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Introduction
The purpose of this report is to identify the legal legislative risk that managers and employees need to consider in the hotel industry. We will have a look at liability, data protection, health and safety, food hygiene, risk management, licensing, including key provisions within Hotel Proprietors Act 1956.
Hospitality can be defined as “the business of helping people to feel welcome and relaxed and to enjoy themselves.” Simply put, the hospitality industry combines accommodation and food and beverage groupings. 
Risk Management
[image: ]
“If you don't invest in risk management, it doesn't matter what business you're in, it's a risky business.”, Gary Cohn
“Managing risk is very different from managing strategy. Risk management focuses on the negative-threats and failures rather than opportunities and successes.”, Robert S. Kaplan
“The concept of risk is as old as mankind” , Garaczi (2013)
According to Vaughan and Vaughan (2001), “the risk management process consists of four steps, which are: 1) identification of risks; 2) quantification and thus evaluation of risks; 3) management and control of risks, and 4) continued reporting on the development of risks.” 
“The risk management process should be accompanied by risk management vision and strategy that is derived from the organization's risk environment “(Clarke & Varma, 1999)
 “Risk is associated with a future outcome or event “, Banks, (2004).” Rejda (2008) defines risk management as “the process through which an organization identifies loss exposures facing it and selects the most appropriate techniques for treating such exposures”.
Effective risk management helps in daily operations of business, helps to avoid financial insolvency and bankruptcy.
Successful companies take calculated risks to achieve their goals. They measure opportunities against threats and act resolutely.
Risk management gives advantage to help hospitality organisations transfer their focus from crisis response and compliance to evaluating risks in business strategies with proactive approach .
Data Protection
Under Data protection stands the law made to protect our personal data. In modern societies, in order to empower us to control our data and to protect us from abuses, it is essential that data protection laws restrain and shape the activities of companies and governments.
In April 2016, the European Union adopted the General Data Protection Regulation (GDPR). The purpose of the GDPR is to lay the ground rules for a thriving informative economy within the EU while more thoroughly protecting the personally identifiable information of EU citizens. The Regulation goes into effect on May 25, 2018. At that time, it will replace the EU’s earlier Data Protection Directive (1995). The GDPR covers both employees and guests.
The Hotel Industry can be vulnerable to data breaches. The customers are giving their personal information, their credit card information to the hotels daily and that can lead to data breach. (Verizon 2016 Data Breach Investigations).
Personal data must be collected and used only for legitimate purposes. Data cannot be further processed in a conflicting manner -for example, taking an email address at the time of booking and then using it, without further consent for email marketing at a later stage. The hotel must ensure customers are aware of the particular use of their data. Hotels accepting credit card payments must already be compliant with the Payment Card Industry Data Security Standard (PCI DSS).
Health and Safety
Health and safety procedures are trying to avoid accidents which can cause ill health.
Hotels are required to take all reasonably practicable steps to ensure the safety of their employees and of persons not in their employment -including hotel guests.
There are a few steps, which can improve the health and safety in the workplace: identify and control hazards and develop a safety plan to eliminate or minimize them; regularly to inspect the workplace; train the staff; investigate incidents and others.
Under Victorian occupational health and safety law, there are specific duties to ensure health and safety in workplaces like: Health and Safety at Work Act 1974, Equal Pay Act 1970, Sex Discrimination Act 1975, Race Relations Act 1976, Employment Protection Act 1978.
The commitment to health and safety it’s a high priority to keep both workers and guests safe.

Food Hygiene 
Food Safety and Hygiene is very important for the wellbeing and safety of the guests. It is very important that the Kitchen employees know how to handle and process food in a professional and consistent manner by respecting the standards.
Everyone who works with food is responsible for ensuring that consumers are protected from contaminated food and the risk of food poisoning. 
To ensure food safety, the whole food process should be analysed -production, transport, store, handling and service. 
Legislation
Legislation is a law, which controls how the business can operate.
Laws can be enforced by the UK or European Union courts and government. Legislation mainly acts as a limit on business.
The main areas of legislation that affect businesses are: Employment law, Consumer protection, Competition law.

Licensing
The Hospitality sector is subject to licensing and regulatory laws. Every hospitality sector, from restaurants to hotels and bars needs to be properly licensed before it can start operating. Some of the licenses are: TV license, Business License, Employer Identification Number (EIN), Food Service License, Alcohol License and others.


Hotel Proprietors Act 1956
[bookmark: _Hlk17472919]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 special contract, to any traveller presenting himself who appears able and willing to pay a reasonable sum for the services and facilities provided and who is in a fit state to be received.”
The Hotel Proprietors’ Act 1956 means that hotel proprietors might be strictly liable for the loss or damage of guests' possessions.

Conclusion
The Hospitality Industry is very complicated business sector. It consists many departments. There are a big number of law and legislature concerns that need to be taken care of from the owners, when they want to start and develop their business in the Hospitality industry.
.
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