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Using Gibb’s Model for Reflection
Reflecting on the learning experiences and making improvements based on the reflections is one of the most basic components of self-development. This would help me explore my personal competence and deal with the challenges faced by me during the experiences. I was allocated to the housekeeping department which is one of the prime departments in hospitality (Chang, 2019). The experience provided me with the opportunity to learn new things related to hospitality. Reflecting on the experience in detail would help me gain new and useful insights into the situation. Gibb’s Model is one of the most well-known models for self-reflection due to its reliable steps.
Description
I was allocated to the housekeeping department and my responsibility was related to maintaining cleanliness in the Premier Inn hotel and providing appropriate assistance to the guests whenever required. I was new on the job which initially created a lot of issues as I was not adept at the working environment. The manager allocated us responsibility based on the requirements of the rooms while maintaining alignment in responsibilities (Thompson and Thompson, 2023). Despite the challenges faced, I believe I was fairly efficient in fulfilling all the responsibilities. This experience allowed me to learn more skills related to housekeeping and operations within the hotel. It also helped me gain more practical experience regarding the responsibilities associated with the housekeeping department.
Feelings
Initially, I felt very nervous as I needed to interact with the guests and maintain a level of professionalism that was new to me. This nervousness translated to my work as I was sloppy at times due to my nervousness. However, I received support from my manager and peers who helped me learn tricks to maintain composure. I was able to improve my performance with the help of those tricks which made me feel more confident (Bassot, 2020). Learning new things from my experience also helped me feel excited as my performance as a housekeeper was improving with experience. I was able to become much more efficient which made me feel happy.
Evaluation
Considering the situation, there are various components that influence performance as a housekeeper. My lack of experience in the initial stages was a contributing factor to the issues I was facing. My work was sloppy at the initial stages of the experience. However, with time, I was able to grasp a better understanding of my work. I was able to realise that attention to detail was a major factor in effective housekeeping work (Stewart, 2021). I was able to deal with my responsibilities much more effectively. This helped me maintain proper cleanliness in the room which added to the customer experience. My communication skills and time management also improved my performance.
Analysis
Working as a housekeeper helped me learn more about the operations of the hotel. It made me realise how impactful housekeeping is to the operations of the hotel. The effectiveness of the housekeeping department dictated how the rooms of the hotel were maintained. Since the guest directly interacts with the rooms within the hotel, it is a major part of the overall guest experience. Orderly services from housekeeping and cleanliness could majorly boost the guest experience which benefits the reputation of the hotel (Rosemberg, 2020). This implies the housekeeping department of the business is a vital part of the hotel's operations. 
Conclusion
Based on my experience as a housekeeping staff, I learned a lot of new things which changed my perception of the hotel industry. I was able to realise how complex the hotel operations could be and how much effort is needed to be put in to provide a high-quality guest experience. My skills as a housekeeper also developed which helped me actively participate in the hotel operations. This allowed me to be more proficient as an active member of the hotel staff and learn a lot of things that would help me advance my career in hospitality. 
Action Plan
Considering the reflection of my experience, there are certain gaps in my skills that need to be improved in the future. The action plans would help me improve my skills and deal with the various challenges I faced (Nyanjom et al., 2023). I would need to focus on my confidence and overall communication skills to improve my interactions with the guests. I also need to improve my problem-solving skills and time management to improve my overall proficiency as housekeeping staff.




Component Two: Health and Safety Guide 
Contribution to Overall Module Assessment: 25%
Recognising potential risks of the cleaning industry and elaborating on the most effective practices to mitigate safety issues 
Every industry has risks regarding safety and health; therefore, the cleaning industry can also face certain issues. Thus, these issues can be managed and mitigated through practising some strategic moves. One of the most concerning issues which are faced by the employees of the cleaning industry; precisely, the cleaners are their safety and security-centric risks. For example, these individuals can face risks in relation to the manual handling of the machines, hazardous substances exposure, slipping and falling on the floor and so on (Leiter and Bakker, 2010). There are some potential ways to prevent the threat of becoming injured through severe accidents. These ways can include rethinking when allocating the tasks to the cleaners, and evaluating their knowledge, cleaning skills and expertise before asking them for a particular task. Also, providing them with safe chemicals, training sessions and development classes and asking them for feedback can be efficient moves from Premier Inn to improve its procedures, planning, practice and precautions. 
Assessing the precautions to prevent possible injuries and accidents 
The above-mentioned precautions regarding the prevention of injuries and accidental matter during cleaning are elaborated below: 
Think before allocating the task - Premier Inn is one the most renowned names in the hospitality industry of the UK. It pays attention to some significant and essential factors before allocating tasks among the employees (Mullins and Dossor, 2013). The business will evaluate the skills and expertise of the employees before allocating jobs to them. The company is required to understand that no injury or accident during cleaning needs to happen due to a lack of knowledge and skills. 
Provide training and cautions - The respective hospitality profile of the UK arranges training sessions for its employees. Along with that, the employees will be provided with effective caution-centric knowledge by their seniors. 
Addressing risky points - Interacting with the employees in an elegant manner will be a duty of the company in order to manage and mitigate risks during cleaning. Precisely, it will disclose the risky zones inside the workplace to the employees which may involve slippery floors or machines which need expert and experienced hands to operate (Casado, 2012). 
Discussing the procedures regarding cleanliness that can incorporate safety measurements 
Every cleaning staff seeks safety and security while working; therefore, some procedures to achieve this purpose for Premier Inn can be: 
Use of good chemicals - Cleaning jobs cannot be done without using chemicals and therefore, the employees of Premier Inn will be provided with good-quality chemicals to do their jobs. As poor-quality chemicals can result in various deadly diseases and scabies, the company will pay attention to this matter (Fallon and Rutherford, 2010). 
Use of safe machines - Machines are good for high productivity although many machines are there inside Premier Inn which do not work completely on their own. Furthermore, cleaners of this company will be taught to properly start and operate them. However, in order to prevent accidents and serious injuries, the company will make the employees aware of how to use the machines in a proper way.
Discussing the equipment required for safe cleaning process in hotels
There are various kinds of equipment that is required for room cleaning that need to be used while considering safety regulations in Premier Inn.
Cleaning Chemicals: The housekeeping staff need to use cleaning chemicals while maintaining appropriate caution as those chemicals could cause skin irritation and other issues (Assen et al., 2023). This implies that housekeeping needs to ensure they are using gloves while ensuring the guests do not come in contact with such chemicals.
Vacuums: The housekeeping also needs to be careful while operating in the rooms. The housekeeping staff needs to ensure while operating the vacuuming the room, nothing is damaged or knocked over.
Cleaning Cart: The housekeeping department needs to make sure they are operating the cleaning cart effectively. Since the cleaning cart contains all the heavy cleaning equipment, the cart needs to be transferred or moved while maintaining appropriate caution.
[bookmark: _7gexd4tqmtsi]Recognising potential hazards and mitigation strategies
There are mainly three kinds of hazards that could threaten the health and safety of the housekeeping staff and guests of Premier Inn.
Biological Hazard: Exposure to bacteria, mould, or other pathogens that could impact health could be considered a threat to safety and health. The housekeeping staff could mitigate this threat by maintaining proper cleanliness.
Chemical Hazard: Exposure to harmful chemicals from leakage or cleaning chemicals could be considered a chemical hazard (Mejia et al., 2021). The staff needs to deal with the situation by effective measures or by contacting appropriate authorities post-exposure.
Physical Hazard: Physical hazards could be considered harm that occurs during the handling of heavy equipment and cause physical injury. The staff could mitigate these hazards by staying vigilant while handling such equipment.
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