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Introduction


The hotel industries are dealing with a range of activities regularly, which could be subjected in legal risks. The managers and staffs in the hotel organizations need to maintain compliance with the legal and regulatory norms, in order to eliminate any kinds of legal risks. Forms the learning modules, a range of aspects have been identified, in regards to which a hotel organization could encounter legal risks in daily activities, which include “customer and staff privacy, labor rights, food safety, risk management, health and safety of staffs, liability and licensing” (Kissi & Owusu- Mintah, 2015). Non-compliance or breach of the legal norms and regulations to these aspects through the regular activities and the consequences are defined as the legal risk for the organizations. The following report is going to discuss the importance of considering the legal risk associated with the above identified aspects in the hotel organization. 

Discussion
The managers in the hotel organization are liable for directing fellows and managing all the daily activities, in order to ensure that all tasks are meeting the desired quality outcomes and the staffs are accomplishing their tasks in a standardized manner. In order to accomplish this, ensuring legal compliance is crucial for both the staffs and managers, as non-compliance or breach of legislative and related policies could lead to minimum to huge negative impact upon the organizational reputation, along with financial loss. Thus, it is important to ensure that the business is following all the legal and ethical aspects and eliminating legal risk. The following aspects are crucial to discuss for understanding the importance of considering and eliminating in hotel industries.

[bookmark: _GoBack]Data protection – This is one of the major aspects, for which the hotel organizations must encounter legal risks. Breach of privacy issue related to the personal or sensitive data of the customers could lead to huge financial penalties to the marketer or could also impact on career of staff involved in data breach. From the existing module, it has been learned that failure to comply with the UK data protection laws, i.e. “GDPR (General Data Protection Regulation) and CCPA (California Consumer Privacy Act)” could have catastrophic consequences for the clients within the hotel industry (Council, 2018). It could lead to damaged customer trust and brand reputation, which hard to rebuild, due to the increasing competition and increased number of alternatives to the customers. It is indicating the importance of complying with data protection legislation. Further, the growing awareness of customers about data protection has increased the importance of transparency in data management and usage. It has been revealed from a survey that approximately 60% respondents have low trust upon the organization regarding their activities for safeguarding personal data from security breach. It has also been claimed that customers prefer hotels, which show transparent data usage and offer control to customers regarding the way of data collection and storage. Thus, in order to build customer trust, it is important to comply with the data protection legislations in hotel industry.
Health and Safety – In every organization, ensuring health and safety of the employees is the crucial responsibility of the employer. In order to ensure that the employer should offer effective risk management and safety system, training for health and safety, accident and compliant procedure and health facilities. All these procedures are aligned with the “Health and Safety act Work Act 1974”, which indicates the role of employer, staffs and manager in the hotel organization, to ensure health and safety of everyone in the organization. From the module, some key importance of the health and safety legislations has been learned. For instance, these policies and regulations are enabling the employer and managers to device and implement health and safety risk assessment and management procedure and give training to the staffs for their compliance (Havlovic, 2019). It is importance because conducting this procedure in a regular basis is endorsing the reputation of the hotel to the customers and staffs, by ensuring high quality and safe practice from the staffs. From the module, it has also been understood that health and safety management is the strengthening the ethical practice of the business, while ensuring that the organization is responsibly meeting the employee’s and customers’ needs, as well as safeguarding them.
Food hygiene – Maintaining food hygiene is one of the crucial concerns for the hotel industry. It is because, unhygienic food or ambience of the accommodation could lead to health concern of the guests. It will in one hand would affect the reputation or brand image of the hotel; as well as, it may cause legal issue or monetary penalties, due to minor to serve health consequences of the guest. This is way the hotel authorities and managers are liable to make staffs aware about the requirements of food hygiene related legislations and give adequate training for ensuring their ability to eliminate legal risks. In this regard, the key legislations, which needs to be complied by the staffs and managers in UK hotels are “Food Safety Act 1990”, “The Food Safety and Hygiene Regulation 2013” and “The General Food Law Regulation 2002” (Trickett, 2017). It is important for the staffs and managers to ensure that the food hygiene related activities, including “resourcing, supplying, storing, preparing and serving food and beverages” should be aligned with the requirements highlighted in these legislations. In hotel industry, maintaining food hygiene is also important to ensure quality of food. In highly reputed organizations, like the hotel chains or five-star hotels, which are welcoming reputed guests every day, needs to offer premium quality food and other service. It could only be achieved, if hygiene is maintained, thereby meeting guest’s expectation. Satisfied guests would make them loyal and empower them to recommend others, thereby contributing in increased profit margin.
Risk management – In order to ensure excellence in business practice, the hotel organizations are continuously attempting to improve their performance by several means. Risk assessment and management is such a means, which is integrated in everyday business practices for identifying hazards, eliminating those to ensure that the business could achieve excellence. Risk management helps the hotel managers to identify the risky or hazardous aspects in business procedure, which could hinder business success and enable staffs to rectify the procedure by eliminating them prior it could cause the damage. It is indicating its high importance in everyday practice (Dzhandzhugazova et al., 2015). In order to manage risk, regular audit is conducted in hotel organizations. Further, it has also been learned from the modules that the risk management is important in the hotel organization, as it helps the staffs and managers by giving warning sign about the security issues like “fire, food or other major security issues”, which could cause the business to be subjected into risk. Identifying the risk in a proactive manner helps the managers and staffs to be prepared to deal with such emergency situations. In addition, it is also noteworthy that regular risk assessment and management also identifies the areas of improvement and change, which also identifies the innovation opportunities, thereby helping in sustainability of brand’s growth in competitive market. 
Licensing – Licensing is referred to the procedure of making the business legally viable in the industry. The procedure has significant importance for every business organization, as well as the hotel organization. For instance, licensing is indicating that the business has no legal risk of termination, in the competitive pressure in the market, which could have significant negative impact upon the non-registered companies, as these are considered as illegal ones. It could charge high monetary penalties to the organization. It is important for gaining customers’ trust, as customers prefer registered companies, which has legal compliance (Bloomfield, 2018). In addition, a licensed company indicates the owner is safeguarding his personal asset and in any case of lawsuit, if the business is damaged, his personal asset would not encounter financial loss. Further, licensed company is also more likely to protect employee’s and consumers’ data in a fair and confidential manner.
Key provision within Hotel Proprietors Act 1956 – This act claims that the hotel proprietor or staff is responsible for “making good any loss of or damage to a guest’s property”, instead of the fact that he might not be responsible for the loss. The importance of this legal norm relies upon upholding the reputation of the organization and trust of the customers. On the other hand, in specific circumstances, if this act is breached, it may lead to breach of contract and legal penalties for the organization (Kissi & Owusu-Mintah, 2015). Thus, it is important to comply with this act in the specific circumstances.

Conclusion
From the above discussion, it has been revealed that in the hotel industry, the staffs and managers have significant role in legal compliance, which determines the ultimate outcomes of the organizational ability to eliminate legal risk. In this regard, it is noteworthy that from the above discussion, the key importance of the most crucial legal aspects in the hotel industries have been identified and understood. However, it is also noteworthy that there is a loophole in the discussion. It has not included the key areas that the hotel organizations need to improve for increasing their performance excellence in terms of legal compliance.
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