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Introduction

[bookmark: _GoBack]This report will be analysing the legal legislative risk that managers and employees should consider in the hotel industry. Those legislatives will be data protection health and safety. Food hygiene. Risk management. Licensing and key provisions within hotel proprietors act 1956
The hotel is an organisation that provides goods and services ad as such is subject to the common law under which It must abide and as such an industry faces potential legal prosecution. for the acts such as neglecting and not maintaining their premises. failure to comply with the Fair Labour Standards Act (minimum pay, overtime pay, equal pay, child labour) prejudice such as racism towards employees because of their ethnic background. 

When guest stop in a hotel it is for them to get good hospitality and to be looked after and for the time at the hotel to be memorable. For this to happen the hotel needs to be successfully managed.  This also means that the hotel abides to the legal legislations that pertain to the industry. By making sure guest are safe and their expectations are met in the delivery of a good service in all departments. 
The report will initially look at data protection within the hotel industry and the legal legislative risk that managers and employees need to consider. As I analyse the legal legislative within the hotel on data protection Determann(2015)  suggests that data privacy law is intended to protect an individual data,. He proposes that it is a subject’s ability to control information about him or herself. This includes the European style data protection laws which also regulates any processing of any data and common law privacy laws. 
So therefore, managers and employees need to consider guest privacy and ensure that their data with its information is kept safe and secure. Voigt and Bussche(2017) suggests that data should electronically store information. Employees need to know about data protection and should undergo training on current legal requirements. This will be done by the managers who will also monitored though a handbook for employees. This is because if a guest made a complaint about the hotel because of a breach of data protection it can be investigated. Accountability is important at all levels and the employees would be accountable if personal information on guest is not keep safe. All employees need to know what to do when it come to guest and data protection. 
Shepherdson, et al. (2018) highlights that organisations need to document their policies and practices to guide the actions of the employees. In addition, equitably they must provide evidence of training records or disciplinary action will inevitably require them to demonstrate that they have done everything practically possible to prevent any privacy breaches from happening.
Risk management is the process of identifying, assessing, and controlling threats to the hotel’s capital and earnings, these treats, or risks, could come from a variety of sources. These can be financial, legal liabilities. Management errors as well as accidents and natural disaster. Thinking of data security, IT security threats and data related risk must all be considered.
With these threats considered the management of these risks must be put in place to minimise the impact should they occur. As a result, a risk management plan must include the company’s strategies to alleviate them.  A risk management plan provides a secure work environment for staff and customers, decrease legal liability, prevents, and protects from incidents that are detrimental to both customers and the organisation.
The importance of a risk management plan is that by considering the potential risk and events before they occur the hotel can save money and protect its future. Furthermore, the management will be able to make and have strong confident decision-making platform.

This part of the report will be looking at food hygiene the risk that managers and employees 
Need to consider in the hotel industry. Understand what is identified as a hazard with food and catering health and safety.
According to Knowles (2002) caterers have a responsibility to their customers to prepare food safely and hygienically the introduction of the food safety Act 1990 in the UK with its enforcement powers and increased penalties due to pressure from enforcement agencies  
So, managers need to put those legislative in place for the employees to view and for employees to keep good standards of Hygiene making customers safe. So, managers are required to update to employees on policy and regulations to meet standards 
Knowles (2002) places primary are responsibility to produce safe and wholesome food with producers and the hotel industry the framework should offer the industry flexibility to design and implement appropriate internal monitoring procedure
So, in analysing the legislative risk with food hygiene and health and safety 
Enz (210) concludes by saying legal and regulatory analysis hospitality firms must be keenly aware of the legal and regulatory environment to compete effectively in today business environment failure to complete can lead to fines and poor publicity that can ultimately undermine company performance
hotel 

This part of the report will be looking at key provisions within the hotel proprietors act 1956
When guest have the need to shop a hotel the hotel as a obligation by law to keep guest property safe and that guest is made comfortable while they are away from home.
And managers and employees need to consider the areas of key provisions
Parris (1972) Hotels and guests property although an hotel proprietor is not strictly Bailee of all the goods brought on his premises by guest apart from those expressly committed to his care  he had special obligations laid upon him the present position is governed by the hotel proprietors act 1956 by that act an hotel means.  In analyse I see that managers and employees need to consider the provisions  
Kenber and Mccurrach (1990) under the hotel proprietors are offering sleeping accommodation are responsible for the reception and safe keeping of all reasonable items of luggage belonging to guest who have booked into the hotel or motel for one night or more the proprietor is fully liable of the loss or damage to the guest property 
Your hotel will need a document how they are going to keep guest and staff safe by creating a hotel and guest safety plan. Allocate someone to be accountable for updating and uploading the manual. it should also be documented what form of training is in place for all hotel departments including engineering, front of house personnel, maintenance, security, housekeeping, laundry personnel, executive management, and contractors for all lasting, part time, and casual employees. It should also be a description of what is done in training and manuals and training records have to be updated frequently with regards to different risk factors. There should be a care/danger control committee who meets frequently ans address guest and employee safety minutes should be written down, and Executive and Department management should be well represented.  decided strategy for crisis. All hotels should have a composed Emergency and Disaster Response Plan. There should be a designated person who oversees maintaining and updating the plan
 Floor care is important in a hotel since guests and staff will be moving often along different exteriors abide by these rules for floor and guest room safety - from equipment in the room to water temperature, all hazards need to be examined. 

licensing

Brotherton (2012) in the uk the sale of intoxicating liquor or alcoholic beverages is regulated principally by the licensing act 1964 as subsequently amended by several other acts. The licensing law reflects the needs of different sectors within the hospitality industry with different licences for different sectors in within the hotel 
So those are the areas that managers and employees need to consider within licensing 
Brotherton (2012) also points out a residential licence authorizes the sale of liquor to residents of a he U.K.'s Licensing Act 2003 underpins all premises that sell alcohol, whether pubs, bars, theatres, concert halls, sports venues or hotels. In simple terms, the Act obliges a premise's license to be obtained to legitimize the regulated activities
Hotels that have more than 15 rooms are protected by one licence for the first 15 units but also must have an additional licence for every five rooms after 
 All serviced and self-catering accommodation premises must have a record of all guests over the age of 16. This record should have their full name and nationality. You also must keep each guest's details for at least 1 full year.


Conclusion

So in conclusion I can see the important of legal legislative that manager and employees need to consider if the hotel industry is to operate successful managers need to know the risk managers have in place polices in all dep within the hotel and employees need to have up to date for training according to the dep they work and as for risk management they need to manage and control risk we need to consider within the hotel for sure the legal legislative which is the law. And without this law the Does of the hotel will close  and most of all the hotel need a certification of licensing  also in conclusion I see it is the role of the manger to give all department attention with the employees by operating by the guidelines of the legal legislative  and giving a good service and satisfaction to guest In this hospitality industry.
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