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Introduction
This assignment will be a report on the legal legislative risk that employees and managers must abide by in the hotel industry. Areas that will be covered in this report will be liability, data protection, health and safety, food hygiene, risk management, employment legislation and licensing as well as the key provisions within Hotel Proprietors Act 1956. It is important that the managers/trainers of the establishment brief the employees on these legislations at the beginning of their employment and annually, as this will help the business against any complaints, lawsuits, claims and investigations. Companies will have their own policies for employees to follow as this will provide the businesses with a sustainable working environment.
Liability 
The hotel as an organization is liable for any incidents coursed to their guest at fault of the hotel, they are also liable to any of the guest’s property which is damaged or lost at fault of the hotel. Taken from (www.hotelmanagement.net) they explain that the biggest liabilities that hotels face currently are slips and falls along with data theft. Accidents and injuries can consist of several elements such as slips, trips and falls coursed by the hotel not making the customer aware of the hazard in place. Illness can occur through unsanitary facilities and rooms or it could be allergy related. These are just some of the things to be mindful of while running a hotel.
Data protection
Acquired from (www.gov.uk/data-protection) Data protection are the legal acts on which the organization (businesses or government) must process your personal data in according with the law. By law organizations must follow the data protection acts in place with the countries that the business is located in. For example, the Data Protection Act 2018 is the UK’s own law with similar guidelines as the Europe’s General Data Protection Regulation (GDPR) and while the U.K is still part of the European union, so they must oblige by the GDPR but the act was created to prepare for Brexit. 
· Data protection is the regulation of any information which is processed by an individual.
· Personal data processing in any action or set of actions that may be performed in relation to personal data by automatic or other means.
· Secure storage of personal information, identity, credit and address is some cases.
Managers and employees in the hotel industry need to make sure that they handle data protection with caution and care.




Hotel proprietors act
The Hotel Proprietors Act 1956 is a law which is split into different criteria’s involving Inns or Innkeepers becoming hotels and establishments. The hotel must have an offering of food, drinks and if so, sleeping accommodations without special contracts for anyone who is willing to pay a reasonable fee. If any property brought by the guest is damage or lost at fault of the hotel or establishment, they will be liable for it. If the guest did not stay overnight but visited the business, you are not liable for their property. It is only when they ask for said property to be handle or safe kept that the hotel becomes liable. If the guest has left, their belongings you have the due diligence to safe keep the property and if so re-unit it with its owner. Hotels can only limit the liability of the safe keeping of belongings to £50-100. Something to keep mindful of is if the hotel or establishment is working within greater London, the limit is £750-1500 as part of the London Local Authorities Act 2004. Taken from (www.visitbritain.org) they explain that if a guest does not pay for the service that the hotel have provided within 6 weeks from the date of the bill. The hotel can sale the property of the guests to make up for loses providing they put it into public auction with appropriate details of the guest.
Health and safety
Health and safety are a means of keeping the environment of which we work in safe and risk free for everyone. There are many of acts, laws and policies that every organization must follow to keep the workplace risk free. The Acts for example;
· Health and Safety at Work etc. Act 1974
· Control of Substances Hazardous to Health Regulations 2002
· Management of Health and Safety at Work Regulations 1999
· Control of Noise at Work Regulations 2005
It’s key that the employees and managers are working together as a team to deliver the safest operation for themselves and the customers. Supposed by (Halbesleben 2013) when managers express the value of health and safety in their briefs, their employees while notice the importance and maybe be more likely to bring up issues of risk to their managers in the future. 









Food hygiene 
Food hygiene is the care taken into providing the safe process of food from supplier to preparation then to service. Factors taken from (www.veggies.org.uk), when buying from a supplier the buyer needs to make sure the food has been disturbed safely, hygienically and has not been contaminated. It must be stored in its recommended environment and used before its expiry date for the best results. Preparation of the food should be executed in its suggested instructions, but the preparer needs to be aware of it being at risk of contamination. Services needs to be reviewed as it is the last step of the process before it is handed to the costumer and this will be the feedback that every has been delivered to standard. Key points of food hygiene:
· Clean hands after touching contaminated surfaces or objects.
· Use different cutting boards for preparation of food.
· Clothes are clean and use correct equipment for the task.
· Mindful of temperatures.
· Pests control.
· Waste procedure.
Employees and managers should review all these steps to confirm they are following the proper procedure.
Licensing 
[bookmark: _GoBack]Licenses are a part of running a business and every hotel will need to obtain the right licenses for them to operate. Extract from (www.legalzoom.com) it explains that  licenses are here to make sure you can identify the business, protect the public’s health and safety together with making the finances can be made clear to tax. Showing that licenses are here to serve more purpose to the public than the business. 
Risk assessment 
Risk assessments are required to be carried out in the hospitality industry because they are an essential part of controlling and prohibiting the likeness of an incident. The process of undergoing a risk assessment can help understand the hazards and learn appropriate processes to prevent them. It is ideal that when a change to the way they organization works, that a risk assessment should take place to analysis any dangers it can course. The business as a team will all need to be aware of potential hazards and work together to help prevent these coursing any harm to themselves or the public.





Employment legislation
Employment legislation covers several laws which employers must stick to. These laws are in place to protect the employee from any misconducts that their employer could issue them. Such as discrimination, unfair pay, safety in the workplace, child labour and many more. Managers and employers must see to treat their employees fairly, along with making sure the overall working experience is equal and pleasant. If the employee feels like the standard of treatment is not satisfactory, they have every right to bring up this mistreatment to the HR department or citizens advice. Other sources they can go to is workplace unions which strive to make sure every employee is treated accordingly. In a paper written by (Blanchard and Katz 1997) they discuss a test that they believed to affect the hiring, firing and productivity of the employees (as they were kept longer than needed) from restricting the termination of employee’s contracts. It was said that the net welfare was arguable along with giving the new employees negotiation powers with higher wages, but (Lazear 1990) says that this may not affect employment as some workers are willing to take low wages for job security. Agreeably some people do prefer security as it is a means of constant income for them.
Conclusion 
The organization requires to follow these legalisations to keep the business working in a way that corporates with the law. They must keep up to date with the legalisations as the Acts can change or new Acts that relate to their business can come into place. (Johnson and Johnson,1995) mentioned that working as a team encourages deep learning, thoughts, problem solving and strengthens bonds, which will provide the business with great performances from their employees and that in return will only bring success to the company. The value of understanding these legalisations and creating policies to help work behaviour along with the underlining importance of teamwork can lead the hotel to significate achievements.
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