information. We need to be aware of the data we give is used in the correct way and is protected enough.
The data base that the hotels collect contains personal details and many times information about debit and credit cards. If the data is not protected enough, it gives opportunities to be stolen and to be used in malicious way.  Guests need protection for this information. EU citizens are under the aegis of GDPR-General Data Protection Regulation.
The hotels have to familiar with GDPR. Not only hotels operating in Europe need to understand the importance of GDPR but all hotels handling with information of EU citizens. 
The Data Protection Act modernize the law for the nowadays needs. It received Royal Assent on 23 May 2018.
The Act can be found on legislation.gov.uk.
The Data Protection Act – DPA, 2018 sets out the data protection framework in the UK, alongside the GDPR. It contains four separate data protection regimes. 
The Act contains four regimes and it is very important to define and apply the correct part. Despite the fact that the principles are similar, there are important, specific differences.
There are some practices for companies in the hospitality industry to protect data:
· Payment card information has to be encrypted.
· The employees working with data have to be well-trained.
· The organizations need to adhere to relevant regulations.
· The companies can use cybersecurity measures to protect against common threats.
· The organizations can limit access to sensitive information. 
2. Workplace – health and safety procedures.
 We are always responsible for health and safety in our workplace. The law applies to all businesses regardless it is big or small. 
The accidents cost time and money, sometimes material costs such as damage the product, the equipment or the building. 
 To prevent risks, we need to apply Health and Safety procedures. 
Every single workplace requires their own rules to avoid or reduce the risk. We can identify some main risks in the Hospitality:
· Slips, trips, and falls;
· Cuts;
· Lifting and manual handling;
· Contact with hot surfaces and harmful substances;
· Dermatitis;
· Upper limb disorders.
Health and safety procedures are an essential part of the Hospitality business. We need to identify the main risk areas and to take action to prevent it. Also, we need to train staff, allocate responsibilities and supervise them.
An essential part of Health and Safety law in Hospitality is Food hygiene. When we deal with food, we must to consider it:
· The most important is to make sure the food is safe to eat;
· We have to make sure we do not add, remove or treat food in a way that makes it harmful;
· We need to make sure the food is the same quality that we say it is;
· We need to make sure we do not mislead people by the way food is labelled, advertised or marketed;
· We have to keep information on where we got food;
· We must withdraw unsafe food and complete an incident report.
3. Risk assessment.
Risk assessment means identifying the main risks and taking preventative action. We cannot predict everything that could hurt us but the main areas of injuring in the Hospitality industry are:
· Cuts;
· Contact with hot surfaces and harmful substances;
· Slips, trips, and falls;
· Lifting and manual handling;
· Dermatitis.
If we are an employer, we are responsible for ensuring health and safety environmental. In order to do it we need to:
· Provide safety equipment;
· Provide basic facilities such as toilets, taps with hot and cold running water;
· Give instruction, enough information, and training to your employees;
· Control access to hazardous substances;
· Reduce the noise level;
· Supervise all departments.
If we have identified the hazard, we should decide how likely it is that someone could be harmed. We need to overview the findings that are made. Good practice is considering a review if our workers have noticed any problems or there have been any accidents. 
4. Hotel proprietors act and what is the purpose of this act?
Hotel Proprietors Act 1956 revises the law and defines what are inns and innkeepers, their rights and obligations.
According to the Act, the hotel is an establishment held out by the proprietor as offering food, drinks and if required sleeping accommodation, without a special contract. The traveller should present himself who appears able and willing to pay a reasonable sum for the facilities and services provided and who is in a fit state to be received.
The proprietor is responsible for guest’s property and he is liable to repair it.  
The Act includes also variations of liabilities and rights of innkeeper. The proprietor is liable to make goods to the traveller if the loss or damage are happened during the time when the traveller was guest in the hotel. 
The Act regulates the relationship between a proprietor and a traveller so they do not need to argue about their interrelation. Both sides know their rights and liabilities. Both sides are protected through the Act.
5. Why managers and employees need to abide by employment legislation and who is protected under this legislation?
It is very important for employers and employees to be up to date with employment law, changes, and additions. The law clarifies what employers expect from employees, what they can be asked to do, what are employer's obligations and rights at the workplace. Also, the law concerns what can lead to prosecution. The law controls interrelation between employees and employers.
 There are three main sources of UK employment law:
· Common law: the legal basis of the employer and employee working relationship is the employment contract form.
· European Law:  regulates employees’ rights on business transfers and concerns equal pay and discrimination. 
 · Statue: relates to legalization such as Employment Relations Act, Disability Discrimination Act, National Minimum Wage Act, and Health and Safety at Work Act.
The main aspects cover by employment law are:
· We must register as an employer with HR Revenue & Customs (HMRC) before our first payday when we take on our first employee.
· We must make sure that the employees are authorized to work in the UK before they start working and we need to hold copies of the documents which prove it.
· The employment contract with all terms and conditions must be given to the employees in a written document.
· Any changes in the terms must be arranged upon by both parties and confirmed in writing.
· The trial period takes three to six months. The period should be as long as we can understand if the employee is capable to do the job.
· Most of the employees are entitled to be paid a minimum wage regardless their contract hours.
· Full-time employees have at least 28 days per year paid holiday.
· Health and safety environment of all employees is employer’s responsibility.
The employment law also covers statutory sick pay, pregnant employee, flexible working, workplace pension. 
Everyone needs to familiar with Employment legislation. It protects both – employers and employees.
Everybody wants to be a good manager. Part of this is to have good knowledge and understanding of the law. In that way, we can avoid many problems, save money and create a better environment in our company.
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