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                                         Assessment
  Introduction
The assessment is about analyse the legal legislative risk of managers and employees need to consider in the hotel industry is about liability, data protection, health and safety, food hygiene, risk management, licensing.
     Liability
Liability start with the technology used by the hotel from the room door open with out of key to the data base and the software in use, is about avoid the incidents, use signs (helpful for guest orientation and employees),preventing kitchen fires is a major important factor of liability of hotels industry. Inspect and clean the machinery and ceilings in the kitchen monthly or how many times is necessary would save money, training employees on fire alarm rules. Safety meetings need to do regularly to maintain a safe place for guest and employees. 
Employees training is crucial important, from to know when to stop to serve drinks to the quests to avoid the data theft, all those prevent problems before to happen. Hotels are the hackers target, to avoid that hotels need to use and work with professional personal and use the advanced software to protect the employee and guests.

               Data protection
    Data protection is a directive of General Data Protection Regulation approved by European Parliament, across by the member state on May 2018.
The companies are forced to by transparent, how they collect, use/ share and store personal data information. 
Hospitality industries collect and holding personal data on their boking system and PMS system so hotel must ensure the customers privacy of the personal information, the staff need to be trained and to know to fallow that rules. The leaders/managers work with a significant amount of personal data of them customers and employees, they hold personal data about identifiable person and payments as: name phone number, email address, credit cards information, and other information which empower them on identification of a person and them employees, all of those personal data collected by the hotel is on the hotel system is an incredible personal information as, genetic, social, ethnic, political, religious etc.
All the hotels have a privacy policy and there is mentioned and explained the purpose of the transfer and how data will be used, the hotel need to communicate privacy policy and training them staff to do that at check-in, on loyalty programs and need to be examined for the same reason of protecting personal data.
Hoteliers need to ensure them data base with regularly testing, assessing and evaluating the technical measures to ensuring the security of processing that all requirements to avoid the cybernetic attacks and hackers to protecting confidentiality and integrity.
The hoteliers can hold personal data for employees for haw long they work with and for them and depend on privacy policy which the employers are agreed and sign, for the quest is on privacy policy hotel and can end when the gust is asking to end.

       Health and safety
Health and safety low are applying to all type of business, big or small.
Hotels are responsible for health and safety and the low is give the information to them to make liable the business.
That do not cover food and safety or hygiene requirement.
Accident cost money and time, the health and safety rules avoid that cost and prevent injury, ill health and contributes to a profitable and productive workplace.
Provide and maintain equipment ensure a health and safety environment.
To provide training, information’s, facilities, control the risk at the workplace and taking the measure to avoid a dangerous workplace.
Identifying the risk need a competent person with the necessary skills, experience and knowledge.

  Food hygiene
Food hygiene is one of the most important point in to running a hotel as most of the hotel have restaurant or more serving food area.
The food hygiene rules start with a personal hygiene of the person which handle and prep the food and start with a clean clothes and clean surface of preparing food the person need to wash hands properly (20 seconds) to prevent cross-contamination, if was handle raw meet the surface ned to be washed and disinfected immediately for the same reason prevent the cross-contamination and keep the utensils and equipment used in the separate area and wash them and disinfected.
Keep clean the work surface food preparation and the clothes you need.
Disinfect them regularly and keep separately in disposable cloths, must by washed and disinfected before to use them again, one of the important rules by the low is to use the right colour of chopping boards in the process of food preparation, chilling and freezing food in the right mode(for freezer maxim -18 grade C and for fridge 1 grade C – 4 grade C )the temperature need to be checked regular and recorded in a daily shift to make sure in not any problems with the fridge and freezer and function correctly. 
One of the most important rules is to label all the food with date and rotate the stock correctly.
Ideal is to have separate fridge foe raw food, and most hotels have that but if you do not have you need to keep the raw food on the lowest shelf and a way for other food, food must by coked at 70 grade to kill bacteria, the high risk food must by eaten immediate, if you need to keep the food hot for example the hot buffet, necessary need the use equipment to hold the food at 63 grade C and not for more than 1-2 hours, use utensils to serving the food and cooking the food for the same reason to prevent the cross-contamination, do not handle money and food in the same time and keep covered the food always, check the stock control regularly to avoid the chemical contamination, rotate the old stock ,put in the front to use first to avoid waste.
Waste food must by disposed properly by the low and to prevent the bacteria to develop, need to use appropriate containers with lids inside and outside and deposit ate the waste in polythene sack. Rubbish must be removed daily or how many times is necessary to keep a clean and safe work food preparation.
To running a hotel business is a must to fallow and respect the food and hygiene rules by low, and to training all your staff in a manner to have knowledge about data rules and fallow them.

  Licensing 
Is a couple of the low rules fallow by the hotels company.
They need to have that license to have a legal function: alcohol licence, tv licence, gas and electricity, public liability insurance, food licence etc

   Risk management
Hospitality and Catering Industry must fallow some of the rules to run that business and no matter how big or small it is.
The management is responsible about: food and hygiene, health and safety low.
The management is responsible with prevent injury and ill health and to contribute to an health and productive work place reducing accident and cost of that achieved by realising, identifying the main risk, training the staff and allocate the responsibilities, supervising and consulting the staff. Good management and appropriate training prevent most accident, as a manager is your duty is to ensure the health and safety of your employees, provide an adequate equipment, health and safety environment, provide facilities, information, instruction and training, working procedure, prevent the exposure to hazardous substance, management team must control the risk in them work place and eliminate all that risk to protect people from harm as: slips and trips, contact with hazardous substance, work with height, maintenance work surface, electricity, gas, temperature and ventilation, working with young workers, set up emergency procedures, coordinate any procedures, make provisions for first aid, display specific signs on specific area and make sure the staff fallow that sign.

       Hotels Proprietors Act 1956
Lose of or damage to guest propriety
 Under the hotel proprietors act 1956 an hotel proprietor may in certain circumstance be liable to make any loss of or damage a guest property even it was not any fault of the hotel staff or proprietor,
This liability however: extends only to the property of quest have sleeping accommodation at the hotel and is limited to 50 to 100£ expect in the case of property was deposited or offered for deposit and safe custody.
 Do does not cover motor- cars or other vehicles or any kind of property, horses or animals. The hoteliers reserve the rights what and how to extend them coverage of the quests expends to protect them quests value and properties.
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