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         Introduction


 The porpoise of this report will be outline and evaluation about importance of  legal risk and data protection, health and safety ,food hygiene ,risk management licensing  in Hotel Industry.
 It is all about to explore extent environmental management practices are driven ,attempt to enhance a firm’s legitimacy ,response to pressure arising from the stakeholders. The hotel industry which is only marginally affected by environmental regulation could be a particularly interesting subject for investigation.


      Definition of Legislative Risk 
Risk is defined as potential for loss or harm, this could be a financial loss ,damage to property ,or injury to workers or guests .Most tourism operators are interested in avoiding these impacts to their operation , which is why risk management is needed.
Don Webster,2015
Importance of Knowledge of laws in the Hospitality Industry
Hospitality industry encompasses arts ,recreation ,accommodation ,entertainment ,food services.
The industry laws relate to employee and guests ,include legislation on employee health and safety ,labour laws ,environmental protection ,hygiene ,alcohol licensing regulations privacy ,negligence and contracts . It is very important for industry managers and entrepreneurs to know these laws to ensure adequate service to guests , manage the business exposure to risk.
Employee Welfare -service providers to be well versed with all labour laws ,given the unique employment attributes in the hospitality industry .there are permanent and seasonal workers regulated differently under the law . Considering that the hospitality industry tends to operate 24 hours a day , entrepreneurs and managers have to guard against violation of wage and overtime laws.
Client Service -Client service is range from food preparation and service, ensuring hygienic conditions and offering security to prevent criminal activity which assuring the safety of guests and protecting their privacy and confidentiality.


Risk exposure
It is important to know all the laws that apply to manage the industry’s exposure the risk .The industry is also vulnerable to risk arising out of gambling and liquor licensing laws when and where alcohol can be served and the legal drinking age.
Legal Compliance
The state and federal laws prescribe standards for every industry .Laws on guest-tenant relationships ,maintenance of public health through the creation of smoke-free zones and food hygiene standards ,apply direct to the industry.
Service providers require intensive knowledge of all applicable laws to effectively manage all the legal issues that arise in the course of operating their businesses.
https://yourbusiness.azcentral.com/importance-knowledge-laws-hospitality-industry-28120.html



Hospitality Industry Legal Risk: 
     Hotel owners and management will face numerous compliance     and regulatory Issues
  ‘The biggest issue hotel managers face in the coming years vis-à-vis the law in compliance with the myriad applicable statues ,rules and duties owed…’
A hotel faces potential legal consequences for all of the following:
· Negligence in the maintenance of its premises
· Failure to comply with the Fair Labour Standards(minimum pay, overtime pay, equal pay)
· Food issues
· Security concerns
· Insufficient insurance
· Tax obligations securing and maintaining necessary business licenses
· Sanitation issues in spas
· Contract disagreements with suppliers
· Guests ’rights to privacy

hospitalityrisksolution.com/2012

Evaluation and critical Analysis about data protection ,health and safety ,food hygiene, risk management licensing

Law basis for processing Personal Data 
· Consent
· Contractual-processing of personal data 
· Legal obligation
· Vital interest
· Public task
· Legitimate interests
Your Rights
1) The right to be informed
2) The right to find out about personal data  we ask and we hold for a copy
3) Confidential information about other people
4) The right or rectification
5) Right to restriction of processing
6) The right to windrow your consent
7) The right to object
8) The right to erase your details
The council is required by law to collect and use information in connection with health and safety and Food Safety in order to comply with the requirements of central government.
This personal information must be handled and dealt with properly however is collected.
Food Safety
A key requirement for the business is to show that food handling and preparation process are safe and to keep documentation to show this .Good food hygiene ensures that food prepared for costumers is safe to eat .It prevents harmful microorganism that can cause serious illness from contaminating food , prevent cross contamination ,enables for the businesses to protect the reputation and comply with the law.
The US FDA has analysed epidemiological data on food poisoning and found that five major risk factors what occur repeatedly:
· Improper food-holding temperatures 
· Inadequate cooking 
· Contaminated equipment
· Food from unsafe sources 
· Poor personal hygiene

https://www.rentokil-pestcontrolindia.com/hospitality/food-safety-for-the-hospitality-sector



Working in the food processing and manufacturing industry is a challenging ,fulfilling career especially when you working a hotel or hospitality industry where the standards need to be maintained high to not fail expectations .With huge ,   amount of food processed in hotels or restaurants and large workforce to monitor ,food safety sometimes is hard to track .It can be effectively done by educating the staff, workers  on what to do and what is expected of them.
5 Essential Food Safety and Hygiene  Practices Must Be Kept in Mind
· Wear proper clothing and footwear-it is always important that the employees wear are suitable for their job, wearing proper footwear is a standard followed by any food manufacturing company.
· Clean your hands -is a way for you to combat possible bacteria and contaminating agents inside  the workplace
· Ensure that the equipment and tools are clean and sanitised
· Make use of food safety equipment and metal detectable equipment
· Step on the footbath-even though this act is the simplest from the practices mentioned ,it is definitely effective way for self-sanitation


The Effects on Not Practicing Proper |Food and Hygiene in Hotels
Food contamination
Spread of sicknesses and diseases in the workplace
The food hygiene authorities will have regular visits to business to inspect them for any legal requirements which apply to them.
Conclusion 
With the ease and simplicity of these 5 essential food safety and hygiene practices there is no excuse for food processors with hotel and hospitality industries  not to do it!
Keep yourself and your costumers and your equipment and your workplace clean , as a way of working effectively!
https://medium.com/@profesyonelfocus/food-safety-and-healthy-hygiene-practises-in-the-hotel-and-hospitality-industry-f943d691902f

Risk Management

Hospitality Security The report should also include a statement by the Engineering Department  ,which also answer to similar questions and information regarding the accident scene: equipment operating, properly ,measures that might have prevented accidents, repair damaged or faulty equipment, recommendation for new safety procedure.
The safety manager or the safety team should review all accidents reports ,to look for trends that might be indicate a safety issue.
Some employees fake or exaggerate accidents just to get off on a busy weekend ,hoping they will be paid for their time.
Security Awareness
We have all heard the suggestion that ‘Security is Everyone’s Job’  it’s still a good idea in fact is is necessary that you involve every employee in security., well ,maybe that was safety it is still applies,   when you have  a separate Security Department 

Emergency Response
Emergency response is more than just awareness. It may become necessary for employees to participate in the response to certain major accidents   .Fire alarm , earthquakes , the security staff will be overwhelmed and will need as much assistance as possible.


Workplace Violence
Workplace violence is an important way for employees and supervisor for every department to keep everyone safe and harm.
Safety wall
Safety Suggestions 
Insurance company-accidents claims were considered more of the bottom ,however these large corporations also brought highly paid and experienced lawyers ,most important the insurance deductibles for large facilities are now in the hundreds of thousands of dollars. Entire departments were devoted to the settling of accidents and criminal claims.
Accidents
Documentation
Darrell Cliffton,2012

Since employees and guest are the main users of these facilities it is the legal requirement for a hotel to ensure the health and safety of everyone in the premises
There are a various legal requirements
The Health and Safety at Work Act 1974-any hotel establishment or for that matter any business with 5 or more employees must have a written health and health policy
Health and Safety (First Aid)1981
Electricity at Work act 1989
Food and Hygiene act 2011
Control of substances Hazardous to Health regulation 2001 
The health and Safety (display Screen Equipment) regulation 1992
Work equipment Regulation 1998
The manual Handling Regulation 1992-being able to report injuries
The regulatory reform (fire safety)act 2005-all staff are familiar with evacuation and fire extinguishing equipment and use
Health ,Safety and Welfare- 1992-wich means Hotel must provide basic amenities for every employee
The Hotel Proprietor Act 1956-allows guests to claim in the event of them suffering loss or damage of personal goods . the act makes it legally bound for a hotel to compensate lodging guests between 50£ to 100£ even if the hotel was not at fault . This act as a sign of goodwill from the hotel even thought it is legal requirement.

Due to the nature of the business ,a Hotel must comply with the various health and safety features described above to ensure employee and remain safe their stay.
Elen Rozario, wordpress.com,2013







Conclusion
A good management of risk closely mirrors social and economical progress .The history of humanity is also the history of new technologies ,including specific technologies for managing risk.
‘The revolutionary idea that defines the boundary between modern times and the past is the mastery of risk’
Good risk management does more than help avoid catastrophes and provide safety , when risk are well managed ,we are prepared to take risk we might not otherwise take risk that are critical to our success.
Everyone is free to take some risk and to either win more if a risk event does not occur, risk management aims to avoid unnecessary ,unexpected and preventable losses.
Risk management at the individual level is often inadequate. Laws ,administrative measures and technical regulations ,voluntary standards and norms ,everything that guide personal and corporate behaviour.
Ultimately better risk management strategy will lead to better regulations and make the organization involved in developing and implementing them more effective.
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