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Introduction 
This assignment has at its base the analysis of legislative risks based on the learnt things out of the modules. Within the identification of the legislative risks, their importance in the hospitality industry will be represented as well. The legislations that have the attention of the assignment are the data protection, risk management, health and safety, licensing, food hygiene and the hotel proprietors act 1956. All the legislations are important in the hospitality industry because they are all supporting in the provision of safe services within safe procedures and the members of staff are always making sure that all the risks are under control and that no one is about to deal with such injuries.
In order to provide good and safe services, the hotel managers are employing the most experienced people that are aware of all the rules and regulations in a hotel and that is aware of how such internal systems that are controlling health and safety, risk management/ data protection are working.  As Pine and Gilmore mentioned in 1999, the performance and experience from a hotel is revealed over in time making all of us understand that services and safety must be kept at the same level of the time to make sure that all the people have an equal treatment. 
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Data Protection                                                                                        Data protection in its definition is the law that is designed to keep safe your confidential data. The data protection is necessary because it helps business run their company in a safe way, which means that the manager is collecting information about all the guests that are coming in the hotel for any purposes and then the manager is saving that confidential data in specific systems just in case they will need information about that person. Anyway, when collecting data and information the managers are obligated to follow the strict rules, which are making them use the data in a fair way, legally and indirectly, to use the data for specific reasons. In addition, the managers are asked not to keep the data more than they should, as they need to keep data up to date all the time, which means that, they remove the old one with the new one.  Anyway, following the data protection act 1998 the managers need to follow the guests rights as well and one of them is saying that “guests can request the hotel’s staff to correct the incorrect information and if the company does not take the request into consideration then there is a court that can destroy some areas of the specific hotel. 
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Health and safety                                                                                               Health and safety is the factor that protects and prevents anything-bad happening in the hotel. In the hospitality industry, so many injuries could happen because of the health and safety. Therefore, the employers and the managers must work in a very effective way in order to offer, as must safety as possible. As mentioned by Grimaldi and Simonds” the concept of health and safety management is an integral part of management responsibilities. “Automatically, this brings into discussion how the employers are working by following health and safety regulations.in order to make the customers aware of everything that they need to know to keep themselves away from danger. For example, the water boilers if they are giving out extremely hot water because they are heated by gas, anyway, to prevent harm because of the high temperature of water, the hotel managers must make sure that heater settings are not adjusted/ changed, ensure steam safety valves vent away from the operator in a safe direction.
Health and safety is also provided by the emergency precautions, which are more than needed in most of the companies, but it is very much needed in the hospitality industry because there are so many people facing the risks. Therefore, the members of staff should design a plan, which should include procedures to use in case of emergency danger. The main things that the plan should include aspects from the first aid, evacuation depending of the building. In addition, the employers are tested to check if they are trained enough and if they are ready to take care and minimise risks when an emergency comes up and if they are able to recognise and describe safety signs such as emergency exits signs.
 [image: Image result for health and safety at work act"] 
Licensing 
Licenses and permits are needed even from the first days when opening the business and this because they are very important when thinking about selling of alcohol, initialising TV in the hotel rooms, for the entertainment and performances, anything. For those licenses, the hotel administrator should go to the local councils and ask for guiding and forms to complete. Anyway, as mentioned in the Licensing Act 2003, “licensable activities are necessary for the sale of alcohol, the provision of regulated entertainment…” Therefore, all the people in charge of the administration of a hotel must be fully informed about all the needed licenses depending on its plan of elements in the hotel.
Risk management 
Risks are things that we meet at each step in any type of business, but in the hotel, industry there is a bigger responsibility when it comes about risks this is why the managers need to be very careful and well trained to be able to have risks under their responsibility. Risk management as in any other agency of management, it is important for the managers to design and identify objectives, collecting necessary data because now this is one of the main issues in many environments including the hospitality and tourism one.  Anyway, Doberty in 1982 mentioned that “the risk management procedure can be characterized in terms of the responses of the following questions:  
1. What is the identified issue?
2. What is the gravity of the problem? 
3. What is the most effective solution?   
Based on what Doberty observed there is a risk management process which is classified as being the most critical part when managing Hazard documentation. Anyway, after identifying the risk, the managers need to measure the gravity of the issue and then the managers are required to use the collected data to find answers to their questions on measurement. [image: Image result for risk management"]
Food hygiene
Food hygiene is vital in the hospitality industry regarding to the fact that food is ate everywhere, in each restaurant, hotel, inn, anything and each owner in the hospitality industry must be aware of all the hazardous elements that can cause very bad injuries to so many guests. There biological, chemical and physical hazards and each person working in an environment that requires them to handle food must be aware of all the rules and regulations that they need to follow when working with all types of food to make sure that there is a safety procedure used which keeps everyone away of any type of illnesses. Experienced people are the most wanted ones to work in the departments that are based on handling and cook food because they are the ones that are informed the most about how to do it in a right way. Whereas the new generations, which are unexperienced, will think that, the final results matters, but not the process. Therefore, Adams (1995) compared the past and the present food hygiene legislature and believed that it will be good if there is a guide designed to mention the food safety in guesthouses and food preparation industries. This would be a good idea because then employees could test the people that are coming for interviews to check if they meet the criteria of working in a food environment or not. 
The Hotel Proprietors Act 1956 
The hotel proprietor’s act is the piece of legislation, which states the circumstances in which a hotel proprietor is liable for the guest’s goods, and therefore as mentioned in the act “the proprietor is liable for a guest’s good only if the guest engaged sleeping accommodation at the hotel”. , Which is quite fair considering that there are so many people that could come and report the loss of specific objects when they actually could’ve forget where they put it. 
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Conclusion 
As a result of the today’s report, the main thing to mention is that the importance of the legislative risks in the hospitality and tourism industry is more than necessary. This because there are a lot of people finding themselves into bad situations and all the legislative risks are covering those situations if the people working at the management of the hotel are doing it in the right way. 
Therefore all the people in charge of the management of the hotel generally, must thing about the health and safety, data protection, licenses and permits, food hygiene, everything when employing people, when using equipment and when looking at the people’s experiences. 
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