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	[bookmark: _Toc159079051]TASK 1 
[bookmark: _Toc159079052]Introduction
This reflective journal offers an overview of my placement experience within the housekeeping department at Premier Inn London Hammersmith, employing the Gibbs Model of Reflection as a framework to systematically explore and analyze this experience. The Gibbs Model, with its cyclic structure encompassing Description, Feelings, Evaluation, Analysis, Conclusion, and Action Plan, provides a comprehensive approach to reflection, enabling a deeper understanding of personal learning experiences (Fuchs et. al., 2023). Through this model, I aim to detail the specific tasks and responsibilities I undertook, reflect on my emotional journey, evaluate my performance, analyze the impact of my work on guest satisfaction, draw conclusions about the overall experience, and devise a future action plan for personal and professional development. This reflective exercise is not just an academic requirement but a pivotal step in my career in hospitality, aiming to enhance self-awareness, critical thinking, and practical skills in the context of housekeeping operations.
[image: The Gibbs Reflective Cycle - Free Template Download & Guide]
Figure 1 Gibbs Reflective Cycle
[bookmark: _Toc159079053]Description
My placement involved a range of responsibilities critical to the daily operations of the Premier Inn London Hammersmith's housekeeping department. These tasks included preparing rooms for new guests, ensuring public areas were clean and welcoming, managing linen inventory, and responding to guest requests for additional amenities or housekeeping services. The objective was to maintain the highest standards of cleanliness and orderliness, directly contributing to the overall guest service experience (Hall et. al., 2023).
[bookmark: _Toc159079054]Feelings
Embarking on this placement, I initially felt a mix of excitement and apprehension. The fast-paced and high-expectation environment of the Premier Inn London Hammersmith was daunting. However, as I settled into my role, these feelings transformed into a sense of accomplishment and belonging. The supportive nature of the team and the immediate impact of our work on guest satisfaction instilled in me a profound sense of pride and motivation. The experience of directly contributing to the comfort and well-being of guests was immensely rewarding, albeit challenging at times.
[bookmark: _Toc159079055]Evaluation
Reflecting on my performance and the skills I employed during my placement, I recognize a significant improvement in my ability to manage time efficiently, prioritize tasks effectively, and maintain high standards under pressure. My communication skills, both with team members and guests, have also seen notable development. However, the placement highlighted areas requiring improvement, such as adaptability to unexpected situations and enhanced problem-solving strategies (Kim et. al., 2023). The teamwork and camaraderie experienced were instrumental in overcoming daily challenges, emphasizing the importance of a cohesive team in achieving departmental and organizational goals.
[bookmark: _Toc159079056]Analysis
The hands-on experience in the housekeeping department underscored the critical role such operations play in ensuring guest satisfaction and the overall success of the hotel. The meticulous attention to detail required in housekeeping tasks, from the precision in bed-making to the thoroughness of room inspections, directly impacts the guest's perception and, by extension, their overall experience. This placement experience has illuminated the interconnectedness of hotel operations, highlighting how housekeeping is not just about maintaining cleanliness but is integral to crafting a welcoming and comfortable environment for guests (Kim, 2024).

Conclusion
The comprehensive reflection on my placement at Premier Inn London Hammersmith using the Gibbs Model has crystallized the value of this experience in my professional and personal development. It has not only honed my practical skills in housekeeping but also deepened my understanding of the hospitality industry's complexities. This reflective process has reinforced my commitment to pursuing a career in hospitality, armed with a clearer understanding of the importance of excellence in guest services and the pivotal role of housekeeping in achieving this.
[bookmark: _Toc159079057]Action Plan
Moving forward, I am committed to leveraging the insights and learnings from this placement to further my career in hospitality (Liu et. al., 2023). My action plan includes:
· Continuous Skill Development: Seeking opportunities for further training in housekeeping management and guest services to broaden my expertise.
· Enhancing Communication and Teamwork Abilities: Actively working on improving my communication skills to foster better teamwork and enhance guest interactions.
· Developing Problem-Solving Skills: Engaging in workshops or courses focused on crisis management and problem-solving to better handle unexpected challenges.
· Feedback and Reflection: Regularly seeking feedback from peers and supervisors to reflect on my performance and identify areas for continuous improvement.
Thereby, the housekeeping placement at Premier Inn London Hammersmith has been instrumental in shaping my understanding of the hospitality industry and my place within it. It has provided a solid foundation upon which I plan to build my career, equipped with the knowledge, skills, and insights necessary for success in this dynamic field. This reflective journal not only marks the culmination of a significant learning experience but also the beginning of a journey toward professional growth and excellence in hospitality (Liu-Lastres and Cahyanto,  2023).
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Component Two: Health and Safety Guide 

[bookmark: _Toc159079058]Task 2
[bookmark: _Toc159079059]Health and Safety Guide for Housekeeping Department: Premier Inn London Hammersmith
In the bustling environment of Premier Inn London Hammersmith, the health and safety of housekeeping staff are paramount. Emphasizing the critical use of Personal Protective Equipment (PPE), including gloves and masks, protects against potential hazards such as chemical exposure and biological contaminants. Recognizing and mitigating risks are cornerstone practices, focusing on preventing slips, trips, and falls through strategic placement of caution signs and secure management of equipment and cords. Proper handling and storage of cleaning chemicals, adhering strictly to manufacturer’s instructions without mixing substances, ensure a safe work environment. Staff training on promptly addressing and reporting any unsafe conditions or incidents is vital, ensuring emergency procedures are well understood and first aid resources are readily accessible (Moradi, 2023). This commitment to rigorous health and safety standards underscores the dedication to providing a secure and efficient housekeeping operation, reflecting the overarching goal of excellence in hospitality and guest satisfaction, maintaining a safe working environment for everyone involved.
[bookmark: _Toc159079060]Safe Room Cleaning Procedures 
· Preparation – Before starting, staff must wear appropriate Personal Protective Equipment (PPE), including gloves and masks, to safeguard against chemical exposure and biological hazards. Gathering all necessary equipment and cleaning supplies is essential to ensure efficiency and safety throughout the cleaning process.
· Dusting and Wiping – Commence with dusting and wiping from higher surfaces, moving downwards to systematically remove dust and prevent re-soiling of cleaned areas. This method ensures a thorough clean, minimizing the potential for dust to settle on freshly cleaned lower surfaces.
· Bathroom Cleaning – Utilize designated cloths and cleaning agents for different bathroom surfaces to avoid cross-contamination. Ensure the bathroom is well-ventilated during cleaning to disperse chemical vapors, safeguarding both staff and guest’s health (Munjal, 2023).
· Vacuuming and Mopping – Clear the area of any obstacles before vacuuming and mopping. Deploy wet floor signs to warn of slippery surfaces, significantly reducing the risk of slips and falls. This step is vital for maintaining a safe environment during and after the cleaning process.
· Final Inspection – Conduct a meticulous final inspection of the room for any missed spots or potential hazards. This crucial step confirms the room's cleanliness and safety, ensuring it meets the high standards expected by guests while adhering to health and safety protocols designed to protect everyone in the hotel.
[bookmark: _Toc159079061]Ensuring Safety in Housekeeping Operations
· Regular Training – Committing to continuous education on safety protocols, equipment use, and emergency responses is fundamental. These training sessions ensure that housekeeping staff are well-versed in current safety practices, significantly reducing the likelihood of workplace accidents and enhancing overall safety awareness.
· Personal Protective Equipment (PPE) – The utilization of PPE, including gloves, masks, and non-slip shoes, is essential for protecting staff from chemical spills, biological hazards, and slips. This protective gear is crucial in minimizing exposure to harmful substances and physical injuries, promoting a safer working environment.
· Proper Labelling and Storage – Implementing stringent labeling and storage protocols for cleaning agents prevents accidents and ensures safe handling. Clearly marked containers and secure storage areas help avoid hazardous exposures and mix-ups, safeguarding both staff and guests.
· Ergonomic Practices – Adopting ergonomic tools and methods reduces the risk of musculoskeletal injuries among housekeeping personnel. Emphasizing correct lifting techniques and the use of ergonomically designed equipment is key to preventing strain and enhancing worker comfort and safety.
· Adherence to Standards – Following industry guidelines and regulatory standards, including those set by the Occupational Safety and Health Administration (OSHA), is vital for maintaining a safe and compliant operation. These practices ensure a commitment to safety that benefits everyone within the facility.
[bookmark: _Toc159079062]Ensuring Safety through Precautionary Measures
· Maintaining a safe environment in housekeeping operations is paramount, and taking proactive precautions is key to preventing accidents and injuries. Firstly, wearing Personal Protective Equipment (PPE) is essential. Gloves, masks, and safety footwear act as a first line of defense against chemical burns, inhalation hazards, and physical injuries. This protective gear is crucial for staff dealing with cleaning chemicals or performing tasks that involve potential risks. Equally important is the careful reading of labels on all cleaning agents. Understanding and following the instructions and warnings ensures the safe and effective use of these substances, preventing chemical mishaps and health risks. (Shin et. al., 2023).
· Keeping walkways and corridors clear is another vital precaution. Obstructions can lead to slips, trips, and falls, some of the most common workplace accidents. Ensuring that these areas are free from hazards not only protects the staff but also guests moving through the premises.
· Lastly, practicing good ergonomics is imperative. Proper lifting techniques, such as bending at the knees and keeping the back straight, reduce the risk of musculoskeletal injuries. Educating staff on these practices helps maintain a healthy workforce capable of performing their duties efficiently and safely. Together, these precautions form a comprehensive approach to minimizing risks and ensuring a secure working environment for all.
[bookmark: _Toc159079063]Equipment and Tools
In the realm of housekeeping, the right equipment and tools are indispensable for both efficiency and safety. Microfiber cloths, EPA-approved disinfectants, dusters, mops, and vacuums form the core arsenal. It's imperative to inspect these tools before each use to confirm they are in optimal working condition, thereby preventing malfunctions that could pose risks. Following the manufacturer's instructions not only ensures the safe operation of equipment but also maximizes their effectiveness. Proper storage of tools after use is equally important to avoid creating hazards, ensuring a safe working environment for the housekeeping staff.
[bookmark: _Toc159079064]Hazard Mitigation
· Proactively identifying and mitigating hazards is crucial in maintaining a safe housekeeping environment. For chemical spills, immediate action with the correct Personal Protective Equipment (PPE) and clear signage is essential to prevent slips and exposure. Sharp objects, a common risk, should be handled with utmost care and disposed of in designated containers to avoid injuries. Electrical safety is paramount; ensuring hands are dry before handling plugs and promptly reporting any faulty equipment helps prevent accidents. These measures significantly reduce risks, creating a safer workplace (Teare, 2023).
[bookmark: _Toc159079065]Call to Action
This guide lays the groundwork for implementing and maintaining safe housekeeping practices at Premier Inn London Hammersmith. Adherence to these guidelines by each team member is critical in fostering a secure, efficient, and welcoming environment for both staff and guests. As we collectively commit to these practices, we not only ensure the well-being of our team but also elevate our hotel's standards, solidifying our commitment to excellence in hospitality. Together, let's strive to maintain the highest levels of health and safety, setting a benchmark for the industry. 
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