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INTRODUCTION
The reason why this assignment is being written is to represent in a detailed way the legislative risks that are essential in all hotel environments. There are seven main things that are going to be mentioned throughout the assignment, these all being, risk management, data protection, licensing, health and safety, food hygiene and the Hotel Proprietors Act (1956)
The legislative risks can also be called political risks and the definition says that “the legislative risks are risks that are new or changed in a specific legislation will have a positive/ negative impact against the investments” (Campbell R. 2012), in addition to that it is important that all heads of the hotel together with the administrative teams are focusing on the introduction of rules and preventions against the disadvantages to occur. 
Thinking about The Hotel Proprietors Act (1056), it is a piece of legislation that has been designed to put in evidence what are the standards that the proprietor of the hotel must follow when guests are forgetting goods in the hotel. [image: Imagini pentru hotel industry]
RISK MANAGEMENT
One explanation of the risk  management says that the risk management “refers to the practice of identifying potential risks in advance and taking precautionary steps to reduce the risks that are outcoming” (The Economic Times 2020),  therefore, there are specific steps that all environments, especially the hospitality environments must follow to ensure that everything is well proceed. There are five steps in the process of managing the risks (Kloosterman V. 2018) and these are: 
1. Identify the Risk:  During this step, the managerial team must identify the risks that could influence negatively the hotel. 
2. Analise the risk : This process is the process during which the team has to get to know the consequence of each risk that is existent. In addition to that the people in charge of the risk management must be very careful when analysing and this because there are some risks that could affect some future plans heavily. 
3. Evaluate the risk:  When evaluating the risks, there are positive and negative things of the risk that need to be carefully identified. Therefore, there are some risks that could make staff realise that some things are not necessary in the hotel, but there are also taken risks that could affect external people not just the hotel itself. 
4. Threat the risk: Within this step, there must be designed plans on how to minimize the risks or even how to get rid of it completely. 
5. Monitor and review the skills: This final step that is getting done is based on checking constantly if the plan that was made to keep the risk under control is working. 
Data Protection
People are considered as being the heart of the hospitality environments. Because there are so many people that are coming and leaving the hotel the hotels systems “inevitably collects and analysis the personal data” (CMS 2006). Therefore, when people are booking in, when people are showing interest, when changes are occurring in the hotel and when there are new employees, all the details and personal information must be recorded to prevent issues or confidentiality to occur.
There are specific systems that are initiated to record information that is needed to recognize people that are in the hotel, this being an evidence in case if they are lost or if someone specific is looking for them. 

Licensing
There are so many licenses that a hotel needs to own and this because there are specific items and selling that the proprietors want to introduce and to be able to do that they firstly need to ensure that they are legally introducing things and that they are legally showing them to the guests. There is drastic punishment for the ones that are selling alcohol, for example, without having a license that allow them to sell alcoholic and tabaco. Some other licenses may cover the TV’s installation, the radio and many others. One other important thing to mention is that when applying for licenses the one applying must ensure that it provides the right information about the location of the environment because of the fact that there are specific checks that will be made to ensure that everything is safe. 
Health and Safety
The health and safety “refer to programs, guidelines and procedures that protects the safety, welfare and health of individual in work and employment as well as individual coming in the specific institute.” (Drew M. 2013). Resulting to that, health and safety is more than just important and this because everyone’s life matter and if the hotel does not have everything safety then people could have bad injuries which must be paid by the people in charge of the hotel.¬Slips, trips and falls
¬Lifting and manual handling 
¬Contact with hot surfaces and harmful substances 
¬Cuts

The main risks covered by the health and safety regulations are: 

 



Therefore, considering the risks listed above, the staff from cleaning must ensure that all the floors are not slippery and if there are there is a caution sign that announce it. Also, there should not be hot surfaces around guests there always must be a first aid toolbox to use if they are getting in contact with extremely hot surfaces that are causing them such little burns. 

Food Hygiene
This is a massive thing in all kitchens and this because when handling food, everyone must know how to do it properly to avoid bacteria spreading, contamination. If the members of staff are not following the legal regulations and procedures when working with the food then they could have fines or compensation claims ( Green Hotelier 2007), this affecting the hotel. 
To prevent such contaminations, the members of staff must wear gloves, wash their hands, wash the food itself and in this way the hazardous substances (physical, biological and chemical) will be extracted. 
Some of the most important issues that could occur if the food hygiene is not a good state such as:                                         ¬Transfer micro-organism from one surface to another --> contamination                                                                                  ¬If there is bacteria, it can multiply so easily causing issues mainly to babies and elderly.                                                     ¬Infect a lot of people which will then give you the liability of responding for their injuries financially.
 
The hotel proprietors act 1956
The hotel proprietors act is a piece of legislation that has been initiated to clarify to guests and proprietors in what circumstances the head of the hotel is showing liability facing the guest’s goods forgotten in the hotel. One main thing to mention about this act is that it is important that these things are clarified and this because some people may sometimes say that it is in the proprietor’s area and it must ensure that their goods are getting back to them. However, the proprietors must ensure that the guests are having a safe stay all the time. 
Conclusion
As a result to the things mentioned in the report, the policies are considered as being legislative risks that must be taken in consideration all the time to ensure that the safety of guests and members of staff. Another thing to mention in the conclusion is that there is a massive effectiveness of the policies and this because there the pieces of legislation are having specific words listed, which sometimes could be in the hotel’s advantage. For example, when it comes to the data protection, some people could say that there are no reason why their data is being collected and in this situation the member of staff must show what is said in the Data Protection Act 1988 and the necessity of collecting data.    
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