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Introduction 
This report analyses the legal risk manager and employees could face within the Hotel Industry considering the following key areas: liability, data protection, health and safety, food hygiene, risk management, licensing, including key provisions within Hotel Proprietors Act 1956.

The Hotel Industry is one of the biggest economies of the world that offers a range of services to customers for leisure or business. The most important services offered are related to food and beverage (bars and restaurant) and accommodation (rooms and common areas). It is not easy to deliver those services, and both employees and managers have some legal obligations to consider. There is not a specific definition of legal risks, however certain authors’ opinions outline and explain the process. 

According to McCormick, legal risk is an organization’s risk of loss due to a faulty transaction, a claim (in which the organization is liable), a failure to comply with assets protection or a change in law (McCormick and Stears, 2018). 

Legal risk can be interpreted as the risk of financial or reputational loss that can result from lack of awareness, misunderstanding or the way law and regulation applied to your organization, its products, services or actions (Whalley and Guzelian, 2016). 

Legal risk is the most important of many risks faced by companies and they should be prioritized by spotting “legal issues” before they become “legal problems”. (Bagley and Dauchy, 2017). 

In very simple words, the failure to obey the law, in the worst-case scenario, implies penalties and possible prosecution in terms of “person responsible”. Regarding the company instead, it is important to consider that its public image could be seriously or irremediably damaged. The next part of the work, will define and outline of the key-areas mentioned above which have been covered also during the sessions as part of a group presentation. 
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[bookmark: _Toc4777376]Data protection.

There are risks in collecting and using personal information (to individuals, society and organizations), and they must be recognised and addressed. (Carey, 2008)

Data as definition is a mix of information collected regarding a person, service or company. However, in order to be useful, it has to be processed and analysed. It can be gathered from Primary (researcher obtains the data directly) and Secondary sources (data obtained from other sources). In the Hospitality Industry, analyse data is important because allows managers and employees to tailor services and preferences to customers. In order to protect sensible information (personal details, credit card numbers, addresses etc.), staff and management have laws and regulation to follow.
In the UK the first Data Protection’s was approved in 1984.
Some of the most important points are: data shall be obtained and processed lawfully, kept up to date, accurate and discarded when not further necessary.
Adjustments and implements were made over the years (1998 Act.), however EU’s GPDR (General Data Protection Regulation) has taken effect in May 2018. The amendment is important because it allows people to get control over their personal data and it also regulates the information exchange outside the EU and EEA.
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It is a list of regulation and legislation concerning the health and welfare of people at work and is defined by the Act. 1974. It is the most important health and safety law in the UK and it defines employers and employees’ responsibilities and duties. Some of the main objectives are: to protect the employee from hazards and accidents and control the use of dangerous chemicals (cleaning products). In order to avoid injuries, the staff needs to be trained (one of the employer’s main responsibility). 
Employers responsibilities includes also: 
-   Supply and maintain the equipment safe and riskless and to regularly test alarms;
-   Supervise and train external staff; 
-   Risk assessment (analyse all the risks that can cause harm to employee        and customers both);
-   Maintain safety records.
Employees duties and responsibilities are:
· Use the safety equipment necessary for specified actions;
· Perform and comply with the training received;
· Take reasonable care on the risks others could face following omissions;
· Do not obstruct fire exits;
· Whenever lifting or carrying boxes, follow the right procedure.

However, in order to avoid any possible injury employees must follow some common sense rules ( eg. Dry off the floor immediately, remove any obstacle or do not throw broken glasses in the trash but use the apposite container). 
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It is important for management to train their employees on how to handle, prepare and store food in order to prevent food-borne illness. Food safety’s practises analyse the whole food process (production, transport, store, handling and service), and generally refers to the HACCP (Hazard Analysis of Critical Control Points).
Important tasks are related to spreadsheets and diaries, to keep track of the producer and handling measures and temperatures. Food must be kept separate by type (eg. meat, fish, dairy products), cooked and raw. 
The most common types of contamination are:
· Biological, (bacteria or toxins contaminate food);
· Physical, (bacteria present on a utensil, transferred on food);
· Chemical, (food contamination caused by chemical products);
· Cross-contamination, (food is contaminated with bacteria transferred from an object to another – eg. cutting cooked meat with a knife used for salad-
-).
In order to multiply in fact (binary division, roughly every 20 mins), bacteria need favourable conditions such as temperature (most dangerous 37), water (moisture) and oxygen.
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The risk management identifies, evaluate and prioritize risks in order to concentrate, coordinate and apply resources to minimize or control an adverse event or to maximize opportunities. (Hopkin, 2018)

According to the author, inside an organization three different types of risks can be identified: 
· Hazard Risks (refers to the achievement of goals);
· Opportunity Risks (further improvements and development of new opportunities);
· Control Risk (may prevent uncertainty related to outcomes).

It is clear that in order to be effective, management teams need to focus and operate in the following phases:

1. Identification – identifies the risks and analyzing the source of the problem and evaluate possible event or problems that can be triggered;
2.  Assessment – to evaluate the worst-case scenario (the negative impact) and the probability of manifestation;
3. Action – to evaluated the identity and the priority of the problem, create a plan in order to mitigate, cancel or avoid the problem.
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The hospitality industry is subject to a lot of laws and regulations but it is also subject to licences.
In the UK some licences are about individuals and some are for the premises and are released from public authorities.
Tv Licence: any Hotel or business in the UK showing tv programmes or films is required to held a licence.
The alcohol licence, is regulated by the “Alcohol Licence Act. 2003, which outlines the Licensable Activities, the Personal licences, the Premises licence and the Authorities responsible for the execution and control of the premises.

·  Licensable Activities: it is licensable any business that transforms or directly sells alcoholic products such as beer, wine and spirits.
· Personal licence is hold by a person authorized to sell alcohol (in accordance to a Premises licence) or that acts on behalf of a retailer or club. 
· The Premises licence “authorises” the business to use the local for one or more licensable activities (eg. a bar can sell cocktails but can also sell bottled wine to be consumed home).
· Authorities responsible to release or revoke the license are the Councils (District, County or Borough).
However, this Act will be updated after the Brexit and some rules may be subject to changes.
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The Hotel Proprietors Act 1956, works as a guide and helps to regulate the hotel’s liability in terms of goods appertaining to customers or any other person within the structure.
It refers to the structure as inn (which by definition is a place that offers temporary accommodation to guests) and to the hotelier as innkeeper (person that actually runs the premises). 
The innkeeper’s liability regarding any customer’s good loss or damage is strictly related to the period of stay, including the period amongst the midnight immediately preceding, to the midnight immediately following as the customer was a guest and entitled to use accommodation and hotel premises. (Legislation.gov.uk, 2019)

The Innkeeper is responsible for every good brought in although some security measures and charges can be applied for important objects. In fact, hotels in order to protect customers goods and militate their liability, offer protection services (including insurances) and safes. 
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Analysing the outlined work, it is clear that keeping high hygiene standards is beneficial for the customers but it also is important for the organization. For instance, if a customer accuses food poisoning and the business is able to show written proof of their processes and respect of the guidelines, records could be used as evidence for the defence. Safe environments are expensive to maintain but, it is beneficial for both employees and customers. In order to provide a high-quality standard and look after customers, employees need to feel safe, happy and encouraged. In most cases sicknesses and absenteeism will be reduced and the productivity will increase. Digitalize information allows employees to analyse a wide range of information. Keeping a good data protection system, would result very expensive but, the company’s reputation will be seriously damaged if that information gets stolen. 
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