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	When I started my internship at Woodhouse Farm Hotel & Spa, I had the incredible opportunity to immerse myself in the wide world of the hospitality business. In particular, I was able to see, take part in, and examine critically the core competences required in the sector of hotel housekeeping. This area of knowledge is generally regarded as a critical component in assuring visitor happiness and sustaining good operational standards(de Bastos, 2022).
Concrete Experience 
My internship at the Woodhouse Farm Hotel & Spa introduced me to a fast-paced environment that required a broad variety of skills for effective cleaning. During my work there, I fielded many different types of inquiries from customers and loved interacting with the friendly staff and management who were always eager to assist me and the guests.  For breakfast guest was given a menu at check-in, and their breakfast orders had to be meticulously recorded and delivered within the designated service hours, therefore this task required keen attention to detail. I also helped check rooms to make sure they were up to par with the hotel's standards for cleanliness and presentation before they were given the green light by management. Time management, paying attention to detail, and providing outstanding customer service are just a few of the many talents I honed throughout my time in housekeeping (Filimonau and Magklaropoulou, 2020).
Reflective Observation 
Reflecting on my experience with the cleaning crew at Woodhouse Farm Hotel & Spa, I've developed a greater grasp of the subtleties of hotel operations and guest services. As I observed the staff's interactions, I was reminded of the value of empathy and vigilance in providing a warm welcome to tourists. Staff members' ability to calmly respond to client questions exemplified the value of good communication and customer service in the hospitality sector. Understanding each guest's individual breakfast tastes was essential to ensure their pleasure, and this was a valuable lesson learned in the process of administering breakfast services. Careful attention to detail was emphasised throughout the room inspection and cleaning procedure. Seeing service quality and client pleasure, two theoretical tenets of hospitality management, put into practise was an eye-opening experience. I've learned a lot more about the hotel business because to this introspection, and I've also realised how crucial it is to keep learning and changing with the times(Bonfanti, Vigolo and Yfantidou, 2021).
Abstract Conceptualization 
Based on my experience working at the Woodhouse Farm Hotel & Spa, I have developed a number of theoretical ideas that I believe are essential to providing quality housekeeping services in the hospitality business. First, the breakfast service exemplifies the philosophy of personalised service that is fundamental to the field of hospitality management(Jones and Comfort, 2021). Literature suggests that this method may increase customer satisfaction and loyalty by catering to guests' unique tastes. Second, quality control theories that emphasise the significance of maintaining high standards to sustain the hotel's reputation and guest pleasure are consistent with the thorough room inspection procedure. What I saw in terms of the value of cooperation and communication jibes with the theories of organisational behaviour, which stress the need of working together and keeping lines of communication open in order to maximise productivity and maintain a pleasant workplace. The theoretical underpinnings of the abilities and practises I witnessed and engaged in have been clear to me as a result of these experiences, offering a context for how these talents contribute to the overall effectiveness of hotel operations. For practical application and for my career advancement in the hotel business, this conceptual knowledge is crucial(Elhoushy, Elbayoumi Salem and Agag, 2019).
Active Experimentation
My time at Woodhouse Farm Hotel & Spa has given me a lot to think about and reflect upon, and I'm eager to put what I've learned into practise via experimenting so that I may hone my hospitality expertise. Realising the need of providing customised service to each visitor, I want to try out a variety of methods for interacting with guests, with a particular emphasis on responding to specific needs. This may mean making more specific inquiries at check-in or providing individualised suggestions for hotel facilities. When it comes to cleaning and inspecting rooms, I want to take a more methodical approach so that every detail is attended to and time is not wasted. To speed up the cleaning process without sacrificing quality, you may do things like make a better organised checklist or use time management tactics. In order to create a more cohesive and productive team, I also plan to concentrate on my interpersonal and guest-facing communication abilities. By putting these tactics to the test, I intend to not only improve my personal performance, but also to improve the hospitality establishment's overall visitor experience and operational success. This experimental stage is essential for translating conceptual understanding and introspective insights into workable, usable abilities and improvements in the actual world(Sann and Lai, 2020).








Component Two: Housekeeping cleaning checklist
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	No.
	Task
	Checked
	Unchecked

	1
	Inspect room for any immediate repairs or safety hazards
	· 
	

	2
	Strip and replace bed linens and make beds
	· 
	

	3
	Dust and clean all surfaces (e.g., tables, nightstands)
	· 
	

	4
	Clean mirrors and windows
	· 
	

	5
	Vacuum carpets and mop floors
	· 
	

	6
	Clean and disinfect bathroom entirely (including fixtures)
	
	· 

	7
	Replenish bathroom supplies (e.g., towels, toiletries)
	
	· 

	8
	Check and restock minibar and coffee/tea station
	
	· 

	9
	Ensure all electronics (TV, remote, AC) are functioning
	· 
	

	10
	Dispose of all trash and replace liners
	· 
	

	11
	Check for left behind items by guests
	· 
	

	12
	Final inspection to ensure room meets brand standards
	· 
	



	Based on your completed checklist you will need to write 500 words in essay format discussing the following: 
· How will you ensure that the rooms are cleaned to brand standards? 
· What measures would you introduce to improve team effectiveness? 
· Why would you consider your check list to be the most effective? 

The provision of housekeeping services in the hospitality sector plays a crucial role in influencing visitor experiences and upholding the hotel's standing by ensuring consistent and high-quality standards. Woodhouse Farm Hotel & Spa must adopt a systematic method to effectively handle the recent increase in guestroom complaints and maintain the brand's elevated cleanliness standards. The adoption of a detailed checklist for room cleaning serves as a strategic measure in addressing this need. (Ivanov, Seyitoğlu and Markova, 2020).
The process starts with a first evaluation of the room to identify any necessary repairs or potential risks, with the primary objective of assuring the safety and comfort of the guests. A succession of meticulous tasks, such as making beds, cleaning and disinfecting surfaces, and restocking toiletries, follow, all of which contribute to the providing of a clean and welcoming space. Our consistent commitment to reaching the highest quality standards is shown by the final inspection that concludes the checklist (Bigné, William, and Soria-Olivas, 2019).
In order to guarantee strict compliance with brand standards, the checklist has been meticulously crafted to include a comprehensive range of criteria while still being pragmatic in its approach. The team will engage in regular training sessions to ensure their familiarity with the checklist and the underlying logic for each activity. 
Enhancing team efficacy is an additional crucial element of this endeavour. In order to accomplish this objective, the checklist will be included into a comprehensive approach that encompasses team-building activities and the establishment of open lines of communication. The use of these measures is intended to bolster collaboration and boost morale within the team. Furthermore, the implementation of a recognition and reward system for staff members who demonstrate great performance will serve as an additional incentive to encourage strict adherence to the checklist(Hidalgo et al., 2022).
The efficacy of this checklist is derived from its thorough and methodical methodology. This study aims to investigate the fundamental factor contributing to the presence of disparities in room cleaning practises, which is identified as the absence of a universally established protocol. By providing a clear delineation of precise activities and expectations, the need for speculation is eliminated, so guaranteeing that each area adheres to a uniform set of elevated criteria. The checklist may be considered a dynamic document that is capable of being modified based on feedback and evolving requirements. This adaptability ensures that the checklist remains relevant and efficient over an extended period of time(Jones and Comfort, 2022).
In conclusion, the adoption of the room cleaning checklist is a strategic measure aimed at improving the quality and uniformity of housekeeping services provided at Woodhouse Farm Hotel & Spa. By implementing measures to ensure that rooms are cleaned according to the established brand standards, enhancing team efficiency, and establishing a comprehensive and flexible framework for room maintenance, this checklist has the potential to substantially mitigate guest complaints and enhance the overall quality of the guest experience. The efficacy of this instrument will be consistently evaluated and improved, guaranteeing its continued value in our dedication to achieving excellence in the field of hospitality(Sann, Lai and Liaw, 2020).
















































References


Ali, S., Peters, L.D., Khan, I.U., Ali, W. and Saif, N. (2020). Organizational Learning and Hotel Performance: The Role of Capabilities’ Hierarchy. International Journal of Hospitality Management, 85, p.102349. doi:https://doi.org/10.1016/j.ijhm.2019.102349.
Bigné, E., William, E. and Soria-Olivas, E. (2019). Similarity and Consistency in Hotel Online Ratings across Platforms. Journal of Travel Research, 59(4), pp.742–758. doi:https://doi.org/10.1177/0047287519859705.
Bonfanti, A., Vigolo, V. and Yfantidou, G. (2021). The impact of the Covid-19 pandemic on customer experience design: The hotel managers’ perspective. International Journal of Hospitality Management, [online] 94, p.102871. doi:https://doi.org/10.1016/j.ijhm.2021.102871.
Chung, K.C. (2019). Green marketing orientation: achieving sustainable development in green hotel management. Journal of Hospitality Marketing & Management, 29(6), pp.1–17.
de Bastos, B.P. (2022). Contribution of hotels’ revenue management for supply chain sustainability. Journal of Revenue and Pricing Management. doi:https://doi.org/10.1057/s41272-022-00380-z.
Elhoushy, S., Elbayoumi Salem, I. and Agag, G. (2019). The impact of perceived benefits and risks on current and desired levels of outsourcing: Hotel managers’ perspective. International Journal of Hospitality Management, 1(1), p.102419. doi:https://doi.org/10.1016/j.ijhm.2019.102419.
Ferdian, F., Abrian, Y., Suyuthie, H., Kasmita, K. and Sinensis, R.A. (2022). The Effect of Work Compensation on Intention to Stay in the Hotel Industry During the COVID 19 Pandemic with Job Embeddedness as Mediation. Jurnal Organisasi dan Manajemen, 18(1), pp.60–73. doi:https://doi.org/10.33830/jom.v18i1.2134.2022.
Filimonau, V., Derqui, B. and Matute, J. (2020). The COVID-19 pandemic and organisational commitment of senior hotel managers. International Journal of Hospitality Management, 91, p.102659. doi:https://doi.org/10.1016/j.ijhm.2020.102659.
Filimonau, V. and Magklaropoulou, A. (2020). Exploring the viability of a new ‘pay-as-you-use’ energy management model in budget hotels. International Journal of Hospitality Management, 89, p.102538. doi:https://doi.org/10.1016/j.ijhm.2020.102538.
Hidalgo, A., Martín-Barroso, D., Nuñez-Serrano, J.A., Turrión, J. and Velázquez, F.J. (2022). Does hotel management matter to overcoming the COVID-19 crisis? The Spanish case. Tourism Management, 88, p.104395. doi:https://doi.org/10.1016/j.tourman.2021.104395.
Ivanov, S., Seyitoğlu, F. and Markova, M. (2020). Hotel managers’ perceptions towards the use of robots: a mixed-methods approach. Information Technology & Tourism, 22, pp.505–535. doi:https://doi.org/10.1007/s40558-020-00187-x.
Jones, P. and Comfort, D. (2021). Modern Slavery Statements and Leading UK Hotel Companies. ATHENS JOURNAL OF TOURISM, 8(3), pp.147–162. doi:https://doi.org/10.30958/ajt.8-3-1.
Jones, P. and Comfort, D. (2022). Modern Slavery Statements and Service Industry Supply Chains: A Commentary on the Leading Hotel and Retail Companies in the UK. Operations and Supply Chain Management, [online] 15(3), pp.386–394. Available at: https://eprints.glos.ac.uk/11846/.
Ndiuini, A. and Baum, T. (2020). Underemployment and lived experiences of migrant workers in the hotel industry: policy and industry implications. Journal of Policy Research in Tourism, Leisure and Events, pp.1–23. doi:https://doi.org/10.1080/19407963.2020.1743487.
Sann, R. and Lai, P.-C. (2020). Understanding homophily of service failure within the hotel guest cycle: Applying NLP-aspect-based sentiment analysis to the hospitality industry. International Journal of Hospitality Management, 91, p.102678. doi:https://doi.org/10.1016/j.ijhm.2020.102678.
Sann, R., Lai, P.-C. and Liaw, S.-Y. (2020). Online complaining behavior: Does cultural background and hotel class matter? Journal of Hospitality and Tourism Management, 43, pp.80–90. doi:https://doi.org/10.1016/j.jhtm.2020.02.004.





image1.png
Prifysgol Cymru
35 Y Drindod Dewi Sant

& University of Wales
Trinity Saint David

5




