


1


Part Two: Hotel Law 

Andi Tarcolea 
Student number: 1815439





[bookmark: _GoBack]
Table of Contents
Introduction 	3
Legal legislative risks that managers and employees need to consider in hotel industry	3
Liability data protection	3
Health and safety	4
Food hygiene	4
Risk management	5
Licensing	5
Hotel proprietors act 1956(key provisions)	6
Conclusion 	6
 	7
REFERENCES	7

[bookmark: __RefHeading__19451_1460084006]Introduction 
The main health provision one has to accumulate in these factors is that there are several changes which are very essential for any person in the market. Their has to be an promotional effect of all such methods. One has to guide and provide correct guidance and regulation which can be done in the mainstream methods of giving correct services and assistance to every guest present in the hotel. They have to assist them in all aspects and any insignificance of their working will effect the goodwill and character of the hotel. The file will work around all legal aspects which have to be done under provisionals concepts and give them proper methods and guidance of legal provisions(Rahimi and Gunlu, 2016).

[bookmark: __RefHeading__19453_1460084006]Legal legislative risks that managers and employees need to consider in hotel industry
	This industry is bifurcated in several aspect and have to guide and provide the initial aspects of guiding the correct influence in markets. The hospitality culture and system have to attain special provisions which have to be given and people have to given several aspects in the commodity. This stream is connected to several laws and provisions which are very important for all member's and employees to follow and cooperate under such circumstances. The legal provisions  which have to be competitively present in the coordination and guiding the correct passage for impoverishments in the context of hotel managing staff and correct utilisation of methods. Their areas several aspects in which the company have to be hindered and provide correct methods and correct bifurcations. their are correct methods where all such provisions are made to be covered in proper aspects and all have to get the correct provisional in articles and legislative articles in the workings of government and factorial matters. The initial stages which are covered in this context have to be done under the same passages and can be in cured for the proper justification and correct utilisation of hotel techniques which are covered under legal provisions (Colangelo, 2017).
[bookmark: __RefHeading__19455_1460084006]Liability data protection
While personal data is a powerful marketing tool and key to a hotel’s relationship with its employees and guests, hotels must carefully manage how they deal with the personal information they collect and maintain to ensure compliance with the Data Protection Act 1998 and related legislation and codes of conduct. Hotels should also be sensitive to their guests’ and employees’ expectations that their data will be kept confidential and secure.
Records of personal information are kept in many forms from credit card receipts, to home addresses of guests to CCTV footage; any information like this, if it identifies a living individual or together with other data can identify a living individual, is protected in the UK by the DPA. 
Recent reports of businesses not disposing of personal data securely, together with the rise in identity theft highlights how sensitive this issue has become, and how a hotel’s reputation (and consequently its brand) can be negatively affected if it does not carefully manage and protect the personal data that it holds. In case of  any liability of the fact the manager s and the owner both are held liable in the process (Melián-González and Bulchand-Gidumal, 2016).
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	It is very clear in the fact that the most important that health and safety of the premises should be kept as very important aspects in the workings. Keeping very silly premises and giving several aspects will be given should be done as per the guidelines and health should become a big issue for which later the hotel has to be held liable in case of any negligence.  The main success point of the hotel will be to get correct working categorisation and essential aspects of the meninges and bifurcations. The main procedure is to guide and regulate the several aspects to keep in mind. The correct calculation of pantry and food items can avoid most oif the issues and in safety they should keep several people who will make it safe and secured for all guest to move freely and accommodate the place with a clear mindset. Its very important to keep the basis best facilities of hotel done and make the environment friendly (Nguyen, 2015).
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	The food hygiene has to be one of the most important aspects and give them correct association with happiness of guests and concluding the fact that their have to be correct association. The main work here is to keep the food in correct environment and make it very presentable while working in it. The food is the main source of attraction for many people and keeping things good in good makes people understand the fact that there are the correct association in the factor, the lateral image of any place is done on the main aspects of the correct. The food is so appropriate has to be correct in the health and safety act and as per the guidance of the correct guidance.(Law,  2019).
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It is very important to keep all place of hotel secured and safe from any such irregular management and one has to guide and provide the correct assessment in the area. their are many laws and provisions which were created in the legal aspects with many important ideologies that can be followed. the hotels should keep all the safety equipments in the hotel environment and have to guide them as per the working regulation of all employees. all the employees should get correct training in the field and with all such aspects they have to be trained in this methods. Their has to be correct representation of all the work. Their is equal distribution of work and characterisation in working categorisation. Risk management is directly connected to some major legislative procedure and have to be distinctively done in the procedure.
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this is one the most important work which has to be done by every person in any hotel. They have to guide them as per the gaming sections and should get  the leading restriction that can be done on the basis of getting correct methods. The basic necessities required in this field is to collectively make changes in the file and place all such things under the regulations of several aspects. The main aspects which have to be covered in the relate stoking and the license is a must for every environment. The basic nature of all the catheterisation have to be done in the working zone and have to be completed. The license and all the methods have to be done as per guidelines of the commodities and given the rural or urban environment. The hotels have to keep all the areas and in correct procedure and the wellness of the environment has to be done for correct representation. If any hotel is not registered and have not attained the needed licenses then they have to surrender and close the place and pay fine to governments (Akincilar and Dagdeviren, 2014).
[bookmark: __RefHeading__19465_1460084006]Hotel proprietors act 1956(key provisions)
	These are providing correct methods and guidelines which will help in getting correct methods and issues which can be rectified in the matter plus they have to guide them as per their rulings. Some of them are presented below:
· the duties and liabilities of all the managers and co workers in the hotel have to act professional and in context to the correct understanding of things.
· In case of any damage is done to the guest the managers and hotel staff  is held liable and in context to pay back all the remuneration.
· If they are opening an outlet they shall create and provide the correct necessary things required in the field such as the basic requirements of food, seeming area, dining areas and necessity good food & health and safety should be kept in mind.
[bookmark: __RefHeading__29040_1460084006]Conclusion 
	The file revolves around the aspects of keepings all hotels in legal factors that there are correct representation in the hotels. The main characterisation has aspects to correct dealings all hotels have to follow and they should not clearly neglect any of them
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