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Hospitality Industry in the United Kingdom 
The hospitality industry in the United Kingdom is one of the largest, richest and fastest growing industries in the world. Trends & Statistics 2008 alongside the British Hospitality Association opines that “there are just over 46,000 hotels and guest houses in the UK, and the hotel industry remains a significant sector of the economy, with an annual turnover of around £40billion. According to the British Hospitality Association (2010), “the industry is made up of about 127,000 properties and employs a workforce of 1.6 million people.” It is very large and diverse industry. It is the third largest sector that provides employment. 
The hospitality sector in the UK has recently experienced stronger than anticipated trading performance driving a peak growth in occupancy and visitor rates. Hotels across the country have benefited from the weaker pound following BREXIT poll and the influx of foreign travel, yet the shaky economic environment poses barriers to the growth of the industry.
To sustain the growth in this niche, the government has set up various laws and regulations which employees and management of hotel and other hospitality businesses must adhere to, to continue enjoying growth and profitability.

Legal Legislative Risks
Legislative risks are those risks which a business face when they fail to adhere to the laws and regulation of the government and face sanction or damage due to their failure in compliance. The government intended to bring some constraints to investors illegally exploiting the hospitality industry for personal gains, thus the introduction of the legal legislative laws. These laws create constraints in the illegal exploitation of the hotel business so criminals won’t be able to violate customers’ and employees’ privacy, safety and comfort. However, such laws and legislative does not only provide sanity, it also provide better service being render to the customers of the hotel business, it encourages safety practices and measures for both the employees of the hotels and then customers (Hse.gov.uk, 2019). 
My study provides some explanations on the types of legislative risk in the hospitality industry such as the: 
· Liability risk 
· Health and safety risk
· Food and Hygiene Risk
· Data protection risk

Liability risk:
Liability risk are those threats which are often neglected by business, it is safe to describe liability risk are risk involving unforeseen circumstances, thus businesses are caught unaware since they are not well prepared for such events. However, when hotel staffs and managements failed to meet up to the standard expected of them, they may face legal actions filed by the affected customer or client. Below are some of the liability often overlook by some businesses in the United Kingdom
General Liability Risk
Damage, loss or injury both physically, mentally and emotional to customers or employees which may land the business in the court of law are referred to as general liability risk. It also involve loss of properties such as theft and burglary suffered by customers in the hotels.
 Cyber Liability Risk
These are liability risk caused due to the involvement of technology in the operations of the hotel businesses for example, the use of ATM cards, credit cards to make payments by customers, during which time, customers tends to give their personal details to the employees. The risk is usually associated with cyber hack, mismanagement, misuse or loss of such data which may land the hotel business in the court of law.  
Employment Practices Liability Risk
This form of risk is common in situations when employees are not satisfy with their welfare or working condition, this may involve violation of employees’ right, maltreatment, discrimination, assaults from the owners or management of the business. Also contractual breach in the terms of business allowance and payment can land the business in the court of law.



Health & Safety Risks
As pointed out in the British Health and Safety Act 1974, the hotel is responsible for the safety of the customers lodging in its building. A safe environment must be provided to both the staff and the customers patronizing the business. Efforts must be made to protect all forms of accidents such as slips and falls, the use of harmful chemicals such as pesticides, herbicides and other poisonous chemicals which is harmful to the health of the customers and workers must not be used when the rooms are occupied. In case of any mishap, the customer can file a lawsuit against the firm and compensation will be given as appropriate (Alaszewski, 2005). 
In addition to the British Health and Safety Act of 1974, health and safety of hotel customers and workers is also moderated by Health and Safety Work Regulations of 1999 which specifies that 
It is the sole duty of the employer to provide the employees with health surveillance as it is appropriate to their health and safety risk assessment. All employers must also ensure full assessment of the risk to the health and safety of workers which their work exposed them to and the threats to the health of those around the worker due to his contact with him/her
Food Hygiene Risk
Food Safety Act of 1990 provide the necessary details on how food process and consumed hygienically. Hotels, motels, restaurants, bars, café must prepare their food in a hygienic condition and the food must also be sold and consumed under such conditions. Only healthy foods should be sold by food vendors and eateries. Sales of food which compromise the health and safety of consumers can lead to the prosecution of such hotel when the complaints is filed against them in the court of law. The hotel will be held liable and forced to pay for damages and further sanction may be measured out against them in severe conditions (Zhao, 2017)
Data Protection Risk
According to the Data Protection Act 2018, ‘data protection principles’ must be employed in treating all data submitted by customers to a firm. This is collection of such information in a legal manner and not through deceit and the data should strictly be used for the purposes for which it was collected.
All data must thus be kept and handled properly and according to the Data Protection Act 2008, mishandling, misuse, loss in any form (financial, physical or emotional loss) suffered by a customer due to his/her being handled carelessly may lead to the customer filing complaint in the court of law, when such happened, the hotel may be penalized and forced to repay for the damages they caused (Böröcz, 2016)

Risk Managements
Risk managements are the counter measures needed to prevent risk highlighted above, it include careful assessment, understanding and formulating policies to prevent risk liabilities and their effects when they occur. Below are some of them measures to counter risk in the hotel business.
Liability Risk Management
Management of liability risk in the hotel and hospitality industry involved the educating the staffs on the need to have adequate knowledge on the rules and regulations guiding the business so as not to run afoul of them (Lawatwork, 2019). Theft and burglary risk can be control by increasing surveillance and providing lightening to every part of the building and the premises. Also slips and fall risk can be prevented by using appropriate sign and clean spilled fluids 
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Firms and businesses must ensure adequate protection of customers’ data. Adequate security strategies should be implemented to prevent illegal access of the third party or criminals to the personal data of the customers. Professionals must be hired to handle the handling of customers data. Educating the staff and regular updating of the information software of the hotel will help to keep the staff up to the date on the latest cyber-attack strategies which cyber criminals are using to perpetrate evil, counter measures can thus be formulated.
Food Hygiene Risk Management
All food must be processed under hygienic condition. Staffs must maintain personal hygiene when processing, packaging and serving the prepared food. Environmental hygiene must also be maintained at all times.
Licensing
Before a hotel proprietor can be licensed to operate, several conditions and requirements must be met some of which include but not limited to the following:
· Possess alcohol license 
· Have a building permit
· Possess the food hygiene certificate
· Obtain the Food premises approval
· Fulfill the pest control requirements
Hotel Proprietors Act 1956
The Hotel Proprietor Act 1956 reads “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). Hotel Proprietor Act 1956 was formulated to protect the hotel customers’ from risk which they may be exposed to during their time lodging in the hotel. The Act confer protection on the customer and their properties within the premises of the hotel.




Conclusion
The government intended to bring some constraints to investors illegally exploiting the hospitality industry for personal gains, thus the introduction of the legal legislative laws. These laws create constraints in the illegal exploitation of the hotel business so criminals won’t be able to violate customers’ and employees’ privacy, safety and comfort. However, such laws and legislative does not only provide sanity, it also provide better service being render to the customers of the hotel business, it encourages safety practices and measures for both the employees of the hotels and then customers. 
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