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1. INTRODUCTON
My aim with this assignment, to make a report to analyse the legal legislative risks that administrators and workers need to consider in the hotel business, considering liability, data protection, health and safety, food hygiene, risk management, licensing, including key arrangements inside Hotel Proprietors Act 1956.
Legal legislative risk can be defined as – “Legislative risk is the potential that regulations or legislation by the government could significantly alter the business prospects of one or more companies.” (Hayes, 2019), furthermore these progressions can unfavorably influence speculation possessions in that organization. Administrative hazard may happen as an immediate consequence of government activity or by adjusting the interest examples of the organization's clients. Therefore, numerous financial specialists think about legislative risk as a colossal factor.
Hotel Proprietors Act 1956 – “an act to amend the law relating to inns and innkeepers. [2nd August 1956]” (Wikisource, n.d.), in the legislation stays – Under the Hotel Proprietors Act 1956, an inn owner may in specific conditions be at risk to make great any loss of or harm to a visitor's property despite the fact that it was not because of any shortcoming of the owner or staff of the hotel.
In the following sessions I will write about why managers and employees need to consider about data protection, health and safety, food hygiene, risk management, licensing.















2.1 DATA PROTECTION
In hotels guests, employees, other parties (like business partners, suppliers) privacy data stored and handled. All the subtleties and individual data (are collected through in instance bookings, receipts, feedbacks) must be recorded through specific system to forestall issues. Therefore “everyone responsible for using personal data has to follow strict rules called ‘data protection principles’, that controls how your personal information is used by organisation, businesses or the government.” (GOV.UK, n.d.)

2.2 HEALTH AND SAFETY
“Occupational health and safety refers to programs, guidelines and procedures that protect the safety, welfare and health of any person engaged in work or employment.” (Mitchell, 2013). He notes, it secures the clients just as the general public. At the point when health and safety systems are followed effectively, they can assist with forestalling accidents and diminish the danger of injury.
In a hotel there are many activities and hazards can cause accident or injury:
· Manual handling
· Slip, trip and fall
· Using of chemicals
· Obstructions, blocked doors
· Hot surfaces, sharp tools in the kitchen and restaurants
· Electrical appliances
· Stress, fatigue, illness
Therefore, all the employees and guests should consider in follow the health and safety rules. Employees have to be trained for manual handling. Cleaners and porters must use sings and protective clothing when doing their tasks, and follow COSHH when using chemicals. They should keep clear all areas from obstructions to prevent slips, trips and falls. They must keep clear fire exists at all time, in order to in case of fire for the fast evacuation. Electrical appliances should be used correctly, and they must be checked in regular times. The above cases only some examples should be considered by the health ad safety. There are many other cases should be considered. In order to follow the health and safety rules all the employees have to be trained, and they have to attend regular refreshment trainings too, and they have to be inspected.



2.3 FOOD HYGIENE
“The Codex Alimentarius Commission (CAC) defines food hygiene as all conditions and measures necessary to ensure the safety and suitability of food at all stages of the food chain.” (Anon, 1997, cited in Lelieveld et al, 2003)
Food Safety and Food Hygiene is very important to protect consumer health by protecting food from hazards, therefore a good knowledge of Food Safety, and Food Hygiene, and quality are essential for all employee who work with food. Food handlers must be aware of the hazards associated with their job and how these hazards can be controlled. Hotels are committed to deliver high standards of food hygiene, including:
· Produce and sell good quality, safe food
· Comply with the law
· Avoid problems with pests
· Prevent food contamination
· Develop a good hygiene awareness
· Maintain high standards to provide training for staff and necessary equipment

2.4 RISK MANAGEMENT
“Risk management is a mechanism for managing exposure to risk that enables us to recognise the events that may results in unfortunate or damaging consequences in the future, their severity, and how they can be controlled.” (Dickson, 1995)
According to (Rowe, 2018) there are five steps to deliver an effective risk management process.
· Identify the risk – a hotel can recognize their dangers through experience and inner history, talking with industry experts, and outside research.
· Measure frequency and severity – knowing the recurrence and seriousness of your dangers will give you where to invest your energy and money, and permit your group to organize their assets.
· Examine alternative solutions – associations for the most part have the choices to accept, avoid, control, or transfer a risk.
· Decide which solution to use and implement it – when all sensible potential arrangements are recorded, pick the one that is well on the way to accomplish wanted results. Set up a conventional procedure to actualize the arrangement.
· Monitor results – the association, its condition, and its dangers are continually changing, so the procedure ought to be reliably returned to.

2.5 LICENSING
There are a large number of licencing hotels need to consider. For instance selling alcohol and tobacco products, late opening of bars and restaurants, own products sold in property, copy rights for items used or shown, premises permit, VAT registration, business registration, TV licensing. “Hotels, hostels, campsites and mobile units must be covered by a valid TV License” (TV LICENSING, n.d.), in addition watch, record or stream programmes shown on TV or online, which includes any device. There is intense discipline for them if they fail to cover any of the necessary license.

2.6 HOTEL PROPRIETORS ACT, 1956
In the act stays, that hotel has to take responsibility of the guest’s properties. The hotel should cover any loss or damage caused during guest’s stays in their property. They should handle lost properties for a limited time, or if it possible return lost properties back to guests.











3. CONCLUSION
As it is listed above, hotels need to consider so many legislative areas when they are opening or operating their businesses. And these are only some areas highlighted in this report. Hotels must follow all of these legislations in order to keep their business and avoid penalties. Because they want to execute guest’s satisfaction they have to focus on their safety and well being in the hotel premises. This includes protecting guest’s data, providing them a good and safety service, looking after their belongings. Hotels must consider their staff safety as well by introducing them all the legislative risks, and train them in order to avoid any danger during their job.
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