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Assessment Two: Hotel legislation for Managers and Employees


1. [bookmark: _Toc15458865]Introduction
Hotels are subject to a significant number of laws and regulations, from rules that impact the building itself or the services provided, to tourism regulations and even local ordinances (Mest, 2015). Hotels present on the international market must comply with the local laws of each country, which may vary significantly within the European Union and even more when countries around the world are considered, with laws and regulations that are specific to each location (Mest, 2015). The need to comply with such a large range of laws has always represented an issue to the hotel industry when it comes to introducing changes. Hotel legal legislative environment is a legal and social practice which refers to the treatment of a person’s guests or those who own and manage a place of business (Mest, 2015). Those being said, this report aims to analyse the legal legislative risks that managers and employees working in the hotel industry may encounter. The report will include information about the hotel liability, data protection, health and safety, food hygiene, risk management and key points of the Hotels Proprietors Act 1956. 
2. [bookmark: _Toc15458866]Findings and Analysis
2.1. [bookmark: _Toc15458867]Hotel Liability
Related to the concept of legal liability, hotel laws are indented to protect both hosts and guests against injury, whether accidental or intentional. The proprietors of hotels along with their managers and employees have the duty to receive as a guest all person who asked for sleeping accommodation, food or drinks and to provide them unless they have reasonable grounds of refusal (US Legal, 2019). They must also provide all these services at the current charges being displayed in the hotel and have reasonable care of their guests. Moreover, they have the duty to receive any goods brought to the hotel by or on behalf of their guests for which they have suitable accommodation (US Legal, 2019). The proprietors of hotels along with their managers and employees are not liable for any losses or damages occurred before or after starting a binding agreement with the guest. Hotel proprietors may limit their liabilities by ensuring that guest assume their responsibility of securing their own property; limiting access to master cards to guests rooms and ensuring adequate number of CCTV and security personnel (IHSM, 2019). 
2.2. [bookmark: _Toc15458868]Data Protection
 Managers and employees working in the hotel industry should document what personal data they hold, where it came from and with whom is shared to ensure their companies meet their legal statutory and regulatory requirements under the data protection laws (GOV.UK, 2019). The Data Protection Act 1998, developed by the United Kingdom Parliament to comply with the EU directive, must be considered when managers and employees are managing, processing or sharing personal data (GOV.UK, 2019). Personal data refers to any kind of information related to identifiable natural person such as name, mental status, economic, cultural or social identity of the person (IHSM, 2019). Hotel managers and employees should also consider the General Data Protection Act, a document developed by the European Union in 2016 and replaced the existing local data protection law of each EU country (GOV.UK, 2019). According to the General Data Protection Act 2016, managers and employees working in the hotel industry must process personal data lawfully, fairly and in a transparent manner in relation to the guest. Personal data should be collected for specified, explicit and legitimate purposes and should be limited to what is necessary in relation to the purposes for which it is processed (GOV.UK, 2019). Managers are required to keep personal data in a in a manner that allows the identification of the data subject for no longer than it is necessary (IHSM, 2019). Managers and employees are also required to ensure suitable security, such as protection against unauthorized or unlawful processing and against accidental loss, destruction or damage (GOV.UK, 2019). 
2.3. [bookmark: _Toc15458869]Health and Safety 
Hotels fall under the Occupational Health and Social Administration regulations for general industry. Hotel chains must protect their workers and guests from getting injured or ill through work. Otherwise, local authorities may act against them under criminal law or a person may sue them under the civil law (Mest, 2015). Accident statistics demonstrated that the principle risk areas for hotel industry are caused by slips and trips and manual handling accidents; while the principle cause of occupational ill health is from work related contact dermatitis. Therefore, managers should prepare a health and safety policy, conduct risk assessments to identify hazards and assess risks at work; involve their workers and inform them about the health and safety rules and provide them with training so that they know what their health and care duties are. Managers must also provide employees with the right workplace facilities, display a law poster to list what workers and employers should do and report certain injuries, near-misses and work-related illnesses to Health and Safety Executive. 
2.4. [bookmark: _Toc15458870]Food hygiene
Managers and employees working in the hotel industry must also comply with food hygiene requirements, developed to ensure companies practices reduced the risk of harm to the consumer and the food they serve to eat (U.S. Food and Drug Administration, 2019).  According to Food Standard Agency (2019), managers and employees should always remember about the four main things which are: cleaning, cooking, chilling and cross-contamination. Employees should have high standards of personal hygiene in order to keep the food safe (U.S. Food and Drug Administration, 2019). Hand washing and clean clothing along with additional training can help managers and employees to prevent the most common food safety problems (Food Standards Agency, 2019). 
2.5. [bookmark: _Toc15458871]Risk Management
Managers and employees in the hotel industry are expected to minimize risks and keep hotels safe and secure. Managers are expected to identify, prioritize and distinguish risks in order to mitigate against them appropriately. Broadly, hotels may face strategic risks, tactical risks or operational risks (HSE Risk Management, 2019). Strategic risks arise from hotels’ relationships with the external environment and its impact on the hotels’ long-term strategy. Strategic risks are handled by the Hotel Board and Executives. Tactical risks refer to one to three years goals of the hotel such as the implementation and delivery of a project. They are handled by senior managers (HSE Risk Management, 2019). Operational Risks refer to a broad variety of day-to-day risks such as safety and security, third part services and the wider supply chain (HSE Risk Management, 2019).
2.6. [bookmark: _Toc15458872]The Hotels Proprietors Act 1956
The Hotels Proprietors Act was elaborated in 1956 by the Parliament of The United Kingdom. The legislation replaced the Innkeepers Liability Act 1863 (IHSM, 2019). The act applies to hotels offering food, drink and sleeping facilities, guests asking for such services and the belongings they brought with them at the hotel (IHSM, 2019). The includes the following key points:
· Provide sleeping accommodation or food and drink facilities at current available prices to any customer asking for them, unless it has a reasonable argument to refuse the collaboration with the respective customer
· The liability limit is set at 750.00£ for any one article and 150.00£ for guests within the London Metropolitan Area.
· The liability limit is not applicable if the lost occurred while the property was deposited by or on behalf of the guest for safe custody. 
· Proprietors must keep the schedule notice visibly displayed at all times.
· The liability limit is not applicable to motor vehicles or any property left in them, horses or other animals, although the proprietors have a reasonable care for them.
· The proprietor is allowed to sell by public auction any goods to which his lien extends, if the guest did not pay his debt for more than six weeks consecutively. (IHSM, 2019)

3. [bookmark: _Toc15458873]Conclusion
The research conducted to complete this report can be used to conclude that managers and employees working in the hotel industry must receive any guest willing to pay for the hotel services unless they have reasonable grounds of refusal. They must manage the personal data they collect from their customers in a way that complies with the legal requirements of various data protection laws. Furthermore, managers and employees should be aware of the health and safety rules available in place and follow them in order to avoid an unlawful conduct and harm themselves or any other person within the hotel. Food hygiene is also very important, therefore, employees working with food must have high standards of personal hygiene and high knowledge on food safety standards. Managers can use the risk management system to anticipate any risks that may impact guests or workers and mitigate against them appropriately. Managers and employees willing to have an in-depth understanding of hotel liabilities and non liabilities may consult the Hotel Proprietors Act 1956. They should retain that they are liable for any loss or damage only if the guest started his contract with the hotel. Hotel proprietors may not be sued for any loss or damage occurring before checking in and after checking out.
[bookmark: _GoBack]
4. [bookmark: _Toc15458874]References

Food Standards Agency. (2019). Homepage. [online] Available at: https://www.food.gov.uk/ [Accessed 29 Jul. 2019].
GOV.UK. (2019). Data protection. [online] Available at: https://www.gov.uk/data-protection?fbclid=IwAR2DwGLQRPh9xn5cKBqLZyKJcUA1OJPuAYqUflij0FNGHpHCPB2Ky_-B-ik [Accessed 29 Jul. 2019].
HSE Risk Management (2019). Risk management: Health and safety in the workplace. [online] Hse.gov.uk. Available at: http://www.hse.gov.uk/risk/?fbclid=IwAR23JDa08OTxTpVnxdD6JUTUy_AwVF0C1PLpuLQLGp-a96VKjPD8ArnoGL8 [Accessed 29 Jul. 2019].
IHSM (2019). Institute of hotel security management - Document downloads - Advice & Good Practice. [online] Hotelsecuritymanagement.org. Available at: https://hotelsecuritymanagement.org/knowledge-center/downloads [Accessed 29 Jul. 2019].
Mest, E. (2015). Liability concerns facing the hospitality industry today. [online] Hotel Management. Available at: https://www.hotelmanagement.net/legal/liability-concerns-facing-hospitality-industry-today?fbclid=IwAR1AhYL9aCpA-PpwZ3f7DH7-y-BjcEqVCWLGM7sOVC9xaP9cF5QCtkqoLts [Accessed 29 Jul. 2019].
U.S. Food and Drug Administration. (2019). Food Safety Modernization Act (FSMA). [online] Available at: https://www.fda.gov/food/guidance-regulation-food-and-dietary-supplements/food-safety-modernization-act-fsma?fbclid=IwAR2my5N3HWCDxxAbKB6SHvF2bMP8m3OJ32yHJrHvaQk3P3MO9wjtRWRLhHw [Accessed 29 Jul. 2019].
US Legal, I. (2019). Key Points to Remember – Travel. [online] Travel.uslegal.com. Available at: https://travel.uslegal.com/hotel-liability/key-points-to-remember/?fbclid=IwAR1c7od3Q56E2VgxtW9hsbabBhoG9cRv-cvmcE7j93yfVEhl05imlqvD6pg [Accessed 29 Jul. 2019].
