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This assignment sets out to analyse the legal legislative risk that managers and employees need to consider in the hotel industry. Areas to consider are; Liability, Data protection, Health and Safety, Food and Hygiene, Risk Management, Licensing, including key provisions within this law (Hotel Proprietor’s Act 1956).
(Hotel Proprietors Act 1956) is the law pertaining to inns and innkeepers. This law provides the legal provisions and framework for the operation of hotels within the meaning of this Act. (The Hotels proprietors Act 1956) states the duties, liabilities and rights of the guest and proprietor (Migdal 2015). 

[bookmark: _Hlk43495052](Hotel Proprietor’s Act 1956) 1Inns and innkeepers.
(1)A hotel within the meaning of this Act shall, and any other establishment shall not, be deemed to be an inn; and the duties, liabilities and rights which immediately before the commencement of this Act by law attached to an innkeeper as such shall, subject to the provisions of this Act, attach to the proprietor of such an hotel and shall not attach to any other person.
(2)The proprietor of an hotel shall, as an innkeeper, be under the like liability, if any, to make good to any guest of his any damage to property brought to the hotel as he would be under to make good the loss thereof. (Hotel Proprietor’s Act 1956)
(3)In this Act, the expression “hotel” means an establishment held out by the proprietor as offering food, drink and, if so required, sleeping accommodation, without special contract, to any traveller presenting himself who appears able and willing to pay a reasonable sum for the services and facilities provided and who is in a fit state to be received. (Hotel Proprietor’s Act 1956)
Health and safety is crucial and core aspect in the management of a hotel facility. The ability to assess risks within hotel industries is paramount as this ensures that guests are not at any harm and that the hotel would be liable or legally responsible.  (Booty, 2009).  (The Health and Safety At Work Act 1974) clearly lists duties of employers not only to employee but to all other persons on their premises. This must be adhered to with supporting strategic polices that reflects the regulations and its laid out best practice. For example, section 2 of the health and safety at work Act states: it is the legal obligation of the employer to ensure that the health and safety is extended to all employees.  Section 3 of the Health and Safety Act ensures that those who are using the service e.g. - guests must not be at risk with regards to their own personal health and safety and wellbeing during their visit to the hotel.  In regards to health and safety it is important to know who is responsible for health and safety within the hotel with the burden and accountability heavily resting on the hotel manager and employees collectively who are also stewards accountable to risk assessments and staff training.  It is important to consider all the possible risks and actions in which to minimise risks (Migdal, F. 2015).



 There is a significant amount of risk for employers and employees to consider when working in a hotel. It is important to ensure that all relevant risk assessments have been carried out to ensure the minimisation of risk. This includes the use of fire extinguishers and other aids such as water sprinklers and fire exits to ensure that the safety of all people in the hotel facility is maintained to an adequate standard. Another aspect for consideration is building regulations where contractors must also have a suitable risk assessment if there are any amendments to be made to the hotel facility itself.  Another risk and hazards to address include ensuring that asbestos and harmful emissions are managed within the building as exposure could have a very detrimental effect on an individual. Many more risks need to be considered within the management of hotels and all risks must be minimised for example having suitable signs around the hotel of potential hazards, risk and fire.  This should be carefully monitored and measured (Booty, 2009)

Legal Implications and Costs
Prosecutions under criminal law and compensation under criminal and civil law is  sharply increasing when it comes to working out what poor health and safety compliance can cost employers. (Booty, 2009)
Health and Safety Executive (HSE) studies suggest a high percentage of profits that ends up in penalties and compensations and insurance costs giving a complete overview of roles, demonstrating that facility managers truly are the stewards of the built environment. They provide all the relevant legal compliance, strategic policies and best practice information needed to ensure the safe, efficient and cost-effective running of any facility function and comes complete with checklists and sources of further information, offering easy-to-find practical advice.  Health and Safety Executive (HSE) studies highlights the massive loss in compensations and cost in prosecutions under criminal law and compensations under civil law as the tip of the iceberg when it comes to working out what poor health and safety standards costs employers and stakeholders. (Booty, F)
According to (Calder, 2009) the policy of data protection is also a crucial within the management of hotels as it is the legal duty of hotels to safeguard data whilst accommodating guests calling for strict compliance and adherence to the  law.  General data policy regulation (GDPR) sets out principles which should be followed as guidelines for all companies to adhere to in the use of personal data.  The first principle of GDPR is Transparency, fairness and legitimate purpose. Confidentiality is a key aspect of data protection and it important that all staff abide by the principle of confidentiality.  For example the breach of confidentiality could be releasing information of a guest which could put that guest at harm and  could  result in the company being penalised or  incurring fines out of their total turnover annually which is not financially beneficial to the hotel. (Calder, 2019).  According to The Health and Safety at Work Act 1974 (HASAWA) Employers must protect the 'health, welfare and safety ' of all employees at work as well as others on their premises including guests who are also on premises. 

FOOD STANDARDS
Section (3) of the (Hotel Proprietors Act  1956) clearly states that the expression “hotel” means an establishment held out by the proprietor as offering food, drink and, if so required, sleeping accommodation, without special contract, to any traveller.  
Food hygiene automatically falls within its protectorate and is therefore an essential part of the hotel’s management as this contributes towards the experience a guest will have during their stay at a hotel. It is important to ensure that food hygiene is maintained thoroughly. There are standards which a hotel must meet in order to serve food. (Food Safety, 1990) It is essential and mandatory that all staff are trained in basic food handling. Those who work in kitchens must ensure that food hygiene is fully met in accordance to all the policies put in place by the manager. Ensuring areas are clean and tidy to an adequate and acceptable standard in order to minimise the risk of contamination, pests and other factors which contribute or put foods at risk. Food hygiene is therefore significant in the hotel industry as hotels work to the ultimate principles of ensuring that guests have a wonderful pleasant and enjoyable experience during their stay which may include the provision of quality food. (Migdal, 2009).   
 
This implies food and drinks consumed at the hotel accommodation place the hotel under legal risks.  For this reason, Food Standards regulatory measures must be in place to prevent risk and protect the guest and the hotel from the risks involved in failing to work in accordance with the law.  According to Food Standards Agency this is to include food poisoning and food allergies. (Food Standards Act 1999)   These standards are enforceable by Law as licenses can be revoked. (The Food Premises Registration Regulations 1991).
 
In conclusion the hotel industry is subject to legal responsibilities to operate and must establish safety and environmental goals and the tasks necessary to achieve these to enable a safe experience and environment for their visitors, guest and employees. It is important that all relevant regulations and laws relating to the hotel industry is followed strictly and accordingly. This ensures guest safety and that the licence of the hotel is also maintained.  The hotel needs a clear appreciation and understanding of liabilities, implications and the legislative risks involved. Management has a duty to ensure that all regulatory measures are in place through strategic policies and measures which includes the training of employees to ensure that employees, guests and visitors are injury-free,  services are safe and a commitment to comply with legal requirement, policies, standards and practices of the Health and Safety at Work Act 1974 and all other risk related laws and regulations.
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