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Introduction

This report will be showing an analysis of the legal risk that employees could face in the Hotel Industry, which will be considering the following the areas: liability, data protection, health and safety, food hygiene, risk management, licensing, including provisions within Hotel Proprietors Act 1956

One of the biggest economies of the world that offers a range of leisure and services for customers is the Hotel Industry. The most significant services that they offer are related to beverage which is are bars and restaurants, food and accommodation. (includes rooms and common areas). These things are not easy to be managed and managers and employees have some legal obligations that they need to follow in order to be successful in this industry.  According to McCormick and Stears (2018) legal risks can lead to a loss in the organization due to a failure to comply with the protection or change in law. This means that it is important to prioritize the legal risks in an organization, before they become legal problems. Legal risk can be resulted from, misunderstanding the law or regulation that is applied to the organisation and from lack of awareness ( Whalley and Guzelian, 2016). If an organization does not comply with the law and failure to obey it, it can lead to penalties and worst-case prosecution for the person who is responsible. This will lead to negative public reputation which will lead to financial loss, as less customers will come to the hotel. (Bagley and Dauchy, 2017)

Data protection

According to Carey (2008) When organisation collect and use personal information of individuals, organisations there are some risk that have to be recognised and addressed. in the UK the first Data Protection act was developed in 1984, and some of the most significant points of this act are: 

· Data shall be processed and obtained lawfully 
· Kept to date 
· Accurate and discarded when no longer necessary 
This act has been adjusted during the following years ( 1998 Act) , however the General Protection Regulation act has been taking effect in 2018 May , and this regulation is important because it allows people to have more control over their personal data , but it also regulates the information that are exchanging outside the EEA and EU. 

Health and Safety

When it comes to health and safety there is a higher importance that has to be given, as there is a list of legislations and welfare of people at the workplace, which is defined by the Health and Safety Protection Act (1974).  This act is able to tell employers and employees their responsibilities and duties when it comes to health and safety.  One of the main objectives of this act is to protect employees from accidents, hazards and control the use of chemicals (products for cleaning). One of the employer’s responsibility is to make sure that they are training their employees in order to avoid injuries which will lead to many more issues. Other employees’ responsibilities include:
· Supervise and train external staff 
· Maintain and supply the equipment safe, regularly test the alarms 
· Risk assessment (for both employs and customers)
 Employees duties and responsibilities are:

· Use the necessary equipment safety for the exact required actions 
· Comply and perform with the training received 
· Take responsible care on the risk that others can face 
· When carrying or lifting boxes follow the right procedures 

Food Hygiene


In this industry it is important that management is able to train their employees when it comes to how to handle, prepare and store the food, in order to avoid any kind of food born illnesses. The food safety’s practises are able to analyse the whole food process starting from production, transport, store, handling and service. This generally refers to the Hazard Analysis of Critical Control Points (HACCP). There are important tasks that both employees and employers have to undertake, which are related to the diaries and spreadsheets, keeping track of the procedure and handling temperatures and measurements.  There are different types of contamination that any organization in this industry should avoid, and these are: 

· Biological, (bacteria or toxins that can contaminate food)
· Physical, (bacteria that is found on the utensil and then transferred on food)
· Chemical, (food can be contaminated by chemical products)
· Cross contamination (bacteria is transferred from an object to another)

Risk Management

Hopkin (2019), tells us that risk management evaluates, identifies and prioritize all the risk in order to apply, coordinate and concentrate resources to be able to minimize an event or to increase their opportunities.  The author identifies three different types of risks that are identifies as: 
-  Hazard Risks (refers at the achievement of goals)
- Opportunity risk (development of new opportunities and further improvements)
- Control Risk (can prevent uncertainty which is related to outcomes)

Therefore, it is essential that in order for an organization in this industry to be effective they need to be coordinate their management teams to focus and operate in the following stages:

1) Identification – this identifies the risk and analysed the resources of the problems, which will then allow them to identify the possible issue or problem
2) Assessment – this allows them to evaluate the negative impacts and the probability of the appearance 
3) Action – after the evaluation has been done prior to the problem, a plan has to be created to avoid the problems 

Licensing
 
There are e number of licenses that the hospitality industry must have prior to the service that they offer. For example, for if the hotel offers any tv programmes or films it is required that they have a licence. They also need to have a Alcohol licence, which is regulated by the Alcohol License act 2003, this outlines the Licensable Activities, the Personal Licences, the premises licence and the authorities responsible for the control and the of premises. 

· Licensable activities - any business that transforms or directly sells alcoholic drinks such as wine, spirts and beer
· Personal licence – hold by the authorised person to sell alcohol 
· Authorities responsible to release or to take license are the Councils. 


Hotel Proprietors Act 1956

The act as a guide that helps to regulate the hotel’s liability in terms of good public image to customers and any other person within the structure. The innkeeper’s liability regarding any customer’s goods loss or damages is related to the amount of their stay, which included the period among midnight, to the following midnight, as the customer was a guest and was entitles to the hotel premise’s and accommodation. (Legislation.gov.uk, 2019). Some security measurements can be applied when dealing with important objects, this is why some hotels in order to protect their customers they offer protection services, insurances and safes. 

Conclusion

In conclusion it is important that the legal risks are obey and that organizations follow the required procedures. This is because if they do it comes back in their benefit as they will have happy and satisfied customers. This will create a good public image which will bring more customers; therefore, profits will rise significantly. One of the most important factors to obtain these is by the training that is given to the managerial and employees. This is because if everyone completes their tasks and duties with responsibilities it will not lead to any issues. The more importance organizations in this industry will give to these factors the more success they will have. 
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