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To begin with… 
The task of the today’s report asks for the description of the legislative risks that needs to be under each H&T industry’s control all the time. The aspects that need to be discussed in the report today are the health and safety, risk management, data protection, licensing, the hotel proprietors act, food hygiene. Each of the enumerated risks above are such important legislative aspects that are relevant for all the members of staff that are working in increasing the reputation, economy and standards of a specific hotel they are working in. 
As cited by Laskley (2000), “hospitality is necessary a relationship based on hosts and guests”  this quote representing the idea of the hotels working with a variety of people, thing that increases the level of responsibility and risk of the hotel’s managers that are working hard in order to provide safe experiences in conditions that are keeping the guests away from any injury during their stay at the hotel. 
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Health and safety 
Health and safety is very important in each type of companies/ agencies, but when it comes to hospitality and tourism industry, it is even more important because as mentioned before, it has so many people under control and they cannot risk to have elements that can cause injuries to any of the guests or even employers. Health and safety is an aspect that is discussed even by the law. In the hotel, members of staff must be tested to check if there is enough training and experience that makes them aware of how to recognise health and safety gaps/ how to prevent an injury in the hotel. 
Therefore, if there are employers in the hotel that are not trained, there is the five-step approach to plan an effective training for them. The five steps approach looks as it follows:                                                                                STEP ONE: Get to decide what instruction the company needs                                                                                                                      STEP TWO: Find the training necessities first                                                                                                                                        STEP THREE: Pick techniques and strategies to use during the training                                                                                              STEP FOUR: Provide the training                                                                                                                                                             STEP FIVE: Check the effectiveness of the training                                                                                              

Risk management 
Risk management is basically covering all the bad things in a hotel and this because if the risks are well-managed by the managers in charge of risks then all the injuries are away from guests and employers. As Henry Fayol said, “risk management is a security function among the six basic functions of a business firm”. Therefore, risk management is more than just important in a hotel because it has as a purpose the idea of the administration of useful implementation and control of all the risks that could appear in the hotel. 
There are some factors that could increase the amount of risks and this because risk management is also identified as being a dynamic process and this is why social, political, economic factors may have an influence on the gravity of risks. Therefore, the managers in charge of risks should continuously keep an eye on the factors that are changing depending on the guests and also on the government. 
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Data Protection 
The policy of the data protection in hotels most of the time says that the collected data is used for a variety of reasons to help the hotel in different ways. For example, the collected data is useful especially when it comes to “administrative or legal purposes as the data is used for statistics and marketing analysis, testing the constant development of the hotel.” In order to analyse the quote, it is clear that the data protection is necessary in the hotel for the members of it to take important decisions regarding to such services and facilities as well as being able to identify different customers following their personal data. 
Data Protection Policy also offers rights to the guests that were giving their personal information to the hotel’s systems. Some of the rights are based on: Request Information, Request Access, Request Erasure, Request Correction, Object to Processing, Request Restriction of Processing… all the hotel’s managers must be able to respect the guests rights because otherwise complaints will slowly come up to the agencies and bad things will start to occur within the agency and its complaints. 
Licensing 
Licenses and permits are needed even in the first months when thinking about opening a bussines and this because you cannot sell anything in a hotel if there is no license. As cited by Barth and Hayes in 2006, “the hospitality industry is seen as being one of the most relevant businesses and therefore there are multiple rules and regulations to follow” For example, to sell food, you need a license which will approve the fact that there is clean food that is transported from safe places and it cannot cause food contamination or anything. Also, there are licenses such as the Sale of Liquor, Television and radio license, parking permit, that are allowing the hotel owner to introduce such facilities like a restaurant/bar next to the hotel and also to provide modern services in rooms by introducing TV accessibility and internet connection.  
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The hotel Proprietors act 1956
The act covers the liability of the administration of the hotel which should make good of any failure of damage to a guest’s land in order to build trust within the customer showing respect to the guests as well. The only criteria to respect are that it must be a good of the guest lots because of the members of staff negligence. Anyway, the hotel proprietors act does not cover motor cars, or any other vehicles/ items lost in them. When giving items back, the owner must wait for the guest to pay a bill that make the hotel send all the needed items in one pack.
As mentioned in the act (1956) “a hotel is an establishment help out by the proprietor in order to provide food, drink and sleep accommodation when required”
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Food hygiene 
Is vital in hotels and this because there are loads of people eating the cooked food in a hotel. Therefore, all the members of staff must be very careful when handling food and also at the storage of food because there need to be a specific temperature of 5 degrees when placing food in the fridges. Even Dudeja, in 2017, said that “the requirement of hygiene is vital to good functioning”. The quote is linked with the idea of a hotel not being able to work properly especially within its restaurant if there are not at least basic hygiene regulations. Therefore, all the members of staff, as mentioned, need to be informed about everything that is happening in the hotel and about possible changes at the right time.  
[bookmark: _GoBack]Food hygiene is also very important to keep away the food contamination that can appear regarding to the biological, chemical and physical hazardous. As mentioned by Yeung and Morris (2001) “a hazard is an action or process which can result in negative outcomes and thus provide a source of risk to receiving situation or population”
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Conclusion 
Considering the requirements of the assignment, It fully describes the legislations that were mentioned in the introduction and therefore the conclusion is that food hygiene same as the health and safety are vital responsibilities in the hospitality industry regarding to the big amount of people coming in the hotel to use different services, the restaurant accommodation etc… and therefore it is important that everyone in charge of the hotel is capable to prevent any food contamination and any other injury linked to the health and safety. 
Next to the food hygiene and health and safety, there are the other legislative risks such as the risk management, data protection and licensing, which are as well playing such an important role in keeping data and changes up to date. There is nothing that can be missed in terms of legislative risks because otherwise the hotel reputation, economy and positive feedback will start to change in negative ones.
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