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                                                   Introduction 


In this assignment I’m going to prepare a report on what I’ve learned from the module and analyse the legal risks that staff need to consider in the hotel industry. 
The hotel industry is governed by several law and regulations. Institutions in the industry must adapt and comply to these laws which is different in every country. 
[bookmark: _GoBack]In exploring risk management and drawing up a quick history relating to this subject, I realize that there are three distinct periods went before the years 2000:
- In the 1980s, the Risk Management was just a simple claims management, possibly with consistent monitoring of policies and insurance premiums.
- In 1990s, needs are augmenting: Risk Managers are starting to complete a significantly more far reaching the executives of protection (arrangements, premiums, claims). Simultaneously, anticipation measures and endurance plans are being actualized to counter the Business Continuity Plan emergencies.
- At the end of the 1990s, new challenges come to enhance the action of the Risk Managers: it is the emergence of the risk management proper, including the development of the concept of "risk mapping". It is presently important to distinguish the dangers (leftover, target or crude) to evaluate them, to characterize control measures and to reproduce various situations of occurrences to be investigated. 
The legislative risk has some areas whom I’ll analyse in this report.


                                                Legal legislative risk
The purpose of evaluating this risk is to try to protect at maximum both guests and employees. It includes, labour laws, privacy and data protection etc…
It’s important for managers to know those laws, so they can provide adequate services to our guests in accordance with them.
Regarding the employees, there are permanent, temporary and underage workers, all of whom are subject of different legislation in order to ensure their rights and fairness accordingly.
In the hospitality industry, managers need to be aware of many things such as the hygienic conditions, security, confidentiality and privacy. Also, they must know the legal duties and avoid placing clients at risk. Hence the importance of knowing and awareness of all laws in order to prevent exposure to risk of lawsuits or even worst closure of business.  


                                                         Liability 


“Hotels can be held liable when hotel guests who are on their property are injured, or have their personal property stolen. There is a common law “innkeeper’s duty” which states that “innkeepers” are responsible for injuries to and theft from their guests”
The most common claim from hotel guests is for negligence and very rare for intentional action.
As hotels adopt more and more services it’s very important to well and regularly train employees, that’s the best way to prevent problems. 
Secure every facility is also important, for example hiring security staff for the extern areas (parking, pools…). Know when to stop serving alcohol. 
                                         
                                            

                                             Hotel proprietors act 1956

All hotel proprietors must obey the law and take care for the safekeeping of every single sensible thing of gear acquired by customers. 
Under the Hotel Proprietors Act 1956, a “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. A hotel within this definition is deemed to be an "inn".


                                               Data protection

Technological progress is an important part of the current development of the hotel industry. The hoteliers can keep data of every client in order to use it to improve their services.  Clear technological advance that can make a difference in the future focusing on the quality of services, the current trend being
the development of a more personalized service we can easily imagine
that this technological advance will be a precious tool in the realization of the objectives 
According to a recent Salesforce report, consumers have limited confidence in how companies use their data. According to this report, 59% of consumers believe that their own data is vulnerable to a security breach, while 54% believe that companies do not care about the interests of consumers.
Our sector needs to improve the confidence of customers by trying to be more transparent and allow them to control how their data is collected. This is in direct benefit for the business because the client is more likely to stay faithful and to recommend our hotel.
While the issue of data security and privacy may not seem important in light of day-to-day hotel management constraints, the potential impact on a brand of a data or non-data breach -respect for privacy can be huge.
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                                              Health and safety 


This chapter encompasses all sectors in the hotel like, restaurants, bar, clubs, parking, pools, lobby, tennis courts etc…
Every hotel must invest on safety upgrade and be up to date whit the laws.
Like every big brand of hotels is seeing a constant stream of guests arrive and depart, our goal is to ensure their stay is enjoyable and without accidents and injuries.
For that reason, it’s good to try identifying the hazards previously
· Identify the possible hazards.
· Find which members of the employees may be harmed.
· Evaluate the hazard and compute what precautionary measures you have to take.
· Elaborate a plan of action.
· Make standard audits of your discoveries
In my opinion is better if we hire a health & safety expert to carry out the assessment. 

 

                                                     Food Hygiene  

There is a very easy way to control the food hygiene and it’s called Hazard Analyses Critical Control Points (HACCP) this is a method of food safety control developed in the United States by a NASA-based laboratory with the assistance of Pillsbury since 1959, the objective of which is prevention, elimination or reduction at a level of acceptable for any biological, physical, chemical and allergenic hazard.
 [image: ]

According to Schmidt (1995), the World Health Organisation (WHO) defined the food and water borne illness as regardless of the presenting symptoms and includes any disease of an infectious or toxic nature caused by or thought to be cause by the consumption of food or water. Therefore, food and water borne disease is caused by various microbiological, chemical and physical hazard includes illness which may be present in food or water.



                                              
                                                Risk management

There are so many risks for managers, I want to mention what happen in Nashville Marriott in 2008. The ESPN sport journalist Erin Andrews was a guest in the hotel in question, where Michael David Barret (3rd person) was able to manipulate the peepholes and has succeeded to film Erin while she was nude. She decided to sew the hotel and the stalker for 75 million dollars.  The case went on trial in February 2016, Barret claimed that the hotel desk clerk just gave him Andrew’s room number without asking any further questions. The results were that the Nashville Marriot owed 27 million in the judgement. It’s an example of the many risks faced in hospitality industry and show us the need of a good risk management strategy, such as constant training of the staff. That’s why the relationship with the employees is very important and that they feel recognized on both the human and the
professional plan




 
                                                       Licensing   


This industry is regulated by many states and local authorities requiring detailed and different licensing for the hotel, bar and restaurants to pursue commercial activities. 
The most important role and responsibility of the management of the licensed premises is to ensure health and safety of the employees and the consumers (Rowe et al., 2010). There can be lot of constraints, like France adopted  new law (la loi Raffarain) in 1996 which touched the creation and expansion of hotels, they need a special authorisation from Departmental Commission of Commercial Equipment. The channels use these authorizations for franchises and subsidiaries. This law ensure filtering the new project in order to insure high quality in the sector. 



                                          
                                                Conclusion
 In conclusion, this work allowed me to realise the enormous importance of the entire responsibility that a manager must take into consideration to avoid any risks. The purpose of hoteliers is to offer privacy, comfort and hospitality meanwhile customer and employees security must be a primary concern. During this report, I’ve learned about the most important aspects of the hotel management and essential administrative knowledge. For me it was very positive to learn the importance of a risk strategy and the need of a strategy plan to avoid any unpleasant or dangerous situation. 
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