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Description
During my placement at Premier Inn London Croydon Town Centre hotel, I had the opportunity to contribute to the housekeeping department. My responsibilities were essential, in upholding the hotels standards of cleanliness and ensuring guest satisfaction. I was in charge of inspecting rooms on a basis making sure that each one met our cleanliness standards. This involved tasks like making beds restocking amenities and thoroughly cleaning all surfaces. Additionally, I took care of keeping track of inventory to ensure we always had cleaning supplies and amenities available. These duties played a role in creating a hygienic environment for our guests as attention to detail was crucial. I learned firsthand how even the smallest oversights could impact a guest's perception of the hotel. Through these experiences I gained an understanding of the importance of being meticulous, in maintaining orderliness, which greatly contributes to enhancing the quality of our guests stay.
Feelings  
 At first, I was excited being in the housekeeping setting. Sometimes it was so infuriating when I could not keep up with deadlines. However, working together in a team and the overall satisfaction of having a clean and welcoming guest experience far outweighed the challenges, which created an atmosphere of success and comradeship. 
 Evaluation 
I acquired strong organizational and time management skills in my work at the housekeeping department. My ability to prioritize duties effectively enabled me to meet tight house-cleaning deadlines. I had an excellent record of communication that facilitated team members’ ease of information flow among themselves. My attention to detail enhanced room quality. Nevertheless, I discovered that I needed to improve on how I would foresee potential problems before they occur, as well as proactively tackling them. This improved my problem-solving skills as it necessitated me to learn how to handle any unforeseen problems such as a maintenance delay or failure to supply materials for cleaning services on time. On average, my performance was indicative of commitment to quality; however, I realized that there was always room for growth especially in terms of my proactive problem-solving abilities so as to make my contributions more efficient and effective for the team’s sake.
Analysis
I worked in housekeeping and that gave me great insight into its significance to guest contentment. Not only do operational tasks maintain cleanliness standards, but they also contribute largely towards the hotel’s success (Mullins et al, 2013). Through daily room inspections, cleanliness and a welcoming environment are objectives achieved hence a satisfactory experience (Raghubalan et al., 2016). This has been echoed by Johnston et al. (2012) in their article as it relates to service operations management and customer satisfaction improvement through quality service delivery. 
 Additionally, good inventory control ensures that adequate supplies are available to the housekeeping staff for maintaining cleanliness thus directly influencing the quality of services provided to guests (Fallon et al., 2010). For instance, Wood (2013) posits that attention to detail is important in making a positive first impression and ensuring guest comfort. Essentially, the housekeeping department supports customer satisfaction. In addition to this, they have successfully integrated operations that are congruent with hospitality management principles and theories on organizational behavior thereby underpinning the relevance of housekeeping in Premier’s overall success.
Conclusion
Finally, my work in the housekeeping unit of Premier Inn London Croydon Town Centre showed me how important it is to be thorough when attending to guests. The placement further demonstrated the link between hotel’s success and operational excellence. As a result, I have started looking at the hospitality industry in a new light by realizing that each department plays an important role in ensuring that customers have a seamless stay. In my professional capacity, I have learned how to organize myself, communicate with others properly and solve problems logically. On a personal level, maintaining such high standards has caused a sense of pride in me and as such instilled in me dedication for excellent service and remaining an influence on how I view work as well as customer service.
Action plan 
My next step will be developing proactive problem-solving approaches within the housekeeping department. To achieve this goal, I will seek more training programs focusing on predicting and dealing with problems in a fast-paced environment. Furthermore, I would like to approach some experienced colleagues for advice about effective ways of solving problems. The best way to add on the skills is through continuous reading of publications related to the area of one’s specialization since it provides information that enhances one’s career growth.













































Component Two: Health and Safety Guide 
Introduction 
This is the Health and Safety Guide for Room Cleaning at Premier Inn London Croydon Town Centre. It is aimed at ensuring that our housekeeping staff are well taken care of by providing a guideline on necessary precautions, procedures, and security measures during room cleaning. Our objective is to maintain a safe and secure work environment that meets international safety standards as well as complies with other legal requirements by identifying potential risks, adhering to best practices in the industry and incorporating regulations. 
Potential Risks and Industry Best Practices 
To ensure effective safety measures, it is important to identify potential risks. Tesone (2010) recommended understanding the peculiarities in hotel management to enable focused risk assessment. Incorporating industry best practices into day-to-day routines should be done as was outlined by Vallen, (2012). Therefore, the need for a comprehensive safety guide cannot be overemphasized because of risks such as slips, trips and falls during room cleaning. 
Precautions 
Comprehensive precautions are key to avoiding accidents. The following measures must be strictly adhered to: 
· Personal Protective Equipment: Put on appropriate PPE like gloves, non-slip footwear etc. to guard against chemical exposure as well as slip and fall cases (Casado, 2012).
· Chemical Handling: Dilute cleaning solutions in accordance with the manufacturer’s instructions. Additionally, you should put chemicals into clearly marked containers and keep them in specifically designated locations (Raghubalan et al., 2016).
·  Lifting and Carrying: Get help for large items and use trolleys when necessary to move things about (Mullins et al., 2013).
· Electrical Safety: Inspect cords for wear frequently and ensure not to overload electrical outlets and report instantly any faulty ones (Johnston et al., 2012).
· Slip and Trip Hazards: Wipe up spills promptly while reporting unsafe flooring. Also, remove obstacles from walkways and put up warning signs where necessary (Wood, 2013).
Procedures: Room Cleaning Step-by-Step Guide
Initial Assessment
· Look out for visible hazards such as broken glass or faulty equipment.
· Ventilation
· Open windows or doors to ensure that fresh air circulates during cleaning.
· Clear Work Area
· Take away unnecessary objects so that you can have a workspace without congestion.
· Commence cleaning from top surfaces such as shelves moving downwards to avoid resettling of dust.
· Observe proper lifting techniques when handling heavy loads of linen.
Equipment 
· Regularly check cleaning equipment so that it operates safely.
· Keep electrical cords away from the floor and secure them to avoid tripping. 
· Securing Chemicals: Keep cleaning chemicals in a safe place where guests can’t access them.  
· Final Inspection: Conduct a final walkthrough to ensure all safety measures are followed and there are no hazards in the room. 
 The following equipment and tools must be safely handled: 
· Cleaning Solutions: Use cleaning solutions as per Casado’s (2012) instructions. Properly mark and relocate chemical substances at labeled points. 
· Vacuum Cleaners: Cleaners should regularly check their vacuum cleaners so as to ensure high efficiency of their working while minimizing the risk of any malfunctions during cleaning process (Rogers, 2008). 
· Ladders and Step Stools: According to Leiter et al (2010), ladders should be used safely. Ladder safety training should be provided that ensures stability and adequate ladder placement.  
Hazard Mitigation
· Chemical Exposure: Train on proper chemical handling and encourage using eco-friendly cleaning products (Casado, 2012).   
· Slips and Falls: For instance, when constructing high-risk areas such as toilets, they could use slip-resistant flooring (Wood, 2013).
· Lifting Injuries: Organize yourselves with training sessions that are regular on proper ways of lifting. Additionally, is providing supports for lifting such as trolleys to reduce the chances of accidents (Mullins et al., 2013).
· Electrical Risks: The major aspect is the implementation of a plan characterized by routine electrical inspections and timely addressing issues which may arise. Also is telling everyone the correct method to use when handling an electrical malfunction (Johnston et al., 2012).
·  Workplace Ergonomics: Adjustable cleaning tools that can be changed to suit different heights and relieve the strain on housekeeping staff should be installed (Wood, 2013).
 Conclusion
 In conclusion, this Health and Safety Guide for Room Cleaning is tailored to address specific risks within the housekeeping department at Premier Inn London Croydon Town Centre. By incorporating industry best practices and regulations, following precautionary measures, and providing a detailed step-by-step procedure, we aim to foster a safe working environment. The identification and mitigation of potential hazards along with the use of essential equipment are premised on principles derived from three perspectives addressing hospitality management and organizational behavior. Through these guidelines we prioritize the well-being of our housekeeping staff at all times as part of our overall hotel success.
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