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From this module, I have learned and mastered some critical skills which are very useful in the hospitality industry. To begin with, I have thoroughly developed my knowledge of the meaning and structure of a report, which helps me within this university to complete certain assessments and it will also help me in my career in the hospitality industry. Furthermore, I have developed the quality of my report writing so that it is more accurate and structured well, in a neat order, but also to make it clear for the reader to understand what the report is about. Moreover, another important attribute that I have gained, is the ability to correctly and clearly embed Harvard style references within the body of the text but also at the end of it; this is very important because all complex reports must contain references which are legally required to avoid plagiarism. Also, an important skill which is needed in the role of a leader or member of a group is to be able to comprehend and create a PDP ( Personal Development Plan) which allows you to take feedback on, reflect upon it, improve yourself in weak areas and also create plans and goals for the future which will allow me to learn and progress throughout my life and career. Lastly, a very critical thing that I have learnt throughout my academic year is how to structure and gain knowledge from a SWOT analysis. This technique is a very valuable tool for understanding your Strengths and Weaknesses, and for identifying both the Opportunities open to you and the Threats you face. 
In the following points, I will be analyzing the legal legislative risk that I would face as a manager every day in the hospitality industry and what effects different legal risks could have on the quality of my hotel. For a hotel to run smoothly and to avoid as many complications as possible, the manager and employees must be trained and acknowledged of the laws and legislative risks that take place within such industry. All staff must be prepared to deal with risks such as liability, data protection, health and safety, food hygiene, risk management and licensing. If the manager and employees are not properly trained in this area, then the hotel would be at great risk of lawsuits, which could send the hotel into a downward spiral creating more and more issues within the hotel which would cripple its reputation. However, if a manager is properly trained to deal with the legal risks and the employees know how to reduce risks of issues appearing within different areas of the hotel, then the hotel will continue to thrive. This is why it is crucial for a manager and its staff to know what the legal requirements are in a hotel. Now, I will be analyzing every legal legislative risk one by one and developing the definition to give a thorough understanding of their importance.
To begin with, in a few words, the most common form of liability that a hotel faces are accidents such as falls and slips which can be tackled through the use of informative signs such as “caution wet floor” which are a legal requirement for a hotel to be able to shut down any form of legal action against it such as a lawsuit. Furthermore, another important form of liability in the hotel industry has to be the safety of a guest’s belongings such as theft-proof safes (Elliott, M. 2015)
When it comes to Data protection and privacy, a recent report from Salesforce shows that guests and customers have very little trust in the way companies handle their sensitive and private data. 59% think that their sensitive information is vulnerable to a security breach while another 54% don’t believe that companies have their best interest in mind. In the hotel industry, a data security breach could have a devastating impact on the brand and it can also cause a lot of controversy and a series of scandals around the quality of the security that the hotel provides its guests with. This means that the manager needs to employ people which are experienced in the IT are and are very good at defusing the potential risks or being data breached. (TRIVAGO BUSINESS BLOG, 2019)
Next, one of the most important and crucial aspects of starting or managing a business is how you handle health and safety procedures. In a business no matter how big or small it is, H&S is the most common legal requirement. In the UK alone, the most common way that employees and customers sustain an injury is through slips and trips. To help avoid these hazards, safety procedures must be carried out as a routine such as checking that employees are wearing the correct equipment and that they are using the correct tools and products that they have been provided with to ensure the safety of peers and customers. (The Workplace Depot, 2019)
Moreover, a critical aspect in the hospitality industry is food hygiene. The head chef must ensure that the food is safe to eat, meaning it doesn’t contain any harmful microorganisms which can cause illnesses to consumers. Also, the head chef and manager must make sure that cross contamination does not take place and that the source of the food is reliable and trustworthy. Lastly, all employees must ensure that they are wearing hair nets and gloves to avoid contamination in any way. (Rentokill, 2019)
The hospitality industry is known for being full of risks in management due to the high amount of problems that a manager could encounter in his career. For example, property risks such as the high amount of ignition sources in restaurants and hotels. As a manager, management risks are inevitable during your career but one thing you can do is try and either minimalize the damages occurred or try and predict and prevent any risks before they happen. (Advocate Brokerage, 2016)
A crucial thing that the hotel must own is licensing for different things such as food and drinks but also television licensing which will allow customers to enjoy the hotel at its maximum potential. Having food and drinks licensing means you can sell and serve branded things such as soft drinks (Sprite, Fanta, etc). But most importantly, licensing is needed to be able to serve in the first place; for example, a Food Service/ Safety License means you are allowed to serve food and drinks in the first place which is extremely crucial in the hospitality industry. (Nolo, no date)
Lastly but most importantly, the Hotel Proprietors Act 1956 is the law by which all hotels exist and they all have to follow this law no matter the size of the hotel. The most important parts of this act are:  If you run a hotel, you are required by law to take responsibility for the safekeeping of all reasonable items of luggage brought in by guests and hotel owners have the legal right to detain guests’ property until their bill is settled. (VisitBritain, no date)
In conclusion, the report has shown that the skills I have learnt throughout the academic year so far will be very important when I start my career as a manager in the hospitality industry and will play a big role in the development of me as a person and as a manager. Furthermore, overcoming the legal legislative risks that I have presented in this report will turn out to make anybody a great manager which can handle things properly and according to the law. Also, being fully aware of the legislative risks proves to be a great attribute when it comes to dealing with legal actions being taken against you such as lawsuits. Lastly, to be able to open and run a business in the hospitality industry you must have as much knowledge about the legislative risks as possible because without knowing what to do, your business could be destroyed beyond repair, which is why it’s crucial to have an expanded acknowledgement of all the legal areas.
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