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HIGHER HOTEL INSTITUTE CYPRUS 

Module Description 2019/20 

Module Title : Hospitality and Tourism Law 

Module Code : CAMM 362 

Programme of Study/Year of Study : Culinary Arts / Year 3 

Group :  CA III Semester : Spring 

Number of Hours Taught : 2 periods per week ECTS :  3 

 

Instructor: Stylianos C. Avgousti 

Office Hours:  Wednesday: 15:00 – 15:30 

Office Number:  Office Tel: 

 

96458144 

email:  avgousti.lawof@gmail.com 

 

Pre-requisite(s) : Previous knowledge of the subject is not required. 

 

Module Rationale 

The module aims to introduce students to the basic legal aspects regarding restaurants and other catering 

establishments as well as the implementation of relevant laws in the field of the hospitality industry. 

 

 

Aims 

Students are exposed to the laws and regulations governing guest relationships, contracts, employee 

relations, civil rights, safety and product liability, as well as guest/tourist rights.  Through this module 

students learn how to assess the implications of the law in their line of business, enabling them to secure 

law abiding operations, avoid and/or deal effectively with possible legal risks. 

 

 

 

Intended Learning Outcomes 

 On the successful completion of this module, the students should be in a position to: 

1. Obtain access to the legislation relating to hotels as well as the laws concerning hospitality and 

catering establishments. 

2. Obtain deep insight into significant relevant legislation applied in the hospitality and tourism 

industry. 

3. Gain better understanding of European legislation directly affecting the hospitality and tourtist 

industry. 

4. Gain expert knowledge of the laws and rules governing the operation of catering establishments 

and those producing food and drinks, as well as the laws and legislations relating to catering 

establishment facilities. 
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5. Familiarize themselves with the necessary provisions of the laws above. 

6. Implement all laws above  

Have access to the legislation relating to industrial relations. 

 

 

 

Delivery Methods: 

Lectures, discussions, projects, presentations, tests, theoretical and problem questions in class and at 

home. 

 

 

Assessment: 

In class activities      30% 

Assignment              20% 

Test                          20% 

Final Examination   30% 

 

 

 

 

Module Requirements 

See student manual 
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Module Plan and Content 

Week Dates Topics to be Covered 
Reference Chapter / 

Material 

1. 27/01– 31/01 The Cyprus Legal System – Internet access to “Cy Law” 

General reference to The Catering and Entertainment 

Establishments Laws 29/85. 

General reference to The Hotels and Tourist 

Establishments Laws (40/69) 

 

2. 03/02-07/02 The Catering and Entertainment Establishment Laws 

29/85. 

Categories and classes of Establishments 

License to operate and revocation of a license 

Change in exploitation of the establishments 

 

3. 10/02-14/02 Name of establishments 

Committee of establishments 

Prices and management establishments 

Numbered Accounts 

 

4. 17/02-21/02 Address and staff of establishments 

Hours of operation of establishments 

Offences and Penalties 

Entrance to Catering of establishments 

 

5.  24/02-28/02 Judgments  

Revision and questions 

TEST 

 

6.  03/03-06/03 The Hotels and Tourist Establishments Laws (40/69) 

Functions of the Organisation 

Classes of Hotels 

Classification 

Name of hotels 

Room Price 

Meals 

 

7.  09/03-13/03 Management 

Qualifications 

Relations with Customer 

 

8. 16/03-20/03 Hotel liability and protection of these 

Tourist Establishments 

Description of tourist accommodation 

 

9. 23/03-27/03 Management of Tourist Establishments 

Offenses and accommodation related penalties 

Hosting of tourists in non-licensed accommodation or 

apartments 

 

10. 30/03-03/04 Revision and Questions 

TEST 

 

      11.  06/04-10/04 General regulations and procedures food hygiene in the 

European Union Countries. 

Aims-Primary food production safety- Processing and 

distribution of those products General and specific 

Hygiene requirement. 

Food safety 

 

12.  13/04-14/04 & General and special hygiene requirements 

Hazard Analysis and Critical Control Point 
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Week Dates Topics to be Covered 
Reference Chapter / 

Material 

22/04-24/04 Directions 

Traditional methods 

Transportation 

Equipment requirements  

Personal Hygiene 

HACCP 

 15/04-21/04 EASTER HOLIDAYS  

13.  27/04-30/04 Contracts 

Mid-term examination 

 

14. 04/05-08/05 Employment Law 

Revision and questions 

 

 

 

 

 

 

Essential Reading 

 

Laws and Decisions can be found on-line at the CyLaw site. 

The Catering and Entertainment Establishments Laws 29/85. 

The Hotels and Tourist Establishments Law 40/69. 

Regulation (EC) of the European Parliament and of the Council on the Hygiene of the Foodstuffs. 

 

 

 

 

Additional Reading 

 

 

 

 

 

 

  


