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Introduction

The purpose of this assignment is to analyze the legal legislative risk that managers and employees need to consider in the hotel industry such as:
· Liability – Protecting their guests and their property
Risks affecting organizations can have consequences in terms of economic performance and professional reputation, as well as environmental, safety and societal outcomes. Therefore, managing risk accurately helps organizations to function well in an environment full of uncertainty.                                                                       (Miscenic and Raccah, 2016)
· Data protection - Personal data must be collected for specific explicit and legitimate purposes. The data can’t be further processed contrary to the initially announced goals – for example, as an email address at the time of booking and then without additional email marketing at a later stage. The hotel must provide customers with informed consent for the specific use of their data. Hotel hostesses must develop a consensus strategy in an appropriate form that complies with regulatory requirements before the entry into force of the new regulation. Hotels that accept credit card payments already have to be in line with data security in payment cards. 
· Health аnd safety -  According to   (Hughes and Ferrett, 2009)
The sаfety structure of an organization is the crop of personal and group attitude, approach and model of behavior that terminate the engagement to, and the style and accomplishment of  аn organization’s health and sаfety management.
· Food hygiene – In which every individual is involved. If we work in a place where meal is handled or someone else is serving us food, the keeping of the best model of food and hygiene it is of most importance. In that way we protect our customers or food purchaser, food handlers and the institution from the danger of food poisoning                  (Gordon-Davis, 1998)
· Risk management – The focus is on the realization of risk evaluation plan in order to deal with hazards and threats in the organization. In thе hotel sector, fields of work that are mostly considered high risk combine rooms, kitchens or cleaning.    (Pizam, 2010)
· Licensing – Such as alcohol  selling permit , intellectual property license, music and TV license


· Key provisions within Hotel Proprietors Act 1956
A hotel needs to provide the customers a place to eat, sleeping accommodation, place where they can relax and have a drink and also safe-keeping for the client’s property.                             (Boella and Pannett, 2010)


Data protection
As far as data security is concerned, there are few sectors that are vulnerable to threats as the hotel industry. The vast amount of personal data, such as personal and credit card information, which is transmitted to hotels daily, is currently one of the most vulnerable to privacy violations. Not surprisingly, the industry has the second largest share of security breaches.
One of the first problems that a hotel business has to deal with is the data source. Hotels receive details of personal data through multiple channels and contact points, including e-mail, fax, phone, web site, forms, etc., the  data is often stored on several platforms in several departments. For example, the reception will store guest details such as email, phone, past visits, room preferences, and so on; the restaurant may have dietary information; and the spa area has medical data for the guest. Hotels need to complete the process of collecting and sharing data, be aware of what data is collected, where it is stored and how it is used, and how to protect it forwards.
Once the hotel has distributed the data provided to it and created a registry for them, they will have to test and document the data security and possible weaknesses. The hotel hardware and software should be reviewed along with the paper files. To protect access to data, a set of access restrictions such as encryption, passwords and more must be applied.
Employees in the companies must only have access to those personal data that are directly related to their work. Violation of this rule, even if there is no leakage of information outside the company, is an accident.
Health and safety
Improving working conditions, occupational and health status of workers in the sector of hospitality can be achieved by introducing and maintaining modern and effective approaches and practices for managing and ensuring safety and health at work. An important role in these approaches is the awareness and training of workers. Most accidents can be prevented through good management and control coupled with effective training. Preventing accidents is an integral part of successful enterprise management. Employers can prevent most workplace injuries and illnesses by identifying and then eliminating or at least minimizing the risks at work as 
Food hygiene 
Every organisation in hotel industry is required to ensure that food prepared for clients is secure to eat. Good food hygiene prevents dangerous microorganisms that can cause serious sickness from contaminating food, prevents crosscontamination, allows organizations to comply with the law, and protects the reputation of the business.
By consuming infected food with microorganisms, people can get seriously ill with infections and poisons transported from food. Big part of the people in the inns and public places of public catering can be affected. For this reason, everybody who has to deal with personal hygiene should protect both himself and consumers.
Risk management
Well-managed risk-taking is seen as a prerequisite for achieving a sustainable improvement in the organization's performance. Risk management is, inherently, a set of processes for identifying, assessing and controlling risks.The main risks in the hotel, restaurant and catering sector are: Accidental and fall accidents, cutters and knives, burns and scalding Physical load Preheating microclimate working equipment, fire hazаrd, psychosocial factors (stress),  drops and falls. Slips and falls occur most often in kitchens and cause slippery and wet floors, fallen food waste, inappropriate shoes, too fast walking or running, falling from a height.
What can employees do to maintain order and cleanliness in passage areas: use of appropriate shoes, closet cabinets, ovens, dishwashers, use of upright mobile ladders and the installation of restrictive anti-slip pads on the rails. 
Licensing
The Commerce Act sets out a series of mandatory conditions that the organization has to meet with a view to legalizing and legally exercising the respective types of business. Licenses are indefinite. The hotel businesses are highly monitored by the government usually demanding advanced and elaborated permit. Organizations in this sector may be exposed to thorough inspections and prosecution of the law because of civil health and safety considerations.


Liability 
A hotel business can be found accountable for damages to guests even if it has not operated carelessly or deliberately. The reason is that some activities are considered to be so dangerous that their very existence require a greater point of responsibility on the part of the individual conducting the activity.             (Barth and K. Hayes, 2006)  The owner should try to avoid liability as make sure that the hotel is equipped with a video surveillance system that covers public areas, an access control system and when a customer leaves an object behind they store it well and when the items are found, the hotel is obliged to contact the guest and send the lost item.
















Conclusion

The hotel owners have the duty and responsibility to provide to their guests optimal service and to consider the legal legislative risk in their workplace such as:                to protect their customers as keeping their data safe through data protection mechanism, to make sure that the prepared and served food is safe for consumption according to the food hygiene standards, to maintain order and cleanliness to prevent the workplace from  hazards and to ensure that his workplace is legally upright and equipped with the necessary licenses and it’s obliged to observe the health and safety rules approved by the enterprise and the rules for fire safety to protect the health and employability of others. When performing his / her duties, the manager is responsible for the quality of the work done, the order and financial discipline of the hotel and observance of labor discipline.
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