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Introduction 
   The purpose of this rapport is to analyse the legal legislative risk that managers and employees need to consider in the hotel industry based on what we learned from Moodle this year. For example, the skills I have or gained over the academic year such as communication skills, personal statement, SWOT and interview skills will help me getting a job in the hotel industry, however, these skills are linked to certain laws and legislations such as liability, data protection, health and safety, food hygiene, risk management, licensing, including key provisions within Hotel Proprietors Act 1956 which have a massive impact on my employment application. 
Discussion/evaluation and critical analysis
The legal risk within the hotel industry is a risk that all the hotels take when dealing with guests, clients and even other businesses such as catering food and cleaning firms. A legal risk is when following certain laws might represent a risk in the business’ plans. For example, negligence of the maintenance of its properties, discrimination against the employees, denial of service against certain guests and clients, food hygiene standards, tax obligations, guests’ rights to privacy and security. 
Every hotel business needs to comply with a data protection, due to requesting private information from guests such as bank accounts for payments, photo ID cards and living addresses. This is important because the details have to be used according to the Data Protection principles Act 2018 UK’s implementation of the general data protection regulation (GDPR). This will ensure that all the data held by the hotel is not shared or spread among other businesses protecting every personal detail about the guests. For example, the guest shares his own personal details to reserve room, the hotel receptionist needs to upload those details in the hotel system only and keep them as private as possible to remain under the law circumstances. 
Health and safety regulations are the arrangement of safe conditions for guests during remain, from one perspective, and the arrangement of solid working conditions for the staff, then again, is finished by the points of interest of development, specialized and technical determination of every specific hotel building or accommodation with the expect to secure the lives and wellbeing of  hotel visitors, guests and staff. For example, regardless, in case of harm due to resistance with the guideline or potentially security governs, the results for the hotel are fines, legitimate cases, court cases and even hardship of freedom - for the situation of genuine cases finishing with death or all out inability of the harmed. In this manner, it is of most extreme significance that the hotel managers know about the legitimate structure and the various administrative acts the hotel are subjects to, which implies that hotel supervisory crews ought to have adequate legitimate culture and learning to arrange, administer also, control the work such that dangers of event of mishaps, buyers of lodging administrations are limited and specifically, the staff are prepared to act expertly so as to limit the dangers in their areas of expertise, lodging sub-units and units.
If the hotel provides food services, this is a very important side of the business because this can risk people’s lives and health due to food allergies or hygiene of the hotel cooking process not adequate enough. Hospitality organizations, for example, cafés, restaurants, hotels, and comparative organizations that prepare food for clients on premises or for takeaway are administered by legislation to guarantee food handling and taking care of arrangement procedures are sheltered and to stay up with the latest documentation to demonstrate this. Great nourishment cleanliness guarantees that sustenance arranged for clients is safe. It anticipates hurtful microorganisms that can cause genuine harm from polluting sustenance, forestalls cross sullying, empowers organizations to conform to the law, and ensures your business notoriety.
Hazard the executives causes workers to distinguish, examine, survey, and ideally, keep away from or alleviate dangers originating from an assortment of sources, for example, money related, lawful consequences, mishaps, catastrophic events, information or digital security breaks, and some more. Risk management can be controlled to offer guests a balance between a friendly accommodation experience and safety by following a few simple steps. For example, starting with controlling the building access, control room key distribution, station security faculty at key passages, and keep your CCTV working appropriately to monitor every single open region, cyber security should be a priority, this means that the business computers and WIFI are safe with an additional layer of security between your server and potential hackers but also train the staff to be cyber aware but also train the staff ready for different situation of safety and security on all high-traffic areas within the building such as entry point, front desk, valet and parking lot. This will not only depend on the staff but also on the guests themselves so educating your guests to understand their responsibilities within the building premises, however this being done in such way not to negatively interfere with their experience. 
In order to keep your business legal, as a manager you need to obtain different licenses for different services you offer towards your guests and staff for example alcohol drinks licence if your business owns a bar, food hygiene rating scheme, building permit, fire safety permit but also business registration, service tax registration, HMRC support and VAT registration. All these have to be up to date and approved by the local council or authority in charge in order to run your business in hospitality. Without the necessary licensing, the business is exposed to partially or permanently closure and not be able to re-enter on the market but also can be fined and put against court cases, risking staff’s jobs and also risking guests’ safety.
Conclusion:
In conclusion to my rapport, I will summarise and discuss what we can learn from this rapport and how it will help me in the future, also the advantages and disadvantages of each part of the evaluation. The hotel industry and hospitality are divided in many parts, each of them having an important role to make your business work, also each part has its own advantage and disadvantage for example, in order to make your business work, you need to implement a data protection system for the guests, visitors and staff, this can be seen as an advantage because it will reduce the risk of information leaks and it will keep any private information private but it can also be seen as a disadvantage because improving cyber systems on a bigger scale like in a hotel or inn, it will cost much more and it will request a higher budget for the company in order to achieve better computers, CCTV cameras, servers, websites and so on. Health and safety wise, is also a big advantage towards a business because it will ensure that all your guests, visitors and staff are healthy and well cared of, giving them a safe place to work with and have a good life experience on your premises. Some disadvantages over health and safety precautions can be that you have to invest in better equipment, offer training to all the staff to be more prepared in case of fire or earthquakes, but also can have a little disadvantage towards guests and visitors and why not staff because they will have to stick to certain rules that might affect their time on the premises negatively for example they might not be allowed to smoke on the premises or to have scented candles inside their rooms. All of these can be linked together and result in a very balanced business which can bring profit and why not invest more to expand. Licensing makes the business legal with no worry because once you obtain a licence you know for sure that your business is running as it should but this will not always be an advantage because licensing can take a lot of time for your approval to arrive and this can slow down your expanding, current ideas or plans or even future plans this making licensing a hard but successful operation along your business journey. Any manager in the hospitality industry needs to be prepared for the worst and always be as legal as possible in order to keep the business running smooth.
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