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Presentation



In the busy business of hospitality, being the best
is not just a goal it is more like a compulsion.

Introduction

This presentation will describe the health and
safety guidelines that employees need to follow.

Further the presentation will provide a training
plan which will aid the business in training their
employees in health and safety.




Reading carefully the

guidebook that was
made for our cleaning
crew (Truong et al.,
2020).

In this part, the
presentation gives you a
full rundown of the
book and stress how
importantitis for
everyone on the team to
read it to make the
workplace better.




Understanding the Health and Safety Guide

The issue talks about a lot of different subjects, from general safety rules to more specific instructions on
how to use cleaning products, handle emergencies, and handle other situations.

Well-organized for easy reading, letting you quickly find important details while doing daily jobs (Uysal et
al., 2018).

The goal of the context is to be useful by including check lists, cases from our workplace, and pictures.

This makes it easier to understand and urges people to be safe by themselves.

Learn the guide inside and out will help you face problems head-on and make the workplace safer.



Personal Protective
Equipment (PPE)

Gloves are an important safety item that keep
from getting harmful contact or poisoning.

Latex gloves are great for general cleaning,
while nitrile gloves are great for working with
chemicals (Tuliana et al., 2016).

Wearing an apron will protect from stains and
spills.

With goggles on, individuals can protect their
eyes from moving objects and splashes.




Musculoskeletal disorders like
backaches and ankle sprains are
less likely to happen if you follow

good ergonomic practices
(Bunakov et al., 2015).

Ergonomics in
Housekeeping

Increased Productivity and
Efficiency: Working in a nice
and useful space may help
you get more done (Tasci,
2020).

When employees take care of
their bodies, the workplace is
better and happier.




Chemical Safety
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Learn the names of the cleaning products we
use. There are safety marks and names of
chemicals on the labeling of each bottle
(Gonzalez et al., 2019).

A lot of different chemicals have different
uses. It is important to know how to use
disinfectants and spot removers correctly so
that they are not misused by accident



Carrying the Right Safety Gear
(PPE) . Gloves and masks are
very important for safety when
working with chemicals. This is
very important for keeping your

face and eyes safe (Batinic,
2016).

Safe Handling Practices

Before working with poisons,
make sure the area has enough air
flow. If you don't want to breathe
in the smoke, open the doors and
windows.
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Proper

Disposal

FOLLOW THE RULES:
CAREFULLY READ THE
STICKER AND DO
EVERYTHING IT SAYS BEFORE
THROWING THIS AWAY.
EXTRA CARE NEEDS TO BE
TAKEN WHEN HANDLING OR
GETTING RID OF SOME
CHEMICALS.

GUESTS MUST FOLLOW THE
HOTEL'S INSTRUCTIONS ON
HOW TO REPORT A SPILL. IT IS
IMPORTANT TO REPORT THE
SPILL RIGHT AWAY SO THAT IT
CAN BE CLEANED UP
QUICKLY AND PROPERLY
(HAYES ET AL., 2017).



Emergency Procedures
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When putting out a
small fire, only use
the PASS method
Everyone should (Pull, Aim, Squeeze,
follow the directions Sweep) when it is
to leave the building safe to do so.
Know how to use in case the fire gets
fire extinguishers out of hand and call
and where to get the nearest fire
them (Rutherford, station for help.

2021).
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