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            Introduction 

In my report I will talk about what I’ve been learned from the module and analyse the legal legislative risk that managers and employees need to consider in the hotel industry.The considering areas are:liability,data protection,health and safety,food hygiene,risk management,licensing,including key provisions within Hotel Proprietors Act 1956.
On my first lesson I have learned about Business skills for the hotel industry,how to success in this industry and witch are the skills that are required for.Some off the required skills for hotel industry are : writing ,reading, communication  , organised,flexibility,creative,team work,multi-tasking,attention to detail and problem solving .
I’ve been learning about the legal risks in the hotel industry and those are liability,health and safety,food hygiene,risk management,licensing and data protection.Legal risk in hotel industry help to identify,analyse,access and to avoid the risks coming from different sources before they become a problem .


(Lind,1995;Keeney,1995). “ We need a compass from the public for evaluating trade offs,as formation to draw a map of wide applicability.”

(Kaplan and Kaplan 1998). “Exterior environmental conditions adjacent to the worksite may also carry health consequences.One study reported an association between employees ‘ access to landscaped,outdoor recreational areas and reduced levels of job stress.


Discussion/Evaluation and Critical Analysis:
    
      Data protection

Data protection for the Hospitality Industry it was my group presentation and I learned that data is provided by companies and comes from inside or from sources.And is created to protect the information gathered from costumers and is regulated by the law and business standards witch is continuously changing that fit with an evolving needs.
The risks of data protection are: malicious software,fraud,exploitation of information and information theft.
The history of data protection started 50 years ago when the firs data protection law was passed in 1973 and come into effect the following year in Sweden data act.From then since now  data protection laws have been regarded as gold standard all over the world.
The new data laws are a big step for business as they aim to provide more control and transparency about the costumers.
GDPR is build to protect everyone and to offer privacy and data branches in today’s data driven world.
Data Threats  of the hospitality industry are the volume of guests,theirs personal information and payments from card transactions.
Paying by card the information from it can be stolen and still the data and another type of data risk involves employees selling data to third parties without that the organisations to know about that.
The best solution for companies to protect data protection are to encrypt payment card information,to use cyber security measures and to limit the access to sensitive information.
Hospitality industry continues to be attached by the hackers,more than dozen data is being stolen from the hotels since 2010.
We was talking about Marriott International hotel and what happened in 19 November 2014 when the hackers attack’s they database from about 500 costumers.And we mention Radisson hotel as they identify a data branch in its Radisson rewards database which affect a small percentage of their Radisson rewards members on July 2015.
In the future for background screening the UK and EU will reach to a consensus on the transfer of sensitive data protection and for prosperity.
On this days when our identities are so vulnerable,we need to be vigilant and to protect the information we will be able to manage.



            Food Safety & Hygiene 

Food safety and hygiene is important for wellbeing and safety of the costumers and the employees should be well trained for that.
The handling food procedures are: purchasing of food and make sure that you received in right conditions and you store them following the food safety and hygiene norms,the second procedure is when you’re receiving frozen and refrigerated food you need to store them on the right temperature and assure that the oldest products need to be used first.For hot food make sure that you cooked on the right temperature and much is needed.
Food safety HACCP is about to identify the safety problems and to train the employees how to prevent the risks and the hazards.
The personal hygiene is very important in the kitchen to prevent the food contamination,the employees need to be again well trained about health and hygiene practices and how to clean and sanitize the working place surfaces and about the personal hygiene also.


              Health and Safety In The Hotel Industry 

Health and safety is a field of safety,health and welfare for the people at the work place and identifies and analyse the risks and the hazards and prevent them.The structure,enforcement and regulation is defined by Act 1974.
Employees and employers are responsible for health and safety legislation and duties.
The duties of employers are to arrange the spaces and the way of working,using,handling,storage and transport of substances and objects is done safety.Employers have to provide information,training,supervision and the maintenance of the work place.
General duties of employees at work are to perform and complying the rules of companie and use the provided equipment by the company to avoid injuries.
The key points for the health and safety:personal safety,personal security,slip,trips and falls,the manual handling in hotels,kitchen safety,electrical safety and protective clothing.
To ensure the health and safety at the work place is everyone responsibilities.




                   Code of conduct 
Code of conduct is an agreement of rules of behaviour for the groups of organisations and it have to be written for the reader,to be comprehensive,supported by leadership,accessible and visually appealing.
Every company has to have their ethics and values,and one of them are:hospitality for offer to the costumers a great experience,integrity,leadership,teamwork and ownership .


                   Risk Management 

Risk management identify the company risks,reducing,monitoring ,opportunities and controlling those risks.The risks management are :industrial operations,technological and natural disasters like floods,earthquakes or crimes.
Effective risks of management are:risk management objectives,risk identification,risk evaluation,decision,evaluating and reviewing,and risk management framework.
The risk is something what might happen and the issue is something that already happened.
Risk loyalty it’s important for the businesses to get costumers and employees trust in order to prosperity and a successful business.


                        Legislation 

Before to open a hotel or a business need to follow laws,regulations and codes.
· Hotel proprietors Act 1956 need to be hold by the proprietors which are selling food,drinks,sleeping accommodation.
· Employers liability Act 1969 ensures that the employees can be ensured and cover the injuries.
· Licensing Act 1964-2003 is an act of the Parliament of the UK and need to be hold by the ones which sale or supply alcohol,to those which offer regulated environment or late nights refreshments.
· Business names Act 1985 is an act which is used by those who want to open a business and they need to choose a name for the business which doesn’t exist already.
· The trade description Act 1968 its a job to ensure that the companies are telling the true about goods,prices,services,accommodation and facilities.
· Data protection Act 1998 its an act which refers the collection and maintain of personal information in the compliance with the act and related legislation and code of conduct.
· Working time regulation 1998 it’s an act of UK which implement to EU working time directives.These regulations determined the time that people in the UK may work and it’s applied to all workers.
· The safety signs and signals regulations Act 1996 it was adopted by EU on 24 June 1992, which recognise the needs for all workplaces,to have recognised signs and symbols related to safety matters and encourage the standardisation of safety signs and to be recognised all over the EU.
· Furniture and furnishings regulations 1988 it’s been made to determine the hotels to provide the right furniture in the hotels.
· Health and safety at work Act 1974 highlights the duties of owners or employees to ensure the health and safety for the workers,costumers and the general public.



                  Licensing 

In the hospitality and hotel industry the licensing is required to be highly regulated by authorities,the businesses are subjected to inspections and enforcement of the law due to public health and safety regulations.
There are more types of licensing,for alcohol,entertainment,tv licensing and food license .
All those types of licensing have the purpose ensure that the businesses are following the law and allows the owners to file for a yearly tax return supporting the legitimacy of the hotel or any business.



              Conclusion 


From this module I have learned that all those purposes above are so important for the hospitality industry and essentials that the businesses to prospers by the laws and regulations for the health and safety of the workers and the costumers. 
The management of the businesses are aware about the risks which exists in the hospitality industry and they have to identify and prevent those risks for everyone’s safety and privacy,they need to be able to solve any types of problems relating to business.
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