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Introduction
In 1988, Graham Gibbs developed Gibb’s reflective cycle, in this reflective cycle they give the structure about learning from experiences. In the reflective cycle, they offer a framework that helps to examine the experience from the cyclic nature that helps to understand the experience from the repeated experiences. This also helps to learn and plan things that will be well or not well. These reflective cycles cover six stages which include Description, Feelings, Evaluations, Analysis, Conclusion, and Action Plan (The University of Edinburgh, 2020).
In my placement with the housekeeping department in Hotel Premier Inn from Hemel Hempstead, this is a path of learning and self-realization that I undertook. It will be under the auspices of the Gibbs Model of Reflection through which I will dissect my incidents, feelings, and revelations amassed within this enriching period.
Description:
 I had duties as part of the housekeeping department at Hotel Premier Inn from Hemel Hempstead about cleaning and maintaining guest rooms, and public areas, and obligatory general orderliness and cleanliness. I diligently made beds, carpet cleaned, wiped surfaces to ensure cleanliness, and replenished amenities daily to keep guest services to standard (Lin-Greenberg, 2020). As these tasks as simple as they seem, I soon discovered them as the core structures of elevating the guest experience in the long run. Serving detail and accuracy was critical, any small mistakes might ruin the impression of a guest (Ariffin et al., 2018; Aaker and Moorman, 2023)
Feelings:
 It was a thrilling yet a little bit scary scene for me when I stepped into the space only to walk towards the housekeeping department and it was as dynamic as it was busy. There’s just so much to do; the need for efficiency is scary. The sense of satisfaction, however, came as I dived into the activity itself. We have struggled sometimes and been surprised from time to time, whether it was from unexpected room turnovers or equipment meltdowns, but I was happy to take on the process of creative problem-solving with my team members.
Evaluation:
 Assessing my performance, I see my communication and flexibility skills.  I related with my peers to great effect to optimize and coordinate tasks, as well as to handle any challenges that surfaced. Moreover, I mastered time management so that I to allocate my time and avoid time wastage due to different deadlines in a hostile environment. I managed my time and also addressed my team members that do not waste time First, I understood where to develop further, mainly in improving how I do things and increasing my knowledge of cleaning techniques and operating equipment. I also learned different skills regarding housekeeping so that my clients will be happy and never feel disappointed from my side.
Analysis:
The housekeeping department at Hotel Premier Inn from Hemel Hempstead plays an essential role in guest satisfaction, which it was possible to reveal through the placement. This is because the precise performance of operational functions enables the hotel’s success (Burgoon et al., 2021; Ashwin and Wells, 2023). A clear and maintained environment not only ensures guest satisfaction but also speaks volumes to the professionalism of the hotel. I analysed that all the guests are happy and satisfied with my work. My team also managed the time and they were very obedient therefore, we worked together successfully (Cavagnaro et al., 2018; Thébaud et al, 2021).
Conclusion: 
To conclude, placement in the Hotel Premier Inn from Hemel Hempstead has been highly useful for me to form a vision of the hospitality sector. My understanding of the level of effort that must be undertaken to achieve guest satisfaction has become milder. Such a life practice has helped me to become better, not only as a person but as a future specialist instilling in me the feelings of responsibility, teamwork, and attention to detail.
Action Plan: 
The areas that I would like to focus on as I progress in my skills and knowledge within the housekeeping department at Hotel Premier Inn from Hemel Hempstead would be focused on continuous improvement. Cleaning techniques and equipment operation will also be one of the areas I intend to focus on more after receiving additional training sessions and self-educating (Samosir, 2022). However, I will solicit inputs from my supervisors and associates on whichever areas I can improve in and be able to come up with enhancement strategies. Not only can I see myself fully succeeding with the mindset of continuous learning and development, but I also believe that I can contribute to any team’s successful performance in the hospitality industry.
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Component Two: Health and Safety Guide

 IDENTIFICATION OF POTENTIAL RISKS
Potential risks of room cleaning and best practices for the housekeeping department at Hotel Premier Inn





PRECAUTIONS FOR HOUSEKEEPING STAFF

STEPS TO CLEAN ROOM AND ESSENTIAL EQUIPMENT
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Component 3: Presentation

[bookmark: _Toc158208893]Introduction
The Health and Safety training brings important knowledge to the workers regarding correct PPE application, work with chemicals, and safe equipment use. By using these elements, such training guarantees that employees learn how to keep their well-being and morale while avoiding accidents at work. Furthermore, it improves productivity and work efficiency to ensure the safety of both guests and workers in a tender to safeguard property, assets as well as reputation at the workplace. Additionally, compliance with regulations and standards is guaranteed by extensive training (Ruttenberg, and Rice, 2019). Moreover, the training includes infection control and cumulative trauma disorder precautions ensuring a well-rounded approach to employee health and safety. In summary, this training provides housekeeping personnel with the appropriate skills and knowledge to develop a safe working environment while minimizing risks as well as promoting a safety culture (Nkomo et al, 2018).
[bookmark: _Toc158208894]Overview of Health and Safety Guide:
Despite a couple of deficiencies, all elements are highlighted positively enough to ensure the author came off well. The health and safety policy for the guide focuses on housekeeping employees’ well-being as well as that of their clients (Nkomo et al, 2018). Training programs provide proper instructions and authentic information about safe cleaning procedures. First of all, the cases regarding accidents or injuries need to be reported as per schedule; this is with intent and clear emphasis on employee health and safety (Tak, 2016). The role of the supervisors is to help lead personnel to practice health and safety guidelines. The standards aim at safeguarding people from hazards and ensuring uniformity in safety measures. Thus, the policy seeks to guarantee that cleaning and housekeeping activities are carried out without endangering safety (Ambardar, and Raheja, 2017).
[bookmark: _Toc158208895]Personal protective equipment
In housekeeping training, the staff is instructed on how to use PPE before conducting specific cleaning tasks.
These are gloves to protect the hands from chemicals and harmful effects, goggles for protection against splashes of liquids as well debris falling during maintenance work, masks that filter air particles to reduce noise exposure with earplugs to prevent contamination while wearing an apron allows proper procedures when working under hazardous conditions safety shoes prevent injuries. These precautionary actions that are described in the World Health Organization (2020) help keep staff safe, and prevent accidents and injuries while cleaning. If housekeeping personnel are aware of and comply with the PPE policies, staff members can safely avoid workplace hazards and risks by promoting a safety culture.
[bookmark: _Toc158208896]Chemical Safety:
Premier Inn hotels require the housekeeping staff to work on various chemicals in kitchens, guest rooms, and other areas such as washing up liquids, disinfectants, and bleach among others (Ting 2020). Also, staff should be trained to identify such chemicals and define the dangers associated with them. Important information related to handling, storage, and emergencies should be given so that safe practices are ensured (Al-Zyoud et al., 2019). The chemicals should be worked with in well-ventilated areas and appropriate PPE is used to minimize the risks. By observing the above guidelines, housekeeping employees can retain a safe practice for both themselves and their clients.
Emergency procedures
In case of an emergency, housekeeping personnel are required to assess for immediate dangers and shut off equipment or processes before evacuation per EXIT signs. Having been trained to put guests’ safety first, the staff should walk with theirs and help people in need without using any hotel lifts (Tuzon-Guarin 2016). It is recommended that staff be given directions to assembly areas for accountability and further instructions. This protocol guarantees a consistent and safe emergency response that safeguards the staff as well as guests.
[bookmark: _Toc158208897]Prevention Slips, Trips, and fall
It is crucial to properly mop up liquids as soon as possible and provide warning signs for wet floors to avoid slips, trips, and falls. Housekeeping, in particular, must ensure that walkways are clean of obstacles and clutter; promptly repairing any damaged flooring. Appropriate footwear with slip-resistant soles should be worn by employees and non-slip mats or coatings used in hazardous areas. Moreover, shoes should be adequately covered, having the right soles preferably in places with bright light such as footways. Tripping hazards like water, grease or any form of debris need to be monitored by the staff. Following the above description, these measures as pointed out by Lechner and Badr (2016) go collectively to create a safe environment minimizing accidental injuries that may occur for both employees and guests.
[bookmark: _Toc158208898]Conclusion
Health and safety training ensures workers know the use of PPE as well as chemical handling. The policy leads housekeeping in cleaning and guest health. Training ensures clear indications for safety procedures and requires prompt reporting of accidents. PPE must be worn during cleaning, especially in cases of Premier hotels where there are different chemicals. During emergencies, the staff should identify hazards and shut down equipment; spills ought to be cleared up right. Protocols highlight this proactive approach to safety, meaning that both employees and guests are subjected to minimal risks.
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Establish muscular injury prevention program (MIPP)


procedure to identify housekeeping safety  hazards and issues


train housekeepers about the symptoms of muscle injury and practices to avoid


Providing housekeepersafety training


commons risk factors and symptoms for musculoskeletal injury


safe practices that are included to identify and control workplace saftey (Sianipar and Cicilia, 2023)


 Simple precautions 


using microfiber products and tools with extended handles



encourage housekeeping staff to avoid awkward postures


Use PPEs


ensure housekeeping staff wear appropriate PPEs with supportive soles


advice staff to warm-up their bodies before starting the work



Ventilate
room 


rooms should be properly ventilated 


all the doors and windows should be opened


Remove rubbish and clutter


remove rubbish and clutter from the rooms


use bin liners in the bins and dumpsters


Disinfecting and wiping surfaces


the rooms and all the surfaces should be wiped and disinfected 


use diffrent senitizers and mop the surfaces


Clean mirrors and windows


ensure that all the windows and glass in the room are cleaned thoroughly


use micro-fiber clothes and glass cleaner to clean windows and glass


Furniture and floor vaccuming


vacuum carpets to remove dirt and dust and freshen up the room


use vacuum cleaners, brushes, and scrubbers (Dangelico and Vocalelli, 2017)


Restock consumables and amenities


restock all the essentials for rooms including soaps, shampoos, drink sachets, tea or coffee


carry room service trolly and bars to avoid frequent movements



Accidental slips and fall due to wet surfaces


cleaning spills immediately


frequently mop floor


Exposure to chemicals from cleaning agents


train staff to handle cleaning agents


adequate vantilation


Confined space working


confined space working should be avoided if it is practical


staff should enter if the space is maintained and organised (Altena et al., 2020).


remove hinderences from the ways


mark wet areas


hot surfaces should be cooled down before using cleaners


use PPEs while using chemical cleaners (Ling et al., 2018).


risk assessment of the placeshould be done


Ergonomic hazards


using power carts


frequently empty the carts


use long handeled tools for cleaning


maintainance of carts


keep straigh wrist while doing cleaning (Rahman, and Jaffar, 2017).


Workplace harassments and voilence


introduce regular trainings


equip staff with panic buttons


 introduce harrasment and voilence policies


 develop zero tolerance policy
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Introduction:

* Health and safety training know the workers about accurate use of PPE.

 The training help to understand the workers that how to handle the chemicals.
 Training also help to use of equipment safety.

It help to ensures the employees wellbeing and morale.

« It help to reduce the accidents in the workplace environment.

It enhance the productivity and wok efficiency (Ruttenberg, and Rice, 2019).
* It demonstrates the commitment for the safety of guest and employees. PremierInn

« Italso help to secure the property, assets and the reputation of workplace environment.
It ensures compliance with regulations and standards.
* The training also help to understand the housekeeping staff that how to control infection.

* The training alos help to know about the cumulative trauma disorder and their precautions (Nkomo et al, 2018).
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In the health and safety guide, prepare health and safety policy.

These policy guide the housekeeping staff for the cleaning and health of people (Offer, and Cox, 2023).

In training program, instruct the workers clearly and give them accurate information about health and safety
cleaning.

Ensures the housekeeping staff that if their any accident or injury occur so inform first.

Cleaning and housekeeping work done without taking any hazardous risk.
Supervisor need to guide about the health and safety (Tak, 2016).

In the guidelines, protection of individuals from potential hazards and risks must be included.

Ensures the housekeeping team about consistency and the effectiveness in safety protocol (Ambardar, and Raheja,
2017).
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In training the cleaning staff, they must understand

that they must wear Personal Protective

- | Equipment (PPE) before cleaning.

=

Gloves: Protect hands from chemicals, biological
agents, or physical hazards.

Goggles: Shield eyes from splashes, dust, or
debris.

Masks: Filter airborne particles to prevent
inhalation.

Aprons: Shield clothing from spills or
contamination.

Earplugs: Reduce exposure to loud noises.
Safety shoes: Protect feet from impact,
punctures, or electrical hazards (World Health
Organization, 2020).
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In the Premier In hotel, the housekeeping staff must need to care about

chemicals.

In hotels there are different types of chemicals that are present in
kitchen, in rooms, and in other areas.

These chemicals are in different forms like washing-up liquids,
dishwasher detergents and rinse- aids, drain-cleaning products, oven
cleaners, disinfectants, toilet cleaners, bleach, sanitizers and descales
(Ting, 2020).

Ensure staff about proper identification of chemicals and their hazards.
Provide essential information on handling, storage, and emergency

procedures.

Handle chemicals in well-ventilated areas with appropriate PPE (Al-
Zyoud et al, 2019).
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In emergency situation the housekeeping staff should check f(:\

any sign of immediate danger

* Housekeeping staff must shut down equipment's/processes

* Trained the staff that in emergency situation follow the EXIT
signs to evacuate.

« Escort guests and those who require assistance

* Trained all the staff that in emergency situation do not use lifts of

hotel (Tuzon—Guarin, 2016).

Guide the staff to proceed to assembly area.
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*  Clean up spills promptly and use warning signs when floors are wet.

foty Actions to provent

»  Keep walkways clear of clutter and obstacles. - LIPS, TRIPS AND FALLS
inthe Food and Beverage industry

* Repair damaged flooring or surfaces promptly.

» Encourage employees to wear appropriate footwear with slip-resistant soles.

*  Apply non-slip mats and coatings to floors hazards

*  Wear covered shoes with proper soles, such as non-slip work shoes.

» Ensure all areas are well lit, particularly stairwells.

» Beware of tripping hazards, such as water, grease, oil, food, sawdust, or other debris

(Lechner, and Badr, 2016). 24l
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Conclusion

Health and safety training know the workers about accurate use of PPE.

The training help to understand the workers that how to handle the chemicals.

The health and safety policy guide the housekeeping staff for the cleaning and health of people.

In training program, instruct the workers clearly and give them accurate information about health and safety
cleaning.

Ensures the housekeeping staff that if their any accident or injury occur so inform first.

The housekeeping staff must wear Personal protective equipment during cleaning.

In the Premium In hotel, the housekeeping staff must need to care about chemicals.

In hotels there are different types chemicals that are present in kitchen, in rooms, and in other areas.
In emergency situation the housekeeping staff should check for any sign of immediate danger
Housekeeping staff must shut down equipment's/processes.

The Housekeeping staff clean up spills promptly and use warning signs when floors are wet.
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