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Introduction
Today’s report is about the legislative risks and policies that need to be carefully followed in all environments, but they play a massive importance in the Hospitality and Tourism industry and this because they are all preventing so many bad things and injuries from happening. Within the areas of the assignment there will be policies and acts such as Data Protection Act 1998, Food Hygiene, Health and Safety Act, Risk Management, Licensing, Hotel Proprietors act 1956. All the mentioned policies and regulations are vital and more than necessary in environments such as H&T because they are making everyone’s life easier and safer.
When thinking about legal risks there are so many things to think about. However, risks in their definition, as Vaughan (1997) mentioned “risks are conditions which have as a result an adverse deviation from a desired outcome” , therefore, risks are always something you need to prevent in order to avoid such hazards that could drive some situations in worse positions.
Risk Management
There are plenty of risks that may appear in environments such as the hospitality and tourism industry and all the risks are classified somehow. For example, Bharwani and Matthews (2012) mentioned that such risks are classified in four major groups, these being strategic risks, commercial risks, operating risks and external risks. All the mentioned types of risks are important and all of them needs to be prevented from all sides in order to make sure that everyone is protected and kept away from injuries. When it comes to the strategic risks, it is all about the risk of trying new strategies to increase the economy, the number of guests, the overall impression of the hotel or simply just to try new things. However, when thinking about strategies, to manage the risks and consequences, the coordinators of the company must be carefully get informed about what people want, like, aspire for when going around for hotels/ restaurants. Thinking about the commercial risks, as for the strategic risks, people’s feedback matter so much if the coordinator wants the risks to be prevented and this because usually, the guests are the ones that are looking for such products in all the restaurant. However, the people in charge of the products and commercial side must always look after what the competitors have and commercialize products in a better way.
Risk management is also very important between staff as there may be some new employed members of staff which are not as confident with the information they are sharing or maybe they are not trained enough to have accumulated the needed skills to work with plenty of people coming and leaving the hospitality environment every-day.
Another important aspect when it comes to the risk management is about the hazards that could occur around guests causing bad injuries that could even drive them to hospitals/ medication. Therefore, it is more than vital for the members of staff to cooperate in order to prevent all the injuries/ bad circumstances affecting their business.                              [image: See the source image]                                                                                          https://tcuriskmgmt.tcu.edu/wp-content/uploads/2014/09/riskmanagement.png
Data Protection
Data protection plays a massive importance in the hospitality industry and this because it keeps the environment safe as if there are checks going around, they can prove that such people went in the    hotel, that payments were done etc… 
Data protection is the one in charge of protecting the customer’s data, the internal data and external. For example, when it comes to the customers, the members of staff from hotels are protecting their information such as their bank account, their address, full name, DOB, ID reference etc… Therefore, the customer’s data needs to be protected because if there is something happening to the specific guest, the main people in charge of the injury are the members of staff of the hotel and therefore they need to make sure that they are following the rules within the Data Protection Act 1998 in order to prove that they being legally from all aspects. 
Next to that thinking about the internal data protection, it is vital that all the managerial groups from all the departments are working and cooperating to register and keep up to date all the changes, payments, names of members of staff, everything in order to protect and cover all the procedures and regulations mentioned in the DPA 1998 
Food hygiene 
Food hygiene is one of the most important aspects in all kitchens from the hospitality industry and this because when handling food you are automatically handling so many bacteria that can cause really bad contaminations and if contamination is happening the ones in charge of the injuries are the members in charge of the kitchen. Even if before receiving the food, it went through other processes that could have affected it in some ways before it arrived at your hotel/ restaurant, the guest will not care about it and the head chef, which orders materials and food will be the main person to blame and therefore, in such situations the company is obligated to pay for all the medications. 
Next to that when it comes to the food hygiene there are hazardous substances that the food could have and therefore the members of staff needs to ensure that all the food is fully not causing any risks as it will be in the company disadvantage. As Griffith (2006) mentioned, food hygiene comprises anything in the process of preparation or process of handling to ensure it is safe to share to guest and eat without leaving with such stomach bugs/ infections.
The main thing advised for the members of staff is to make sure that they are continuously washing hands in the right way and that they wash all the foods that can be washed as well. For example, most of the vegetables, fruits needs to be washed in order to avoid unwanted situations. 
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Licensing
Licensing is very important in the hospitality industry and this because there are few most important licenses that each hotel owner/ restaurant owner must get the licenses as well in order to be fully legal with all the things it is planning to do in the hotel. For example, even to open the hotel the owner needs a license from the council which gives it the allowance of opening the hotel in a specific location. As mentioned on UK GOVERNMENT (2013), “Businesses, organisations and individuals who want to sell or stock alcohol in England and Wales are required to own a license or other authorisation from a licensing authority such as the local council.” 
The most common reason why companies need license is the sale of alcohol as most of the Hospitality and Tourism Industry aspire to have a BAR next to their incorporate restaurant and therefore the licence for the alcohol selling plays an important role in most of the H&T environments. The licensing act 2003 says that each environment that aspire to sell alcoholic drinks must have a license. Next to that they have to specify where they are buying the alcoholic drinks from as the person/ company must have authorisations as well. 

Health and safety 
Health and safety has the biggest impact over the members of staff and guests/ customers in any hospitality and tourism environment and there are plenty of things that the health and safety policies must cover in such hotels, bed and breakfasts, restaurants etc… For example, some of the things that needs to be risk assessed for the health and safety regulations are the following: Asbestos (The control of asbestos regulations 2006, “check frequently if there is asbestos in the building”), Bathroom Safety, Safety on Corridors, Chemical Safety, Fire Safety, Gas Safety, Safety in the Kitchen/ Restaurant, Legionella (Bacteria found usually in the water), Manual Handling, Safety in the leisure area. The mentioned aspects of the health and safety are simplified as there are so many aspects in hotels and generally hospitality and tourism industry that needs to be under control in order to avoid going through situations in which someone is facing injuries/ illnesses regarding to something that happened in the hotel during their time there. 
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Hotel Proprietors Act 1956 
The hotel proprietors act is all about the theft of guest’s goods. The act is mentioning that “the proprietor of a hotel is liable as an innkeeper to make good the loss of or any damage to property brought to the hotel, however it cannot be over £50”. Regarding to the mentioned statement, the guests must be capable to not forget goods such as laptops, phones, ID’s or anything that they need all the time by them. 
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Conclusion 
As a conclusion, for a hospitality and tourism industry to work as a business in a legal way, the owner of the hotel, together with its main and most important members of staff must make sure that all the policies and regulations are followed in order to avoid any issues within the legislation which is set by the UK Government. However, next to that, legislations are important in such businesses because when all the policies and regulations are followed, the reliability and trust of the hotel is at a higher level. 
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