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Introduction:

For this project I will start writing a 1000 word report based on the legality of the hospitality industry and what I learned from this module about hotel industry, risks, laws and codes of conduct in this hospitality sector. Secondly I was be reflecting on what I have gained from the module, including the cons of the module which could be improved.
Each area mentioned above is very important and needs to be analyzed to know the risks, rules and standards that need to be met to understand and succeed on this platform.


Learning from the module: [image: Image result for Learning from the module:]

Everything I learned from this module and all the information I received helped me to understand as much as basic rules and how to apply them in the hotel industry. 
With the help of SWOT, PDP, Communication Skills and Presentation Skills, I have succeeded in consolidating the notions I have gained over the years of experience in the hospitality industry and how to put into practice all the information provided by this module in accordance with the legality of the hospitality industry.
With the help of the information I have gained from this module, I want to say how I understand and what to say about the legal risks in the hotel industry, passing through the points that define this sector and all that defines the legality and rules in the hotel industry.
By reflecting on my SWOT and PDP it has enabled me to have a clear vision on what I want to achieve in the next 5 years. This analysis has helped me review my strengths, weakness, opportunities and threat.


  
Legal Risk in the Hotel Industry 
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Hotel priorities: [image: Image result for Hotel priorities:]
Owners of all hotels are required to accept at the hotel all persons who either present special contracts, present themselves and request accommodation, food, drink or provide them unless they have reasonable grounds for refusal. In any special contract, there are clauses that must be fulfilled by the owner who has the obligation to provide such accommodation, food or drinks at the rates currently made at the hotel. Regardless of whether the client has a special contract or not, the owner has the obligation to provide everything that is related to the internal conduct and to ensure a reasonable care of the hotel standards.

Health& Safety: [image: Image result for health and safety]

Hotel occupants must ensure and protect the health, safety and good mood at work of all employees and other persons in the hotel, including employees in preparation, clients and the general public passing through the threshold of the hotel. In conclusion, any hotel owner must ensure a high level of safety.
What companies mean that companies can support the cost of special security measures is not argued by reducing the risk that the measure will bring to the attention. Which means that they cannot avoid responsibilities simply because they cannot afford to raise standards according to the law in force.

Food & Hygiene: [image: Image result for Food & Hygiene:]
Under the general law, hotel owners, restaurants or bars, food producers, hotel contractors, are responsible for providing and providing safe food that does not endanger the health of the people.
Implement procedures in accordance with the law to prevent these unsafe foods and work with competent authorities to comply with laws.

Risk management: [image: Image result for Risk management:]
Every hotel industry manager has to check the level of managerial risk, track and report implementation of managing all the risks. Track and identify efficiently risks such as labor, costs and average income per tourist, the average cost of a tourist and the ratio between fixed and fluctuating expenses.
The new regulations are heavy for some employers. Employers are required to periodically assess the market and all resources that can help identify and address industry-specific risks. They must be based on a means of involving households and their representatives in the design and conduct of the site evaluation. Each of the hospitality companies must establish procedures to investigate everything that helps to mitigate or eliminate specific issues.

Data Protection: [image: Image result for Data Protection:]
Data protection is applicable to every hotel owner or hospitality industry that gathers personal data from customers and needs to be transparent. Data protection provides customers with information on how they are provided and what information they have stored in relation to their personal data.
Personal data is a strong point in the hotel industry and keeps a relationship between the hotel and its employees and customers. Management of hotels should be careful how they handle the personal information they store and keep in order to ensure compliance with the Data Protection Act 1998 and related legislation and codes ("DPA"). Hotels should also take care of the demands of their customers and employees that their data will be kept confidential and secure. Personal information records are kept in several forms from receipts from credit cards to customer's home addresses. A general report made by most companies that are not safe to keep personal data safe and who are not well informed about the rise of personal data theft, the obvious the sensitivity of this issue and how it can affect the hotel's reputation.

Conclusion:
Each hospital manager in order to be able to implement everything that has the right and beneficial management of the company needs to research the marketplace, and with the help of SWOT and PDP to implement everything that can bring substantial increases in the company. As far as the principle is concerned, research and development can come closer and help to know the nature of the problems that will emerge along the way, enriching their knowledge with the necessary information that will lead to the growth of communiques.
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