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[bookmark: _Toc181806339]Executive summary
This paper aims to analyse health and safety measures in Rossington Hall, a luxury hotel in Doncaster, UK and the consequences of these measures for output and efficiency. In this study, the researcher plans to evaluate the current and effective health and safety practises that Rossington Hall has in its workplace, the difficulties which may hinder the proper execution of such protocols and possible recommendations on how better implementation and outcome may be achieved.
The major discoveries point to the fact that like most facilities that operate in the hospitality industry, Rossington Hall focuses on the safety of its employees by providing necessary training, designing equipment and being ready for emergencies. Due to its historical features and limitations in the budgets available, it becomes hard to apply today's safety features. Another element is the tendency for high rates of employee turnover makes it difficult to maintain consistency about protocols, constraints that result in chronic cycles of retraining and onboarding.
To overcome these obstacles, the report recommends several actions: applying for outside grants merely for safety measures in historic properties, implementing a new onboarding programme that puts a premium on health and safety, having more frequent meetings emphasising a safety-first outlook and instituting reward programmes to reinforce safe practises. By adopting such steps, Rossington Hall can develop a better-coordinated strategy on how to address the requirements of health and safety concerning the structure and the people.
This report asserts health and safety as essential factors in creating the productivity and safety of the staff and the guests of Rossington Hall. It will also be beneficial to adopt the outlined measures so that the hotel can also achieve set industry standards related to employee satisfaction and safety measures of the historical building.


Contents
AI Acknowledgement	2
Executive summary	3
Introduction	7
Aims and Objectives	7
Research Questions	7
Background Information	7
Scope and Organisation	8
Literature Review	9
Methodology	12
Case study discussion	14
Descriptive information	14
Turnover and Financials	14
Staffing and Operations	14
Locations and Market Positioning	15
Key analyses	16
SWOT analysis	16
PEST analysis	17
Theme Exploration	20
1. Health and Safety in Hospitality	20
1.1 Importance of Health and Safety in Hospitality	20
1.2 Regulatory Framework	20
2. Health and Safety Measures at Rossington Hall	21
2.1 Risk Assessment and Management	21
2.2 Training and Development	21
2.3 Emergency Preparedness	22
3. Challenges in Implementing Health and Safety Measures	22
3.1 Staff Awareness and Engagement	22
3.2 Resource Limitations	23
3.3 Compliance with Regulatory Standards	23
4. Suggested Improvements for Health and Safety Practices	23
4.1 Enhanced Training Programs	23
4.2 Improved Communication Strategies	24
4.3 Regular Audits and Feedback Mechanisms	24
4.4 Collaboration with External Experts	25
Conclusions and Recommendations	26
Summary of Findings	26
Recommendations	27
Reflective Account	29
References	33



Table of figures 
Figure 1: Rossington Hall	8
Figure 2: ERA Cycle	29


[bookmark: _Toc181806340]Introduction 
[bookmark: _Toc181806341]Aims and Objectives
Aim: The study aims to explore the various health and safety measures taken by Rossington Hall in Doncaster to improve employee performance and productivity. 
Objectives: 
· To assess the health and safety measures taken to improve employee performance by hotels in Doncaster, UK 
· To identify the challenges faced by Rossington Hall, Doncaster in implementing health and safety measures to improve employee performance and productivity 
· To provide potential solutions to overcome the challenges faced by Rossington Hall, Doncaster to follow the health and safety protocols
[bookmark: _Toc181806342]Research Questions
· What are the health and safety measures taken to improve employee performance by hotels in Doncaster, UK? 
· What are the challenges faced by Rossington Hall, Doncaster in implementing health and safety measures to improve employee performance and productivity? 
· What are the potential solutions to overcome the challenges faced by Rossington Hall, Doncaster to follow the health and safety protocols?
[bookmark: _Toc181806343]Background Information
Rossington Hall is a stately home located in Doncaster, in the United Kingdom and is famous for providing residential facilities and services to hold weddings and functions. For this reason, Rossington Hall serves as a good reference point for understanding the effects of health and safety standards within the hospitality industry. Concerning the welfare and productivity of employees, employee welfare and productivity levels represent other firms hence it is appropriate to study workplace safety measures (Mark, 2023).
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[bookmark: _Toc181806386]Figure 1: Rossington Hall
(Source: HALL, 2024)
[bookmark: _Toc181806344]Scope and Organisation
This report also incorporates an introduction of aims and objectives, a literature review on health and safety in hospitality and the methodology used in the case study. The main analysis consists of the conclusions made in Rossington Hall together with the recommendations and the reflective account regarding the efficiency of the safety measures for the improvement of employee performance (Do Thi et al., 2021).
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Health and safety measures taken to improve employee performance by hotels in Doncaster, UK. 
As per Graham Walton and Ward (2019), the health and safety of employees remain critically significant for improving performance in the hospitality industry. Measures have also been adopted by hotels in Doncaster to secure the working environment; these include safety training, safety tool checks and balanced emergency drills. These efforts contribute to reducing the number of workplace hazards and accidents and enhance the attitude of workers and production levels because employees will be safe from harm when working within their capacity.
Gure and Biswas (2019) identified that safety awareness programs concern training most employees in hazard evaluation and procedures for handling future mishaps. Hotels also ensure they make prevention (routine inspections and safety/risk audits) to enable strategic prevention actions. Also, increased functionality of tools and design of workstations eliminates strain and enhances the general health standards of workers. In many hotels, management intervenes most to ensure the top management supports efforts towards championing a safety culture where employees are encouraged to raise safety concerns with no legal consequences.
Ali et al.  (2020) identified that the availability of general wellness programs that are aimed at the care of mental health, including stress management workshops and counseling plays a crucial role in working efficiency. In this way, hotels offer a comprehensive approach to health and safety and ensure that productivity is experienced at work as employees are respected.
Challenges faced by Rossington Hall, Doncaster in implementing health and safety measures to improve employee performance and productivity
As per Mark (2024), there are several challenges that Rossington Hall faces in its bid to address and select health and safety initiatives properly. The competition issue is a crucial consideration that fetters the growth of the hotel and reduces the amount of money that can be spent on procuring safety gear or training various professionals. To reduce the costs of enforcing safety measures, some programs are reduced or implemented partially, leading to disparities in compliance with safety measures as well as overall employee safety.
According to Ghani et al. (2022), one of the major issues is the fact that Rossington Hall has a centuries-old structure, which acts as a limitation to the integration of advanced safety systems. For instance, installing a better fire suppression or monitoring system is pricey, besides being a process which implies alterations to the physical setting of the building that may be disruptive to business. Such a limitation means it is difficult to meet the current health and safety standards on the subject.
Amoiradis et al (2023) identified that such high levels of staff turnover are also a challenge to ensuring that there is a standard level of safety knowledge within the staff. New employees may be aware of these safety procedures as much as experienced ones but, due to the changes in workplaces, new employees may not be as informed as experienced ones hence the need to continue with the training. As per Alvarez-Risco et al (2020), during busy hours, the employees are more concerned with serving customers than following all the safety measures in place. These difficulties collectively make it almost impossible for Rossington Hall to maintain a proper and standard approach to the employee's working environment concerning health and safety, which significantly influences their productivity and performance.
Potential solutions to overcome the challenges faced by Rossington Hall, Doncaster to follow the health and safety protocols
As per Huang et al. (2019), regarding the issues related to implementing changes in the health and safety policies, it is possible to identify several approaches to develop the solidity of safety practices in Rossington Hall. First, seeking additional funding or grants for safety enhancement may be a good source of funding to kick-start necessary work within these structures. Dembovska and Zvaigzne (2021) identified that by looking for such resources the hotel is in a better position to meet some of the necessities of life such as modern safety equipment and periodic training without necessarily having to send a negative signal on the balance of the hotel.
Gonçalves et al (2024) explored that another strategy that Rossington Hall could incorporate in its safety planning is that which is responsive to structural constraints consequent on its historical location of the building. For example, increasing the use of readily mobile fire extinguishers or rigid positioning of smoke detectors should improve safety without disrupting the site’s historic aesthetic. Secondly, since safety enhancements are costly, considering a gradual approach would be cost-effective because they would be made in phases to avoid huge disturbances to the operations.
According to Kuo et al. (2020), to resolve the issue of staff turnover, it will be beneficial to develop a strong onboarding plan that focuses on health and safety. This could be more short-lived deeper courses more often to make certain that all the employees are up to date on safety measures. Tsai et al (2022) identified that the development of a cultural-safety-first approach implies that a company's workers will fully appreciate that serving customers is not incompatible with maintaining safety guidelines and will actively follow guidelines during rush periods. Other ways through which staff can be motivated to embrace health and safety include having routine team meetings where aspects concerning health and safety are emphasised.
Highlighting Gaps
Despite the attention to health and safety in hospitality, very little has been written about the peculiarities of historic hotels like Rossington Hall and the difficulties associated with the physical implementation of these measures. The fact that customer relations requirements and compliance with safety measures differ in luxurious environments is not analysed enough. Further studies should be conducted to define safety measures that would provide for the safety of employees in historic architecture buildings. Besides, measures to counter the high staff turnover, especially in the hotel business have not been disclosed well enough; more so they leave a gap in the continuity of health and safety measures (Vo-Thanh et al., 2022).
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Case Study 
A case study approach refers to a research design that requires only one research subject and deals with different issues within concrete contexts. It enables the researcher to develop a perspective on dynamics and reveals factors likely to affect impact. Through using a case study approach based on a particular organisation, such as Rossington Hall, it is possible to see which health and safety measures affect the employees better and gain a much more profound insight into the practicality of the directions in the context of hospitality (Mardiana, 2020).
Research Design 
This research used an exploratory research design to help identify the degree of influence of health and safety measures on the performance and productivity of employees at Rossington Hall. Exploratory research is best used to examine fundamental reasons and trends as the basis for directed future research (Mardiana, 2020).
Data Collection Methods
This research employs only secondary sources of data collection from other articles, journals, books and other scholarly materials that act as a source of art for information related to the topic: health and safety as an enabler of improved employee performance (Martins et al., 2019).
Data Analysis
Thematic analysis was applied to look at the reoccurring themes of the health and safety measures and their relation to the performance and productivity of the employees to have a better understanding of the factors at play (da Silva and Amaral, 2019).
Materials and Instruments
Some of the sources used are Google Scholar, reliable websites, journals and articles from reputable publications and other industry-specific publications. These are selected for their credibility and their content is directly related to issues and concerns in Occupational Safety and Health and efficiency in the hospitality industry (Mardiana, 2020).
Procedure
Secondary sources of data are chosen, assessed and evaluated to pull out the relevant themes. The study emphasises similarities and differences in health and safety measures affecting hospitality workers (da Silva and Amaral, 2019).
Ethical Considerations
It adheres to ethical protocols because the data for this study was obtained from only reliable and publicly available secondary sources and all the observations are accurate and up to date. All written material and other sources used in the work are credited and all citations are done correctly (Schwepker Jr and Dimitriou, 2021). 
Limitations
There are some limitations to the study because primary data was not collected the use of secondary intelligence means that information from the study does not necessarily apply to the Rossington Hall environment only. The emphasis on the hospitality sector can limit the credibility of results in other industries because health and safety conditions may differ significantly across the country. It is important to admit that the conclusions obtained may be limited in their credibility due to the specificity of the analysed data to Rossington Hall (Schwepker Jr and Dimitriou, 2021).


[bookmark: _Toc181806347][bookmark: _Toc179884052]Case study discussion 	
[bookmark: _Toc181806348]Descriptive information
[bookmark: _Toc181806349]Turnover and Financials
Rossington Hall earns an average gross annual turnover of about £1.5 million and is well-established in the luxury hospitality and event business. It has a strong dependence on revenue streams generated throughout the year since it mainly targets clients like weddings, corporate events, private parties and visitors. It targets clients who are clients who want to experience a unique and aristocratic type of service being situated in a historic place (Kensbock, Patiar and Jennings, 2019).
Rossington Hall's revenues change dramatically from month to month which is to be expected for a business that operates primarily during a brief period in the year. The times of the year that events in general reach their highest occurrence are during the hot seasons, especially weddings and business functions, which are booked and therefore busy at the same time. This is especially important to the financial stability of the venue because it gets most of its turnover during these months. The sales made during the other seasons are low, especially during event low season and low occupancy, which reveals that the business heavily depends on a few busy months ‌ (Yustisia Kristiana et al., 2024).
In this case, the low and high revenues may be attributed to the variety of services provided at the venue depending on the season to ensure consistent profitability. Other than offering venue services and accommodation, Rossington Hall also offers services such as catering, wedding planning and corporate events, attracting guests with high purchasing power (Payne, 2024).
[bookmark: _Toc181806350]Staffing and Operations
Rossington Hall directly uses a workforce of around 50 permanent employees, while independently hiring temporary workers for the conspicuous months. The full-time staff provides staff, including housekeeping, events management, catering and guest services, in a variety of departments. This workforce structure guarantees that the operation of the venue is seamless and hospitable enough to accommodate the needs of its clients regardless of whether they are nurturing a large wedding or convening a corporate meeting (Murphy et al., 2018).
The event management team is central to the working of Rossington Hall; its responsibility is the planning and coordination of major events. On the other hand, the culinary staff is supposed to bring exquisite menus selected according to the client's choice, which is the key characteristic of the premium service provider. Facilities management personnel are responsible for preserving the historical aspects of the structure as well as seeing the sanitation of this place as inspiring and comfortable (Dorta-Afonso et al., 2021).
One of the issues that the Rossington Hall management would probably agree is one of the biggest problems of the hotel's employee turnover. The hospitality industry has a reputation for high turnover rates and Rossington Hall is no different with it having an approximate 30% annual turnover rate (Kloutsiniotis and Mihail, 2020). Similar trends have been observed elsewhere in the industry as skilled workers are in high demand, but their supply is limited. Some of the causes of this turnover include long working hours, physically demanding work and relatively lower wages compared to other industries. Several strategies have already been adopted in the course of the work on increasing the level of retention, including offering employment development programs, improving the Work-Life Balance and granting staff incentives (Benítez-Núñez et al.  2024).
[bookmark: _Toc181806351]Locations and Market Positioning
Rossington Hall therefore fills a very special niche in the luxury market of mainly serving high net-worth clients for whom a visit to the hotel should be a memorable one. The venue is situated in an area steeped in history and the beauty of the site along with the attraction of the building's listed status makes The Dukes a perfect venue for conferences, banqueting and accommodation. Since Rossington Hall is an independent property, it does not belong to a corporate hotel group or a large conference and banqueting company where their services are unfortunately sometimes more standardised than individualistic and clients' requirements may thus be more easily met (Dorta Afonso, 2022). 
The positioning of the venue focuses on exclusivity, which allows a luxurious, personalised experience for the client, in a stunning and historical setting. This is in contrast with greater chain organisations that may thus offer homogenised products which cater to the market majority. Being a supporter of a day's attention and a classic country house, Rossington Hall targets customers who expect a personal approach, services and the atmosphere of a private home, be it a celebration of a wedding or corporate entertainment. The potential to combine the historical past with contemporary chic is a major strength of such a hall and sets it apart from simply corporate-style venues which can be easily found in any chain (García-Lillo et al., 2018).
Adding to the attractiveness of the venue, it is in a beautiful and rather remote area of the country that remains, though, easily accessible concerning transport and travel connections would appeal to both domestic and foreign guests. A lot of pressure is exerted on the hospitality industry due to the existing economic challenges due to its concentrated niche in the personalised luxury services Rossington Hall can still sustain its running without much hindrance (Peng et al. 2020).
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Strengths
The most asset of Rossington Hall is its historical background which in turn contributes to its brand image and therefore clients who seek the extraordinary. It is a splendid venue for high-profile events such as weddings, corporate team-building retreats and special private occasions since it is a Grade II listed building with a rich historical background. It offers the clients need location, which is entirely different from the ordinary hotel companies, clients who seek unique places to attend their events. In addition, the architectural design of the hall and its location in the picturesque area, make it quite popular among the well-to-do members of society (Benzaghta et al., 2021).
Weaknesses 
Based on this I established the following weaknesses for Rossington Hall which results from a limited number of resources hence they cannot compete with the large chain hotel companies. It lacks a large capital base to effectively venture into broad marketing, technological advancement and organisation improvement to enable it to fit in the luxury niche market competition (Camilleri and Camilleri, 2018). One of its biggest advantages is that its services can be tailored to individual clients, while on the other hand, the issue of financing prevents growth and creation of crucial long-term funds. Due to seasonal business, the venue's revenues are highly unpredictable and fluctuate depending on the season.  There is a relatively high staff turnover of approximately 30% raising service delivery's uneven nature and recruitment expenses, not to mention the staff unification and morale. This instability is unbeneficial to the delivery of service and leads to poor satisfaction of customers and the general performance of the business (Khan, 2024).
Opportunities
One of the major prospects that Rossington Hall needs to consider managing its high turnover rate is to improve and enhance the well-being of all employees. Such as improving the health and safety sections for the employees, encouraging a healthy work-life balance and giving proper wages the venue will give the employees more reason to stay. This stability reduces the costs of recruiting and developing staff and enhances services to the end users and the guests (Leiber et al. 2020). Marketing opportunities can promote target marketing and partnerships with local businesses, such as florists and caterers. Bespoke offers and combined promotions shall bring more people and increase awareness which will help Rossington Hall to extend its integration and develop systematically for the longer term in the sophisticated hotel and catering services industry (Christodoulou and Cullinane, 2019).
Threats
One of the huge risks attributed to the existence of Rossington Hall is the severance of a talented workforce mainly in the sectors of kitchen and events. This shortage is a major problem in the current operation of the venue because it hinders positive results, especially on issues of service delivery hence making the place inefficient at delivering good services to its guests. Rossington Hall must address the problem of competitors for talents within the industry as well. This is because economic fluctuations are also an issue for its revenue since special occasion business involves mass consumption of the events themselves and demand for luxury necessarily declines in times thus booking and spending are also down. The venue must conform to such economic shifts to protect profits and guarantee the viability of the business (Cobanoglu et al., 2021).
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Political
Some legal requirements that affect Rossington Hall include health and safety regulations, labour laws and environmental laws. These regulations affect organisational costs, as organisations must build personnel capacity and protective and compliance assets. This in turn causes more costs and fines that a breach of these regulations might attract (Cox, 2021). Maintaining compliance with them is necessary and does create issues regarding long-term operational cost controls. It envisages a decline in the number of workers from the EU, post-Brexit which will limit the supply of skill in the hospitality sector. This has made the process of recruitment for Rossington Hall hard especially when it comes to hiring people to work in sectors like; catering, housekeeping and event management (Jamil, 2023).
Economic
Economic risks threaten to affect Rossington Hall bookings when there is a downturn or when prices increase. This is a problem that is likely to occur during most recessions, since customer spending is likely to be minimised in an erratic economy-this would minimise event bookings and guest spending. This affects corporate spending on budgets for events relating to business thus lowering the consumption of such events. Given that Rossington Hall is a luxury venue targeting high-net-worth individuals, the business's revenues depend on the guests' market investments, the market risk can drastically affect it. A rising minimum wage in the United Kingdom is adding cost pressure in the hospitality industry with which Rossington Hall is grappling. Since labour costs are gradually growing, providing staff wages takes larger portions of the venue’s budget, reducing potential funds for other changes or investments. Of course, with the competition being fierce, Rossington Hall may need to reduce its prices or cut costs in other areas, which can affect the gross and net profit, basically at any time (Herédia-Colaço and Rodrigues, 2021).
Social
Consumers are becoming increasingly conscious about providing themselves and their families with sustainable and healthy experiences; Rossington Hall would benefit from this trend. This way the venue can appeal to guests who are environment conscious, and they include options like sustainable catering services, zero waste or wellness packages (Vasilakakis et al. 2023). With employees demanding improvements in work-life balance, Rossington Hall must weigh in on designing an appealing working environment to keep employees on board. A lack of skilled workers is a major problem throughout the hospitality industry as such it is crucial that the venue offers attractive employment options to keep the human capital whilst increasing service quality thus supporting the venue's stability in the long term.
Technological
Using sophisticated reservation systems and CRM applications, Rossington Hall can improve its functioning. This technology can replace the conventional methods of reservations, enhance the interaction between the company and the customers and even give statistical data on which specific advertisements and services are likely to be efficient in the fascinated guests. The ideas of robotic check-ins and automated receptionists could provide sound cost-saving measures and help Rossington Hall systematise the service delivery. The initial cost of such systems still poses a problem since Rossington Hall would need to weigh the cost-benefit of investing in these technologies for large-scale integration (Malheiro et al., 2020).
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[bookmark: _Toc181806357]1.1 Importance of Health and Safety in Hospitality
It is crucial for the health and safety of the hotel and its guests, especially because this industry mostly involves face-to-face contact with customers. Decreasing safety risks is critical as organisational safety has a positive effect on customers or consumers. If guests are assured of their security and that care has been taken to meet their needs in the best ways possible, they will be satisfied with the services offered. This link between health and safety practices and customer content is the reason why such practices are essential to warrant ‌(Ntavitavian, 2020).
Good health and safety reputation helps in attracting customers and ensures that the existing customers are retained. Properties that have been cautious in displaying humility about their security measures make guests gain confidence and retain them. Numerous consumers consciously look for places where their health will be important, and they can report the information to others via word-of-mouth and online comments. Therefore, approaches to health and safety can be done in a manner that enhances people's bookings and repeat customs (Lim, 2018).
In the case of Rossington Hall, key performance indicators like health and safety audits are conducted frequently, and staff training always demonstrates these principles. Such a schedule of audits must be conducted frequently to prevent future risks and malpractices that contradict the company's safety standards. Staff training is distinctive from the conventional forms of staff education where client safety measures are not only being taught but are also being put in the hands of the staff. Safe environments thus add to the reception of guests while at the same time making work easier since informed workers are always more careful, hence making the place safer for all (Phadermrod et al.  2019).
[bookmark: _Toc181806358]1.2 Regulatory Framework
The legal setting for health and safety in the United Kingdom is mainly provided under the Health and Safety at Work Act of 1974 as adapted to the hospitality industry. This legislation puts much focus on the employees' and guests' best interests as espoused by the employers. Adherence to these regulations is mandatory for any hospitality business because the sovereign guidelines minimise organisational legal risks and provide the conceptual background for building a safety culture (Rashid et al., 2019).
The Health and Safety at Work Act is not only compulsory for Rossington Hall, but it is also ethics as well. With client care and staff welfare, the hotel presents how it has standard welfare triangular with health and safety classy. Such a commitment helps in the establishment of faith and assurance of the employees and results in improved satisfaction and performance levels (Losekoot et al., 2018).
Rossington Hall needs to evaluate its operation regularly and ensure that it complies with new rules and regulations. The health and safety legislation constantly undergoes changes and revisions, and it is the responsibility of the management to monitor health and safety standards and implement the most suitable measures that conform to legal requirements in the hospitality industry (Rosemberg and Li, 2018).
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One of the critical policies at Rossington Hall is risk assessment which is crucial for the identification of possible dangers. Another key area involves conducting assessments from where risks relating to fire risks, food hygiene and the prudent utilisation of equipment are ascertained. When such assessments are conducted often, the hotel would be in a good position to prevent the dangers as this puts the safety of both the staff and the guests first. For instance, the detection of risk factors such as fire alarms, and firefighters, clearly labelled emergency exits as the risks that the hotel has prevented (Molina-Collado et al., 2022).
It is important to sustain attention to safety on the job, although this is often difficult when there are changes to the employees. It is equally important that any new individuals who are joining the company are put through their paces the same that their colleagues are. That is why, for prevention of such failures Rossington Hall needs to implement a training programme obliging all workers to adhere strictly to the stages of safety (Shtal et al., 2018). 
[bookmark: _Toc181806361]2.2 Training and Development
In Rossington Hall, training is core to the development of the safety culture. The hotel provides training and development for all its employees on issues to do with emergent response drills, food hygiene and general health information. This kind of training enables the employees to know how to handle one situation as this has been looked at as a way of minimising risks in the workplace (Molina-Collado et al., 2022).
One difficulty is to follow a strict training program especially when the staff in the hotel works on shift. For further improvement in training, Rossington Hall should consider having an on-call training program that is oriented on safety training the day he or she joins the company.  Other regulations and recommendations that require implementation provide refresher courses especially for the existing workforce in organisations to continually remind compliance to safety measures (Siedlecki, 2020).
[bookmark: _Toc181806362]2.3 Emergency Preparedness
First aid provision is crucial to risk management in Rossington Hall. The hotel has developed response plans for key emergencies such as medical emergencies, fire emergencies and other types of emergencies occasioned by climatic conditions. These plans are checked at intervals by simulations and drills to determine readiness in general (Zopiatis et al., 2021). To enhance the activity level, the management of Rossington Hall should come up with the motivation to be used in carrying out the simulations in which the staff would be required to participate. Such incentives would enhance the principle of preparedness as well as ensure that the employees are very active in safety drills. In this way, the hotel can improve its response capacity and guarantee that all the workers act correctly in actual emergencies (Verawati et al., 2023).
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[bookmark: _Toc181806364]3.1 Staff Awareness and Engagement
The four areas of health and safety consideration are well drilled in Rossington Hall, but one major problem is how to sustain Staff's awareness and participation in medical rules. It is essential to understand that such protocols may sometimes be ignored at workplaces because of the high working rates within brief periods. This can erode hotel safety culture and therefore requires engagement to be a continuous process (Marinakou and Giousmpasoglou, 2019). To address this, Rossington Hall could establish the practice of regular safety meetings where the employees can be given additional information on the safety measures and policies in concern as well as share some of the issues they observe frequently (Braun and Clarke, 2019). Creating a culture of speaking out and reporting incidences of danger to those in authority would assist in ensuring that the staffs does not have to face punitive measures every time they raise a danger to their or other staff's safety and this would create an understanding that everyone needs to be a part of safety (Bruno and Dell’Aversana, 2018).
[bookmark: _Toc181806365]3.2 Resource Limitations
Being an old hotel, Rossington Hall struggles with the availability of resources to donate to the expenditures needed for the enhancement of safety features. Older structures can be a challenge when it comes to meeting all requirements for safe and secure buildings which can be costly for the hotel. The availability of funds on the other hand remains a major constraint for the improvement of safety mechanisms and structures (Vlados, 2019). To avoid these limitations, Rossington Hall could expand its collaborations with community–based organisations, apply for funds, or join industry associations. Such relationships could contribute extra cash and resources, which in turn might enhance the level of security in the hotel but at the same time, the hotel did not need to bear all the cost (Bolton and Delderfield, 2018).
[bookmark: _Toc181806366]3.3 Compliance with Regulatory Standards
Another kind of threat to Rossington Hall is the need to operate in compliance with changing legal requirements in terms of health and safety. This could lead to various changes instituted and enacted by the board and added to the legislation which gives staff an impression of the latest requirements regarding legislation. Failure to address the same may result in the hotel facing legal consequences and worst its reputation is at stake. In this respect, it can be suggested to appoint a permanent health and safety officer. This position would include reviewing changes to the regulations and reporting them, their administration's new training sessions and making sure that many of the employees in the hotel understand the current and latest set of regulations so that the hotel remains current (Molina-Collado et al., 2022).
[bookmark: _Toc181806367]4. Suggested Improvements for Health and Safety Practices
[bookmark: _Toc181806368]4.1 Enhanced Training Programs
To increase employee knowledge regarding health and safety rules and regulations Rossington Hall should improve its training options by focusing on more effective techniques. The use of methods, such as simulations and related training approaches, can make a real difference for learners. For example, with Virtual Reality (VR) training, integration needs to occur for significant improvement (Grimani, Aboagye and Kwak, 2019). Virtual reality training allows individuals to go through hypothetical situations that are best solved under pressure, something that emergency conditions present. This way increases readiness and develops confidence among the employees; factors which are vital during emergency occurrences (Elshaer and Marzouk, 2019).
In the case of this strategy, Rossington Hall could deal with a technology firm that deals in VR training solutions in the context of the hospitality Industry.  There is a need to be education sessions more frequently that cover the top employees and especially the recent recruitment, in the best practises and rules of safety. This continuity in learning would ensure that employees acted safely and felt they could take responsibility for themselves and others as well as our clients (Sarwar and Muhammad, 2021).
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Promoting and maintaining a safety culture is dependent on proper communication practices in the organisation. In Rossington Hall, improving health and safety messages and communication can eliminate misunderstanding and lack of interest among some members of staff. Using newsletters or bulletins regularly will help as a communication medium to get across information that is essential to creating and maintaining safety, change of status and improved practices (Vo-Thanh et al., 2020).
Such newsletters should not only be informative but also contain information about the successes of employees or the hotel. Excellent health practices should be rewarded because the actions pursued will follow the same pattern. For example, the Safety Champion programme can be implemented such that employees who have maintained the safety standards laid down can be named in these letters. On the same note, it celebrates safety as well as makes employees take responsibility for enhancing safety at the workplace (Goethals, 2019).
[bookmark: _Toc181806370]4.3 Regular Audits and Feedback Mechanisms
Since the measures intended to enhance health and safety are supposed to be properly implemented and subsequently developed, Rossington Hall needs to incorporate a set of regular audits into its management system. They can be employed to find out the strengths and weaknesses of the existing practices to enable changes since that is the safest time. In general, regular cheques on health and safety compliance highlight issues that must be addressed and showcase that implementing safety measures go beyond presenting an image of commitment to health and safety for staff and guests alike (Noroozi and Taherian, 2023).
[bookmark: _Toc181806371]4.4 Collaboration with External Experts
Outsourcing health and safety services from external parties will enable Rossington Hall to gain new ideas and trends in the industry. Getting in touch with safety consultants can enable organisations to avail formal assessments of their existing health and safety policies to recommend what should be improved. This external input can be helpful always especially for old facilities such as Rossington Hall as it might have been following certain outmoded practices that require an upgrade according to the current safety regulations (Lewis, 2024).
They can also help in developing the philosophy that picking training courses and designing training steps about a particular hotel environment and taking into consideration the present trends in the industry. One possibility is that expert-led workshops can take place regularly and such subjects can be the focus: response to emergencies and food safety equipment. These workshops would not only bring new information to the employees but also involve staff and experts in work so that completed projects would become more valuable ‌(Selander, 2024).
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Health and Safety Measures in Hospitality
Accommodations in Doncaster, UK including Rossington Hall have various Health and Safety measures including safety orientation, ergonomics and wellness initiatives. The latter involves the introduction of safety and security measures at the workplace to improve staff morale and productivity as well (Molina-Collado et al., 2022).
Challenges at Rossington Hall
There are challenges that Rossington Hall has: There are few funds for its development, it is a historic building and there are many employee turnovers. These challenges make it difficult to adhere to safety measures and thereby impact overall performance while increasing safety risks (Veiga et al., 2018).
Potential Solutions
Solutions regarding Rossington Hall's problem areas are searching for outside funding, implementing a step-by-step process on improvements, and stressing induction courses to bring consistency in hazard awareness. Implementing concepts of safety at the organisational level can guarantee compliance with safety rules even during critical work periods (Veiga et al., 2018).
Importance of Health and Safety in Hospitality
The study focuses on such a significant issue as health and safety in the hospitality industry for workers and customers. Safe environments are advantageous to hotels because this will increase guests’ return patronage as well as employees’ morale.
Regulatory Compliance
There must be also adherence to the requirements and provisions of the Health and Safety at Work Act of 1974. Such best practices must be in place as the organisation requires the implementation of new and effective regulatory measures to meet the new legal requirements effectively as well as create a safe environment for its employees and guests at Rossington Hall (Vrana, 2023).
SWOT Analysis
Strengths include the fact that Rossington Hall is steeped in history making it an ideal choice for those who would like to work in a historical building, luxury services. The threats involve focusing on the financial and operational constraints. The major strengths are prospects for better employee retention as well as more local partnerships that may enhance service quality; the threats are severe staff shortages and the possibility of economic crises (Ali et al., 2020).
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Enhanced Training Programs
To ensure that turnover results in inconsistencies in the information imparted to learners, Rossington Hall should implement a proper onboarding programme that entails imparting safety training to any of its employees who join the institution. Additional staff-related refresher courses in an interactive manner can help to remind everyone about key standards of safety measures and their essentiality for different staff members (Adewumi et al, 2024).
Utilise Technology in Safety Training
The use of virtual reality (VR) simulations for emergencies seems a very beneficial addition to safety education. Employees are enabled to interact with comprehensible content which enhances the Virtual Reality learning effects to increase confidence of the employees on the response options that are likely to be taken at the workplace (Bangwal and Tiwari, 2019).
Developing a Safety-First Culture
Promoting the safety culture can also lead to the right compliance with the set safety standards. It is best to maintain ongoing group discussions with an emphasis on health and safety programmes like ‘Safety Star of the Week 'which would encourage constant safety involvement (Haas, 2020).
Improving Internal Communication on Safety Protocols
Newsletters or bulletins weekly or monthly with topics on safety concerns, success stories about employees who complied with the policies and recognition can be an effective way of reminding employees to stay safe. It can also clear any confusion on the implementation of new safety measures from communication being transparent (Uysal and Sirgy, 2019).
Collaboration with Health and Safety Experts
Venturing to seek services from different consultants can keep Rossington Hall updated on practises that are most effective, and the newest regulations required in the business. Consultants can constantly review the hospitality organisation’s health and safety procedures and provide presentations regarding high-risk aspects of the hospitality establishment business including crisis preparedness, hygiene and sanitation, and equipment use amongst others (Zhang et al., 2020).
Onboarding Programs for Consistent Safety Knowledge
Considering the high turnover rate, Rossington Hall must have a proper orientation process which includes safety measures for everyone in the company. Short, time-to-time training courses would make all the new and old employees aware of safety measures, avoiding chances of being in a fix because of the lack of knowledge of measures to be taken (Teo et al., 2020).
Regular Audits and Feedback Mechanisms
For the overall health and safety of the employees of Rossington Hall to be enhanced and standards of safety enhanced, safety methodologies need to be audited frequently. Other scenarios could also introduce anonymous feedback for safety concerns, establishing a safety culture where employees are always encouraged to report safety concerns (Reidhead, 2020).
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(Cycle, 2024)
Experience
My practical experience at Rossington Hall is a managerial luxury hotel with a hundred-year history. I realised how the concept of health and safety is being implemented by the members of the hospitality industry in a unique and complex environment. In practice, at Rossington Hall, I apprehended that the incorporation of safety measures is crucial for the operations of contributing to a happy employee and satisfied guest. For instance, I underwent several safety trainings with concerns being directed at safety issues ranging from safety drills to normal working hazards. I realised in a relatively short time that the structure of the hall creates certain challenges in applying the modern concept of safety. 
One of the major issues ‘I identified was continuity in staff safety consciousness especially because of the high turnover. Due to the usage and nature of hospitality, organisational employees might prioritise guest needs, and satisfaction and may not care to follow any set rules to the letter. This was more apparent when the customers were many and they wanted their orders as soon as possible. When it comes to safety measures at Rossington Hall, I observed that several of these protocols are in place, but the implementation of these measures is sometimes lax as not all employees perceive them to be a priority that concerns them, and this affects their safety as well as the quality of service they deliver.
Another important experience was observing actions aimed at preventing emergencies in hotels. Regarding the part of emergency preparedness, staff evacuation practises were performed on a consistent basis so they could relate to the escape routes and other emergency procedures. Yet, there were some differences in the participation level: some employees didn't engage in drills seriously. Some deemed them formalities and simply went through them, others, including myself, believed them to be invaluable preparations. Writing from this experience here is what made me realise about attitudes towards health and safety and the need to promote an organisational safety culture.
Reflection
As a result of this observation, I started to appreciate the challenges inherent in maintaining safety standards in a high-end hotel environment. It also proved to be more challenging because Rossington Hall is a listed building the hotel had to clearly define between decor and safety. What I later learned was that the fact that the hotel has a rich history was an advantage to guests, but it was also a disadvantage because it restricted some of the ways that safety could be enhanced that did not require lots of changes to the exterior and interior of the building. This limitation demanded creativity and flexibility in approach, for instance in place of installing permanent safety barriers, the safety equipment had to be mobile; while this was a very practical solution, it was not without its problems.
I also found the high turnover among the challenges that were evident in the firing decision. I considered the fact that the appearance of new staff in the workplace caused a variation in safety awareness. This could create a gap in the adherence to safety measures especially since new employees may not always be aware of the specific protocols in place. This makes me ask myself if a more intensive onboarding would assist in addressing the attitude issue and ensure that new contenders embrace safety responsibility from the time, they join the organisation to ensure that there is unity of understanding about safety measures and precautions.
They have uncovered the significance of staff participation in safety measures, especially through emergency drills. I also noticed that long-term employees are more attracted to these drills as compared to newcomers maybe because they are conversant with the layout and evacuation plan of Rossington Hall. This difference made me understand the experience as a factor in determining the approach towards safety. This raised the thinking that establishing the basic premise would need constant conversations, periodic reminders and, possibly a motivational programme to motivate people to pay extra attention.
The second was the financial challenges that endangered safety investment in Rossington Hall. Lack of funds severely limited my ability to add expensive safety systems and as such I focused on how other historical buildings must also have similar problems. This financial perspective illustrated the focus on increasing safety investment and the need to be innovative when finding ways to fund safety needs as when to apply for a grant or partner for safety equipment among others.
Action
Such thoughts led me to identify the following actions that would help improve health and safety in Rossington Hall.  I would recommend that an improved employee orientation programme should have a special focus on health and safety concerns. He also proposed to have the interactive safety training part of the orientation process to familiarise recruits with the corporate safety personality and expectations of the hotel from the word go. Moreover, all the employees should be taught and be taken through refresher courses at least once a year.
I would focus on the need to establish the ‘Safety Champion’ practice that is aimed at drawing the attention of employees to issues concerning health and safety. Perhaps by posting appropriate recognition or appreciation to those who stick to and even enforce the set safety measures, the hotel could ensure that the rest of the staff do the same. It could create a culture of pride and responsibility to keep a safe environment, whereby safety becomes a reality within the working culture of the day.
As for the financial limits, I would look for grants or collaborations with the heritage preservation societies in the area. These partnerships could mean safety enhancements and sources of funding solely for historical structures which Rossington Hall could implement without breaking the back. Sourcing this outside help might help the hotel improve preservation safety, thus closing the gap between preservation safety and advanced safety.
In my case, I would suggest more interactive annual simulated emergencies. Instead of practising such drills, which can often appear rather monotonous, I would recommend that organisations use scripts that teach their staff to engage in new and innovative ways during each type of emergency. Similarly, the above approach could make the drills more relevant and engaging hence promoting the physical participation of the employees during the times that they have been trained on such drills.
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