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Introduction:

The purpose of this report is to outline the importance of regulations and laws in the hospitality industry, to analyse the legal, legislative risks that managers and employees need to consider and to understand concepts like liability, data protection, health and safety, food hygiene and licensing. Understanding all these concepts and regulations should be required from all the employees working in the hospitality and hotel industry in order to comply with these regulations and to ensure the job is properly done.

All the businesses in the hotel and hospitality industry must adhere to specific laws and regulations such as The Hotel Keepers Act, The Hotel Guest Registration Act, and so many more. These laws were created in order to protect the owners, the employees and also the guests that are visiting a hotel or other accommodation provider and to ensure the business is running smoothly without any problem. Hotels have a general duty to exercise reasonable care and to protect guests from harm. 

Discussion/Evaluation and Critical Analysis:

[bookmark: _GoBack]	The following laws and regulations are some of the main rules to follow in the hotel industry to make sure that the company is following procedures and offering safety to its employees and guests. There is a big number of laws regarding this industry and having a lawyer and a consultant helping with all the permits and licences is the best way to ensure that the hotel is following the law. Also, trainings regarding legislative matters should always be given to the employees to make sure that they are not breaking the law without being aware of it.

Starting with the arrival of the guests, the hotel must comply with the Immigration Order, 1972, that states that the following information should be collected from the guests when they arrive: full name, nationality; and for all guests who are not British, Irish or from Commonwealth area, there are a few more information needed as passport/ID number and place of issue, details of their next destination. 

Another very important regulation that the hotels should consider is the Data Protection Act 2018 that regulates the holding, use and share of personal information. Alongside the GDPR (General Data Protection Regulation), 2018, these two regulations should be followed by all the hotels receiving guests from the European Union.

According to Vaughan (1997), the risk is defined as a possibility of an adverse deviation from the desired outcome. Risk is mainly a negative impact classified into different categories such as financial, non-financial, static, dynamic, fundamental and particular. In order to implement risk management, there should be a set of objectives, to apply risk identification tools, to evaluate risk, to implement the decision, to evaluate and to review periodically. The purpose of risk management is to reduce potential losses.
     
Health and safety are important in any workplace, but having a hospitality business and particularly a hotel, it is important to have a health and safety checklist in order to perform checks quickly and efficiently. The first steps in the checklist are to have the hotel information such as the name of the hotel, the address, the date of construction, the type of construction, the number of floors, the number of basements, the number of rooms and the date of the most recent renovations.    

Some of the most common accidents within a hotel are slips and trips. In order to reduce the risk of someone slipping or tripping, the employees need to make sure that the floors are in a good condition, clean, with no bumps or damaged tiles, no cables or other things that people might miss and trip on them, ensure there are signs to make people aware of stairs or other impediments, ensure all the evacuation routes are kept clear, and baggage or other things are not left unattended in the middle of the way, and all the floors are easily accessible in case of an emergency.

Fire safety is another important part of health and safety, and all the hotels should have fire and smoke alarms in all the rooms and communal areas, in order to be easy to raise a fire alarm as soon as possible. The hotel needs to have an evacuation plan easily accessible for guests to view on all the corridors and clear signs to indicate the closest exit in case of an emergency. 

The electrical equipment within the rooms and the communal areas should always be checked and maintained in perfect conditions, as well as hazards from bedding, furniture, shelving and brackets that may potentially fall and harm the guests. The windows should also be checked in order to avoid the risk of falling and even fit safety brackets to prevent the window from fully opening. Lifts should always be checked and maintained in order to make it easy for people to get to higher floors and ensure people with disabilities have access to their rooms. Other regulations such as gas safety, manual handling, cleaning equipment and lighting, needs to be considered in order to be held at high standards in order to provide high-quality services and ensure safety for the customers of the hotel.

Every hotel should also have a written emergency and disaster response plan that should include procedures for events that are not as often as the ones above, for example, aircraft crash, terrorist threat, chemical spills, civil disturbance, death, earthquake, tsunami, evacuation, fire, flood, hostage situation, weather extremes, medical emergencies, power failure, robbery, snow, floor plans, protocols for media, etc.

Another important part of health and safety is food safety because most of the hotels also have a restaurant and serve food. A good restaurant can increase the number of visitors in the hotel, but cases of food poisoning, lack of hygiene and cleanliness, can scare the customers. All the employees working in the kitchen should follow strict rules about food storing and processing and should have proper food training, such as a food safety course. 

All the hotels will have on their websites or in the hotel, at the reception area a document called terms and conditions where they have to state all the rules that apply to the hotel and most of them will be from the legislation Hotel proprietor act, 1956. The importance of all the factors stated above is mainly related to health and safety. Also, understanding all the concepts related to the business, will make the hotel grow and develop, will offer higher quality services, will offer satisfaction to the customers and the employees and will create a positive environment for everybody. 

	Keeping customers and employees safe and healthy is a legal requirement in the UK and it is a good requirement for a business. Different hotels may have different risks to health and safety, but the most important thing is to know how to deal with these risks. Expect for the ones already mentioned above, a hotel can encounter other risks such as asbestos, bathroom safety, bedroom safety, cellar safety, chemical safety, gas safety, health and fitness centres, kitchen safety, legionella, lifts, manual handling, portable electrical appliances, swimming pool and spa safety, VDU safety, window safety, violence at work. There are a lot of risks that one may not think of such as tornados, tsunamis or other weather-related risks that a hotel should be prepared for even if it won’t happen. Having a team working on these problems and continually updating and improving the plans is the only way to succeed and follow all the changing regulations. 

Conclusion:

A hotel is a business that requires a lot of attention, a lot of rules and regulations and awareness. Because it is a business working with people, it has its pros and cons. Some of the pros would be building a business by working with people, satisfying their needs and creating an environment where feel safe and happy, and they come back if their needs were satisfied. Some cons would be the ever-changing regulations and laws that a hotel owner should be aware of and the significant number of threats to the safety of the guests. The most important thing in combating the cons and multiplying the pros is the management team and the employees. Having the right people working for the hotel will ensure its standards are high and customers are happy. Creating a brand image for a hotel is not an easy job but is very satisfying. The uncertainty of the industry is also what makes it interesting and working in this industry will never become a boring job.
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