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Introduction
Trinity House Hotels is one of the four-star hotels in the United Kingdom. It should be a pleasure for all new members of Trinity House Hotels to be a part of the Trinity family and work collaboratively to achieve the goal and attain increased customer satisfaction.  
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	Activities of the training
	Week 1
	Week 2
	Week 3
	Week 4
	Week 5
	Week 6
	Week 7
	Week 8

	Orientation of the training
	
	
	
	
	
	
	
	

	Brief about housekeeping
	
	
	
	
	
	
	
	

	Training on cleaning activities
	
	
	
	
	
	
	
	

	Training on washing activities
	
	
	
	
	
	
	
	

	Training on the use of equipment in different activities
	
	
	
	
	
	
	
	

	Training on taking order
	
	
	
	
	
	
	
	

	Training on serving
	
	
	
	
	
	
	
	

	Training on behavioural issues
	
	
	
	
	
	
	
	

	Training on safety issues
	
	
	
	
	
	
	
	

	Concluding the training session with a test
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Housekeeping is a job with different roles in hand. An employee must be cautious and keep an eye on every corner while working. The detailed training activities are mentioned below. 
	Activities of the training
	Description

	Orientation of the training
	Orientation would be given on which aspects the training would be provided. It would be an introductory session where all employees’ backgrounds and experiences would be discussed on the first day of the training. 

	Brief about housekeeping
	What housekeeping role included would be discussed in that session. 

	Training on cleaning activities
	How to clean the rooms, washrooms, galleries, and corridors would be trained. Besides, where to get the cleaning items, how to set the cleaning materials, how to maintain cleanliness, self-cleanliness, and maintaining hygiene would be trained. 

	Training on washing activities
	Washing the apparel, kitchen things, curtains, bathrobes and other hotel instruments would be trained. Where to wash, how to wash, where to dry, how to dry, where to iron, what to iron, how to iron etc. would be trained. 

	Training on the use of equipment in different activities
	Use of different types of equipment for cleaning and washing such as vacuum cleaner, washing machine, iron machine etc. would be trained. Besides, where and when to inform about the malfunction of the equipment should also be discussed in the training session. 

	Training on taking order
	How to take orders from restaurants or room service or how to know the queries of guests would be taught in the training session. 

	Training on serving
	How to serve the food to the guests in the restaurant or the hotel room would be trained. 

	Training on behavioural issues
	How to be calm, active, responsive, and polite would be trained in the session. It should be remembered that guests comfortability depends on the housekeeping members. Besides, from guests' comfort, the salary of the members is generated. Other Trinity values, beliefs, and goals would be discussed in the training session. 

	Training on safety issues
	Training on different safety standards such as fire safety, water leakage safety, earthquake safety, health safety, and COSHH would be taught in the training session. 

	Concluding the training session with a test
	It is the conclusion of the training session followed by a small test for all the housekeeping members about what they have learnt from the training. 
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Safety comes at the beginning. While guests staying at the hotel, it must be safe. Otherwise, people would not stay in an unsafe hotel or where they do not have trust in safety. That is why safety should be the primary concern for any hotel. 
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The fire alarm and fire extinguisher are set at every corner of the hotel. Besides, the safety exit is also available at the hotel. Employees would be trained about the use of fire extinguishers and the ways to leave the hotel using the fire exit within 5 minutes would be trained. 
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According to the Control of Substances Hazardous to Health Regulations (COSHH) of 2002, employers have to protect the employees of their organisation in the United Kingdom. Trinity House Hotels is aware of this regulation and applies it in the business. For that reason, all members of Trinity House Hotels are being trained. Trinity House Hotels is very much concerned about its employees along with the guests. Because employees are the individuals who would serve the guests. So, the safety of the employees comes first to Trinity House Hotels. Any substances that seem fishy or hazardous should be informed to the authority of Trinity House Hotels and should be kept away before any clarification by the authority. 
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Health safety has become more important after the emergence of the Covid-19 pandemic in 2020. The use of masks, hand sanitisers, and washing hands every half an hour are mandatory for all staff. The staff who got sick is encouraged to take leaves so that other members do not get exposed to the sickness. There would be health insurance for every member of the hotel. So, the housekeeping members should be relaxed in the matter of health insurance. 
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Figure: Logo of Trinity House Hotels
Trinity House Hotels logo is designed in a house shape. It means that the hotel believes in providing homely services to the guests. Besides, it should be considered as the home for the employees too. Employees should feel free at hotels and enjoy the work like their own homes. The branding of Trinity House Hotels has been done in such a way that it creates a homely vibe for both the guests and the employees. 
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To conclude the housekeeping team member development plan, it can be said that, all the employees of Trinity House Hotels would enjoy their work in a homely and friendly environment. Besides, the employees are encouraged to cooperate with others and make the guests feel safe and comfortable. As a result, the guests would become repeat clients due to their satisfaction. And that would be the only concern for the employees of Trinity House Hotels. The way the employees would take care of the guests, and the way the employees would be treated by Trinity House Hotels.  
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