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INTRODUCTION


Throughout this report I will evaluate different areas of the Hotel Industry, such as liability, data protection, health and safety, food hygiene, risk management and licensing. I will additionally examine the Hotel Proprietors Act of 1956 and how it has affected the Industry, as we know it today. 

The purpose of the report is to establish the legal exposure that managers and employees in the industry confront daily. Johnson and Swanson (Johnson, 2007) have defined legal risk as “the expenses of litigation of a company”, which essentially means, what is necessary for a company to function seamlessly and in line with government regulations.


PROPRIETORS ACT 1956

The act defines a hotel as an inn offering accommodation, food and drink and a guest as an individual, who is willing to pay a reasonable amount, in order to make use of accommodation, facilities and services provided (Government , 1956). 
This act outlines the legal responsibility and non-liability of innkeepers in general and has strict regime of liability. Proprietors are responsible for the accommodation and safekeeping of guests and their belongings. There is an unwritten contract between both sides, the guest and the innkeeper, and neither of them can make alterations to this contract after commencement. The innkeeper is only liable for guests engaging actively with the hotel and only during the time of engagement, or a reasonable amount of time afterwards. The innkeeper is also not liable for vehicles or animals the guest carries with himself. 

The Hospitality Industry is largely governed by common law (Legaleze, 2015), so
before this act, there was no clear definition of an Inn and its responsibilities, so every incident had to be brought up to court or resolved by citizens themselves.
The law came into effect in early 1957 and ensured all tourist and travellers have the same rights, when using rentable accommodation and that innkeepers take their responsibilities seriously and guarantee safety for their guests and their belongings. The act also outlines a maximal amount a proprietor is expected to pay in the event of damage, done by him or his staff. 

For the hospitality industry we know today, this law is very important, especially for top-end hotels (The Caterer, 2014), as their guests range between private personas, celebrities, politicians, or even Royalties. Such guests may bring with them valuable possessions worth thousands of pounds, so who is responsible if anything is damaged or missing? Similar circumstances are challenging for proprietors, because the limits set in the Act, leave Hotels vulnerable to accountability for the total value of any property lost or damaged.Thought Hotels can limit their exposure, under the same Act, by ensuring they offer high and adequate security to their guest.



HEALTH AND SAFETY

Health and safety regulations are important because they ensure a safe working environment. They are minimal requirements, given out by the regulating body, that every employer must comply with. Updates on the guidelines are done regularly, so they progress accordingly to corporations’ and industry’s needs. 

The HSA (Health and Safety Authority, 2007) recognises, that employers and their employees are responsible for reducing injury and illnesses, caused or made worse by work, and supports them through programmes that:

· Promote a healthy and safe working environment
· Provide information and advice
· Carry out inspections and investigations
· Where necessary, take enforcement action to ensure compliance, and
· Develop legislative proposals

It’s vital for employers to have a policy in place, to ensure all staff is trained in basic health and safety and everything is done in accordance with the government regulations. Instructions and training programs need to be updated on a regular basis to keep up with the law. Everything must be properly documented and signed by both, the employee and the employer. Most employers choose to do this with induction, which normally comes on the first day of work, or even before that.


FOOD HYGIENE

Food safety, synonymous with food hygiene, is embracing anything in the processing, preparation or handling of food to ensure it is safe to eat (Griffith, 2006). Food safety and hygiene means taking the necessary precautions in order to ensure that food is fit for human consumption and does not create an environmental health hazard (Food Safety, 2007).

When working with food, an employer must make sure that all relevant staff is trained in food health and safety, to avoid fines, contamination or even food poisoning, which happens often when the food is not handled appropriately. Each year in the UK alone, as many as 5.5 million people suffer from food-borne illnesses – one in ten of the population (Food Safety, 2007).

Food is an essential segment of the Hospitality industry, as every hotel, bar or restaurant offers it. In the UK the regulating body for food safety is FSA – Food Standard Agency. They are an independent Government department working around England, Wales and Northern Ireland to protect public health and consumers' wider interests in food (Food Standart Agency, 2015). 

The FSA work together with scientist, businesses and consumers, to make sure they deliver the safest food. They are also working on strategies to ensure businesses and customers change in accordance with food system changes, so they get the best outcomes for consumers.


LICENCING

The Hospitality Industry is very broad, with a lot of different areas. Hospitality business will or may also be concerned with alcohol sales, betting and gaming, entertainment and Food business, music and smoke-free premises (Legaleze, 2015).

All the above stated activities and entertainments need various licences, from different legislating bodies. According to gov.co.uk (Government, 2019) , if you want to open a hotel, which offers food, drink, conference room, music and TV, employ only people over 18, some of the licences to considered are:

· Licences to play music in a theatre
· Licences to play background music
· Notification to process personal data
· Public space surveillance (CCTV) licence
· Premises licence (England and Wales)
· Temporary Events Notice
· Massage and special treatments, therapist registration
· Copyright Licensing Agency licence

That is only the half of the needed licences, the list continuous with TV licences and much more (Government, 2019). In order to comply with all licence regulations, it is best to hire a professional and have a strategy in place, as licences need to be reviewed and updated on a yearly basis.

RISK MANAGEMENT


The IHG (IHG (InterContinental Hotel Group), 2013) writes that the “effective risk management systems and internal controls provide assurance … to protect against known and emerging risks and to cope with the unexpected”, consequently it’s crucial to put in place organised measurements, to ensure preparedness in every projected situation.

Risk assessment is of utmost significance in every company or business. It’s done yearly, quarterly, or even monthly depending on the department. The assessment is performed by skilled individuals or appointed organizations. A person doesn’t have to be explicitly trained, but they do have to be competent and with relevant experience, as they help to make sure the organisation complies with all given government regulations. 

Risk Management helps employers and employees to recognize, evaluate, asses and prevent or minimize hazards and threats. Risks might come from a variety of sources like financial crisis, legal implications, accidents, natural disasters, data or security breach.

Risk assessment improves the quality of the working environment and ensures everyone is safe in their work and in public. It also helps to underline eventual complications, liability or “risk that might be involved in a projected activity” (Oxford lexicographers, 2019). After risk assessment is done, measurements are being taken to ensure all problematic areas are resolved and everyone involved is aware of regulations and procedures.

[bookmark: _GoBack]Fundamental to Risk Management is communication and consultation, at each step of the process and from all parties involved (APEC, 2019). Employees, managers and owners must all make their contributions and take responsibility equally, to ensure compliance with law, as well as a safe and positive working environment, which ultimately leads to a good service, a guest will be happy to return and recommend.
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