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Legislative Risk management in Hospitality Industry


Abstract
The hospitality industry of the United Kingdom is considered to be a cash generator for the economy of the United Kingdom. To stop the participants of this industry from harming their customers or even their employees, the government of United Kingdom has enforced legislation which included Hotel Proprietor’s Act, 1956, the British Health and Safety Act, 1974 and the Data Protection Act, 2018. If any of the participating businesses of the hospitality industry violate the rules and regulations of the enforced legislation, then the guilty party will be penalized and will have to pay the innocent party compensation of their loss. As a result, the criminal business may even get itself sealed, and it can also lose its goodwill. There are also some legislative risks which businesses face during their operation. In this report, I have discussed how to manage these risks.
 






















Hospitality Industry of the United Kingdom
According to the British Hospitality Association, the hospitality industry and the tourism industry of the United Kingdom is comprised of almost 127,000 businesses, which employ nearly 1.6 million people. Hospitality industry’s main aim is to provide quality services to their clients. These services are comprised of accommodation, food, transportation, and entertainment. (Ukhospitality.org.uk, 2019)

Methodology
The methodology which we are going to adopt is to collect secondary data. This secondary data will be comprised of researches conducted previously by other researchers, findings, and results of the surveys, which were conducted on the general public. Moreover, related articles, blogs, and books were read.  Only the relevant and useful data was selected to derive accurate results. An analysis was drawn based on research. In the end, the report was finalized by providing a conclusion.
  
Hotel Proprietor’s Act, 1956
The hotel proprietor’s act of 1956 was established by the parliament of the United Kingdom, which specified the rules and regulations for the innkeepers. The main aim of this act was to safeguard the customers from any threat, which may be physical or emotional.

The primary provision of the hotel proprietor’s act 1956 is:
“The liability of a hotel in case of any loss suffered by its employees or customer is stated in the act. The act states that unless the loss is due to customer’s negligence, the proprietor is responsible for paying the damages to its customers.” (Irish statute book. i.e., 2019)

All the rules and regulations of the Hotel Proprietor’s Act, 1956 are formed based on this provision. The Hotel Proprietor’s Act of 1956 can be explained through an example below:

Example:
In case of any loss or peril, either to the customer or his/her property on the premises of the hotel will be compensated by the hotel whether it is the fault of hotel’s management or not.
 
Legal Legislative Risks
Legal legislative risk arises when the businesses do not comply with the legal and legislative requirements of a state, and suffer or may suffer a loss due to it. The legislative risks initially occur due to the actions of the government, which put hurdles or constraints in the operations of the industries or firms, operating or aiming to operate illegally or immorally. But the primary purpose of the constraints or impediments is to promote the safety of the customers and their property. These regulations also ensure safe business transactions and the safety of the employees of the affected businesses. These constraints limit the activities of the businesses so that they won’t be able to violate any rules or regulations, established by the government for customer and employee safety. (Hse.gov.uk, 2019)
Some of the legislative risks are:
•    Liability Risk 
•    Data protection Risk
•    Health & Safety Risk
•    Food and Hygiene Risk
 
Liability Risk
As se we have discussed previously, according to the Hotel Proprietor’s Act, liability risk is such a risk which refers to any damage or loss to a customer or his/her property, on the premises of the hotel. Previously, the act stated that the loss would be compensated by the hotel, whether it is the fault of the hotel’s management or not. There is an exception to the conditions, which include that if the loss is due to the negligence of the customer/consumer, the loss shall not be compensated. (Insuranceopedia.com, 2019)

Theft
Illegally taking someone else’s property without their permission is considered theft. If a third party or an employee steals private property of a customer, then it will be considered as theft. This loss will be compensated by the hotel to the customer because the theft occurred on the premises of the hotel. 
 
Data Protection Risk
In the 21st century, information is considered as the most precious and worldly possession. Personal or financial information regarding any individual can be exploited to one’s benefits. Hotels & restaurants need to be vigilant to keep the information of their clients safe. The Data Protection Act, 2018 states the personal information submitted by the customers to a business should be treated according to the “data protection principles.” The Data Protection Act of 2018 particularly states that the information should be collected through fair means, and the data should only be used for fair means.
It is the duty and the obligation of a hotel to keep the information safe and secure. In the case of mishandling or leakage of information, the hotel will be held responsible. It is the right of the customer to file a lawsuit against hotel if any information is misused, leaked, or mishandled, and the customer faces an emotional, physical, or financial harm. The hotel must compensate the customer. The hotel can be penalized for such actions by the governing authority. (Böröcz, 2016)
 
Health & Safety Risks
When it comes to health and safety, the hotel must keep their customers and their employees safe.  The hotel must provide a safe environment for their customers and employees. It is a sad fact, but nowadays, an accident can happen anywhere. The management of the hotel must be vigilant and to control an accidental situation.
Hotels should have a pre-established set of policies, which includes standards that ensure the safety of the customers and employees. In case of any harm to the customers, the customers have a right to file a lawsuit and demand compensation. In that case, the company will be liable to pay the compensation, and the governing authority might also penalize the hotel.
The British Health & Safety Act of 1974 explains the rights and obligations of the hotel’s management and the employees. (Alaszewski, 2005)

Food Hygiene Risk
Preparation of food and then, selling the food is one of the primary services offered by the hospitality industry. While selling the prepared food, the involved businesses such as hotels, restaurants, cafes, bars, sandwich shop, etc. need to follow the rules and obligations set through Food Safety Act of 1990, by the government. The business owners must sell healthy food to their customers.
In case of any threat to the health of the customer, the customer has the right to file a lawsuit and expect compensation in return. The business will be held liable. Standardized action will be taken against the guilty party. This is a food hygiene risk if the business fails to comply with the Act. (Zhao, 2017)
 

Risk Management
To manage the risks mentioned above, there are some steps enlisted below.

Liability Risk Management
To minimize liability risks, the hotel needs to increase security all over the hotel. Install surveillance cameras on every corner of their dorms. Employees should be thoroughly vetted to minimize the risk of theft.

Data Protection Risk Management
To minimize data protection risk, the hotel needs to upgrade their computer systems. Authorized personnel should be allowed to view customer data. Computer Experts should be hired to keep the data secure.

Health & Safety Risk Management
To minimize health and safety risk, the hotel needs to train their employees for any health or safety related incident, so that the threat would be eliminated timely.

Food Hygiene Risk Management
To minimize food hygiene risk, the hotel needs to order limited supplies to avoid the risk of the goods becoming rotten. The management needs to provide appropriate tools and accessories to ensure the hygiene of the food. Specific rules and standards should also be maintained. (Study.com, 2019)
 
Licensing
The requirements which need to be met to obtain hospitality industry license are given below:
•    Obtain a food hygiene certificate.
•    Pest control regulations need to be met.
•    Food premises approval.
•    PRS license for music.
•    Obtain an alcohol license.
•    Obtain a building permit. (Assetsure, 2019)
 

Conclusion
The government of the United Kingdom has proved their loyalty towards their general public by putting constraints in the paths of hotels, restaurants, etc., operating or aiming to operate illegally. This ensures the safety of their citizens and other citizens coming from other parts of the world. The Government also made sure that in case the customers are hurt physically or emotionally by the participants of the hospitality industry, the guilty party will be obligated to compensate the aggrieved party. These legislations have proven to be useful in making the environment safe for consumers or customers.
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