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I had the opportunity to meet the friendliest team when I began my placement in mid-January at the Premier Inn North in Swansea. Upon completing the health and safety training, I was given the task of starting in the housekeeping department, which is one of the toughest jobs in the hotel industry. Housekeeping is accountable for cleanness, décor, and maintenance for the entire hotel.
The housekeeping department plays a crucial role in how a hotel presents its offerings since issues with their work have a significant impact on visitors' comfort and perception of the business. Cleaning and organising guest rooms, hallways, and public spaces including the lobby, management offices, storage areas, and laundry rooms are the primary responsibilities of housekeeping staff.
The hotel manager gave me a notebook on my first day that contained all the information needed for every department in the hotel, including housekeeping. It also helped me understand how they use their products and procedures, so by the time I was placed to work in the housekeeping department on my second day, there, I was already familiar with how things operated.
I had a chance to work in the housekeeping industry which gave me the opportunity to gain experience from incredibly wonderful and professional people who were patient enough to go over everything in detail. I had an opportunity to observe myself how a hotel operates, and I had an amazing experience. On the other hand, achieving impeccable cleanliness is a challenging task that demands qualified personnel.
Initially, the rooms must be cheeked in the Oprah programme to determine how setups needs to be made. (single, double, or twin).
There are a few procedures to follow in the cleaning process, and rooms must be cleaned in 23 minutes after the trolley is assembled with all the necessary equipment.
To begin with, open the window to let fresh air into the room. Then, make the perfect bed, clean the toilet, remove dust, hoover, change the towels and, lastly, arrange the basket with tea, coffee, and sugar.
Towels must be stored separately, and some chemicals can only be used for seven days, so it is important to pay attention to the labels. All linens and towels are inspected, and if something is wrong, the housekeeping department will sort them separately as rejects and get them ready for return.
On my first day, I was a little nervous, but I was able to get over my feelings. I started by cleaning the rooms according with the housekeeping manager's instructions, and I found that having strong attention to detail, responsibility, and time management skills are essential for working in this particular field.
I learnt how to use every item and had the chance to improve my strengths and skills while cleaning the rooms. I was pleased to discover that I had done a fantastic job when the rooms were carefully inspected after cleaning.
The great rooms must be cleaned after each shift, and all cleaning cloths must be laundered at a specific temperature, linens must be arranged, and glasses and mugs must be cleaned.
Everything needs to be fit back in its designated rooms in case of a fire so that nothing can block the corridor or the exists.
Starting with 15:00 PM, guests can check in, giving housekeeping plenty of time to make sure everything is prepared.
To meet the needs of its clientele, and offer their services around-the-clock, the housekeeping department demands a substantial staff. One of the key indicators that impacts the hotel’s commercial success is housekeeping efficiency, so therefore keeping up with the standards is a must do.
Also, a powerful sense of teamwork among employees is necessary for the floor service to operate properly, and this, will determine whether a prominent level of customer care is guaranteed or not.
The housekeeping department is the busiest and most important of all. The hotel's cleaning is the responsibility of the entire department and is crucial to ensuring that the area is neat, comfortable, and safe as well as providing visitors with a memorable and warm experience. Apart from the previously mentioned, another aspect that adds to the significance of the housekeeping department is the management cost linked to substantial human and material resources used for housekeeping management.
Customer loyalty is positively connected with hotel image and customer satisfaction with housekeeping, reception, food and beverage, and price. Yet, it was shown that one of the most crucial factors for guests of hotel was housekeeping performance.
The analysis of internet reviews can provide hotel management with several insights into what makes and does not satisfy visitors. Hotel managers should therefore check electronic word-of-mouth and react effectively to both favourable and unfavourable comments from both current and previous visitors.
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These pictograms are currently not expected to occur on Diversey product labels.
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 In case of an accident or if you feel unwell, seek medical advice immediately and show the Safety Data Sheet and/or product label     where possible.
            Report all spills and clan up immediately following your sites spill response procedures.
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image12.png
Control Of Substances

Hazardous to Health
(COSHH)

* Keeping all records updated and available to staff (data sheets)

* Finding out what the health hazards are (chemical symbols & labels)
What Are the o |
) * Deciding how to prevent harm to health (risk assessments)
BaS|CS Of * Providing control measures to reduce harm to health (P.P.E)
C O S H H ?  Providing information and instruction for employees (training)

* Providing monitoring, planning for emergencies and health surveillance in
appropriate cases (permits to work)




image13.svg
        What Are the Basics of C.O.S.H.H?   • Keeping all records updated and available to staff (data sheets) • Finding out what the health hazards are (chemical symbols & labels) • Deciding how to prevent harm to health (risk assessments) • Providing control measures to reduce harm to health (P . P . E) • Providing information and instruction for employees (training) • Providing monitoring, planning for emergencies and health surveillance in appropriate cases (permits to work)
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                        Safe use of chemical products Always check the product label and consult the appropriate Safety Data Sheet for details


