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Introduction:
The purpose of this report is to outline the newly gathered information concerning the hotel industry and the laws and method of management surrounding it. That includes the importance of protecting the data of every customer, the food hygiene and the overall health and safety regulations that are embodied in the industry. The strengths I have that help me understand this topic are my ability to work hard and read as much as possible on the subject – research from Pearson UK (2019) suggests that reading develops general knowledge and the enrichment of vocabulary. My only weakness that I face at the moment is that I do not have a lot of time for extra help due to my other daily and weekly tasks. As my social life has been improving, I have the opportunity now to get help from my friends whenever necessary and complete the assignment. Oxford Royale Academy (2017) also claims that adopting a positive mental attitude can improve academic performance. The only other negative aspect in my life that serves as a threat is if I fail to complete the assignment in case work that would take up too much of my time. Additionally to this, the report will highlight the sphere of risk management and licensing that includes the Hotel Proprietors Act of 1956. The legislative risk is the possibility of altering rules, laws or regulatory methods, usually done by the government that can affect a company’s management over their chosen industry (Hayes, 2019). The risk is faced by both staff and their employers where they need to consider how they make important decisions within the area of work and how well or badly this may impact the business organisation and its values.
Health and Safety: 
The first area to consider related to the legislative risks would be Health and Safety. First of all, according to Phoenix Health and Safety (2018), the definition this concept is the contribution towards the right mental and physical treatment and welfare of employees at the workplace, free of any offensive, discriminatory or endangering activities. In relation to the law, every legal institution that would like to employ has lead and behave according to the Health and Safety at Work Act of 1974, where the duties of both employers and employees are stated with a reasonable claim behind it. Both sides are responsible for the adequate service to their target customers. In this case that would be the hotel guests. The HSE (2019) claims that the obligations of the employer under the act are controlling the risks of injury and assess them, provide the necessary training for their employees and as well as that they should either appoint trade unions for consultations with their employees about their welfare or act directly.
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In the hotel industry that is completely applicable, whereby the training of employees will go according to their chosen roles – catering, reception, administrative work and so on. In every one of these roles, the workplaces must ensure the employee’s physical and mental safety with the necessary breaks and in some instances, food has to be provided for them if they work for more than 6 or 8 hours.On the other hand, the duties of the employee would revolve around completing tasks, following the contract they have signed with their job in the hotel. They can be dismissed reasonably if they deliberate fail to complete their duties, especially if they have undertaken training beforehand. They must always comply with the company’s rules and never endanger their own or their colleagues’ wellbeing in any way.
[bookmark: _Hlk4864772]Food Hygiene: 
The second area to evaluate in terms of the legislative risks involved is the food hygiene which plays another great role, particularly for the hotel guests. While health and safety mostly regards the wellbeing of employers and employees, the food hygiene regards the one of the hotel guests. Their safety must be a top priority, whether they are in their hotel room or the restaurant itself. There are basics for handling food safety wherever hotels may be located around the world. These involve the supply, storage, preparation, quality of cooking, the way of service, the leftover and if needed – the refreezing (USDA, 2015). In order to prevent foodborne illness, there are four basic steps that need to be completed. Firstly, surfaces and hands must be washed very often before and after food preparation. Secondly, different products must be separated effectively in order to prevent cross-contamination. Thirdly, the right temperature in the process of cooking must be strictly regulated. Finally, refrigerating the food quickly after supply is crucial. Raw food needs a particular care when preparation takes place (NHS, 2017). The right temperature and high quality of supplied and processed food can be maintained through Batch cooking. The equipment used when preparing either cold or hot food must also be top quality. For instance, when equipment for preparing cold food is used, it should be able to keep the food under 5 degrees Celsius. 
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Risk Management:
The third area to analyse in this report is the risk management in the hospitality industry. Heffernan Insurance Brokers (2017) gives a good overview of the security and cyber security along with the need to educate guests and train staff on safety and controlled access. As already stated, the strict control of what access guests, employees and employers have is mandatory. The next step to insuring safety is creating a detailed and effective security system. That includes cyber security through WiFi networks and servers protection against hackers. Moreover, public areas can be patrolled regularly for any suspicious activity. Nonetheless, guests should not feel as if they are under attacks or in prison – the personnel, be it security or not, should be friendly and approachable and make sure that patrols do not disturb the guests in any way. 

[bookmark: _Hlk4864948]Data Protection:
The fourth area concerns the data protection and the regulations surrounding it in the hotel industry. According to Government UK (2018), data protection is all about the secure storage of customer personal information, collected by business organisations or the government itself. That can be on either national or international grounds. The risks associated with the personal data given out are usually how well the system in the hospitality industry is protected against hackers that may want to extract it. People are becoming increasingly wary to give their information nowadays – 16 million dollars is the amount that financial institutions are forced to pay due to cybercrimes committed every year (Cost of Cyber Crime Study and the Risk of Business Innovation, 2016). That has been stated as being a higher cost to pay than in any other industry. That results in the captious behaviour from the side of the guests, especially in the hospitality business where it has been established that data protection is a fragile matter. The biggest worries from customers seem to be the digital way of payment – by a credit or debit card, for instance, as well as the risk of employees selling personal data to third parties which serve as insider threats. The first step that organisations can take is to always encrypt payments done by any person on the business, especially the hotel guests. The second step will be to take preventative measures of the insider threats by monitoring employees’ activities carefully and regularly. Also, a very effective way to check how protected the hospitality environment can be is to test the cyber security system against attacks.
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Licensing:
The last area in this report to evaluate is the topic of licensing, including the Hotel Proprietors Act of 1956. This act acts as a limit to the liability of hoteliers where negligent loss of guest luggage or other property is concerned (Macey-Dare, 2013). While the Hotel Proprietors Act of 1956 limits the hotel guests from making false claims, licensing limits the hotelier industry from unlawful doings. The purpose of licensing extent towards the secure governmental regulation of all sorts of businesses to ensure that they are not abusing the law in any way. As well as that, the financial state of the developing business will also be good. Furthermore, there are different types of licensing – alcohol and entertainment, food and TV. The alcohol license has the function to prevent underage children from purchasing alcoholic beverages. A wholesaler does not have a registered company that sales alcohol which as a result makes it illegal to buy it from them as well. Entertainment, especially late in the evenings needs to be regulated, where the license for that comes into place. As for TV license, that is a compulsory instalment into every hospitality institution with controlled overview of the channels and mobile units. The license for food is a way to show the potential hotel guests that the way of supply, production and service of food is reliable and of the necessary quality. That includes the responsibilities regarding the storage of the food as well.
[bookmark: _Hlk4864988]Conclusion: 
In conclusion, this report has highlighted a variety of different topics surrounding the industry of hospitality and the hoteliers. Those are the health and safety policies, the food hygiene, risk management and security, data protection and cyber security and the three types of licensing and their application. All aspects evaluated have strict laws, both in the UK and all across the world. Their overall purpose is to ensure the welfare and high quality treatment respectively towards the criteria of the government, the customers or hotel guests, the employees and employers as well as that. The hotel industry is a very delicate area of work, however, the laws are set in place in order to strengthen the way that it operates and bring successes in its way ahead.
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