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During my placement at Premier Inn, the specific duties of the housekeeping department involved much more than just cleaning and preparing guest rooms. Housekeeping staff were responsible for the meticulous cleaning of bathrooms, changing and laundering linens, ensuring the replenishment of guest amenities, and maintaining the cleanliness of common areas. Additionally, they were in charge of reporting any maintenance issues or damages in the rooms to ensure a swift resolution for the guests.

The housekeeping department has so many responsibilities, which have to be held up to the Premiers Inns standards. The standards consist of cleanliness percentages and specific orders when completing the cleaning tasks. This is all because Premier Inn wants to make sure that guests experience a comfortable and welcoming environment throughout their stay with the highest cleanliness possible. The housekeepers have a very important job as they have the responsibility of completing all in-bedroom cleaning and setting up for future guests. Housekeeping’s duties influence all guests, as that is what they pay for a clean hygienic bedroom for the night and when guests get what they pay for in a perfect manner then they will be happy and satisfied with the housekeeper’s skills and the establishment’s attention to detail. 

The housekeeping department's responsibilities extended to upholding the hotel's standards of cleanliness and orderliness, ensuring that guests experience a comfortable and welcoming environment throughout their stay. Their attention to detail was crucial in upholding the hotel's reputation and in shaping guest satisfaction.

It is important to note that the job of a housekeeper is among the most challenging and physically demanding within the hospitality industry. The housekeeping staff often work long hours, performing physically demanding tasks that require endurance and attention to detail. They must adhere to strict deadlines and consistently deliver high-quality results, often without being noticed unless something is amiss.

The physically demanding nature of the job, combined with the need for precision and efficiency, makes it one of the most challenging roles in the hospitality industry. Despite this, the housekeeping staff at Premier Inn exhibited unwavering dedication and professionalism in ensuring that guests experienced the highest standards of cleanliness and comfort. I have to say that for, me, personally, the job was sometimes overwhelming because of its physicality, but that made me appreciate and respect even more the colleagues in Housekeeping.

Recognising the difficulty and importance of their role has given me a profound appreciation for the hard work and commitment of the housekeeping staff. It has also reinforced my understanding of the critical role they play in shaping the overall guest experience and in contributing to the success of the hotel. 

The impact of the housekeeping department on the overall guest experience cannot be understated. During my placement, I witnessed first-hand how the meticulous efforts of the housekeeping staff directly influenced guests' perceptions and satisfaction with their stay.

The cleanliness and organisation of guest rooms and public areas were pivotal in shaping guests' first impressions of the hotel. Every detail, from the arrangement of amenities to the spotless presentation of the room, contributed to a positive initial experience. Furthermore, the consistent upkeep and cleanliness of common areas such as lobbies and corridors played a significant role in maintaining a welcoming and comfortable atmosphere for guests throughout their stay.

Reflecting on this experience, I gained a deeper understanding of how the housekeeping department serves as a cornerstone of guest satisfaction. It became clear to me that even the most outstanding service and amenities offered by a hotel could be overshadowed if cleanliness and orderliness were not maintained to the highest standards. The housekeeping staff's dedication and attention to detail were crucial in ensuring that guests could relax and enjoy their stay without any concerns about cleanliness or hygiene.

Additionally, my placement experience taught me valuable lessons about the importance of teamwork and communication in upholding these high standards. Each member of the housekeeping team played a vital role in maintaining the hotel's reputation for cleanliness and comfort. Clear communication and collaboration were essential to streamline tasks, address challenges efficiently, and ensure that every aspect of the guests' experience was meticulously attended to.

Moreover, I learned that time management and prioritisation were paramount in successfully meeting the demands of a fast-paced environment. The ability to adapt quickly to changing priorities and to maintain a high level of performance under pressure was a valuable skill cultivated during my placement in the housekeeping department.

Overall, the experience has shaped my perception of the hospitality industry and gave me a profound appreciation for the hard work and dedication of the housekeeping staff. It has underscored the importance of continuous improvement and attention to detail, not only within the context of housekeeping but also in all aspects of providing exceptional guest experiences in the hospitality industry.

In conclusion, the impact of the housekeeping department on guest satisfaction is immense, and the experience has provided invaluable lessons about the essential role of attention to detail, teamwork, and time management in the hospitality industry. These insights will undoubtedly guide my personal and professional development as I continue to pursue a career in hospitality. 
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Employees' safety and well-being are absolute priorities at Premier Inn. Given our status as a top hospitality provider, we fully recognize the significance of safety, especially in our housekeeping sector where employees often get involved in cleaning and maintenance. This detailed handbook has been carefully designed to allow our housekeeping personnel to have the necessary information, protocols, and tools needed to ensure that health and safety standards are met while they are performing their cleaning duties. In a line of work where client satisfaction and attention to detail are paramount, the cleaners should be empowered to perform their duties confidently, accurately, and without jeopardizing their safety (Rosemberg, 2020). This is the goal of instilling a safety awareness culture in all aspects of our operations through active risk identification, close adherence to the industry's best practices, and the ongoing provision of training.
1. Identifying Potential Risks and Regulations
Safety should be the first thing to consider before cleaning the room. This means, identifying and eliminating any dangers that could arise during the cleaning process (Lin et al., 2021). Housekeeping workers are bound to follow the industry’s norms and standards, including those set by OSHA in the US, and they can translate these best practices into actions to ensure their health (Baker et al., 2020).


2. Precautions
a. Personal Protective Equipment (PPE): We emphasise the provision of the right PPE, which includes gloves, eye protection, and slip-resistant shoes (closed-toe with steel toe cap shoes) to reduce the exposure of our workers to noxious substances and prevent injuries among our staff.
b. Training and Awareness: We regularly organize training sessions to teach our staff members the right way of handling cleaning chemicals, proper lifting techniques, and ergonomic practices. We build a culture of awareness and accountability in which our staff members can be actively involved in the process of keeping the environment safe.
c. Hygiene Practices: We highlight the necessity for everyone in our facilities to practice a high level of hygiene, including frequent hand washing and the use of sanitisers, to minimize the spread of germs and prevent the transmission of illnesses.
3. Procedures for Safe Room Cleaning
a. Preparation: Our staff are given directions to knock before entering guests’ rooms and announcing their presence, ensuring the safety and privacy of our guests. They also ensure that the air is fresh and the space is well-lit for the best workplace.
b. Inspecting for Hazards: There are hazards such as slippery floors or faulty furniture while walking around the area, and these issues are quickly reported to the maintenance team for repair (Sharma, 2021).
c. Cleaning Sequence: Our housekeeping team makes sure that the highest level of cleanliness is kept while keeping the risks of accidents to a minimum by following a predefined cleaning procedure. The process includes the disposal of garbage and dirty linens and then continues with dusting, surface wiping, vacuuming, and mopping (Ginthotavidana, 2022).
d. Proper Lifting Techniques: The main focus of training is our staff's health and safety. That is why we ensure correct lifting methods are taught throughout the training. We emphasise the point of bending the knees, keeping a straight back, and using leg muscles to lift heavy things to minimise the chance of strains and accidents.
e. Chemical Handling: Dilution of cleaning agents is a standard procedure that is done according to the manufacturer's directions. Workers are supposed to work in well-ventilated places to ensure their safety (Kuo et al., 2020). That is for safety, our team members are told not to combine different substances.
f. Electrical Safety: 
We instruct our staff to inspect the electrical appliances for any signs of damage or wear, to ensure their safe operation. Furthermore, they observe the rules to avoid the overcrowding of electrical outlets as well as to use the extension cords wisely (Kusuma et al., 2022).
4. Essential Equipment and Tools
a. Vacuum cleaner and the right attachments.
b. Microfiber cloths and rags made of fabric are good for the job.
c. Mop and bucket
d. Cleaning solutions and disinfectants
e. Personal protective gear (gloves, goggles, mask, etc.).
5. Hazard Mitigation
a. Slip and Fall Prevention: We are always trying to improve the safety of our guests and employees, and we do this by proactively reducing the risk of slips and falls by using warning signs in areas that are wet or slippery and by using non-slip mats in the restrooms and near entryways.
b. Chemical Storage: We must guarantee the safety of our staff and visitors, therefore, we implement exact storage rules for chemicals, which are (for example) separate spaces from food products and appropriate labelling to prevent them from inadvertent ingestion or exposure.
c. Ergonomic Considerations: We begin with the health and welfare of our employees, and therefore we equip them with ergonomic cleaning systems and tools that include lightweight vacuum cleaners and carts with adjustable heights that reduce strain and tiredness while doing cleaning tasks.
d. Emergency Preparedness: In case of accidents or unexpected situations we guarantee an immediate and well-coordinated reaction. The teams should be well-trained in emergency responses like evacuation and first aid (Mejia, 2021).
Premium Inn is committed to safety not only by giving our best to our guests but also to the protection and well-being of our housekeeping team. By way of detailed and systematic health and safety protocols development and implementation, we have made our organization a safety-conscious and responsible one. Through the detection of risks, following the industry’s standards, and initiating proactive steps to protect against dangers, we empower our staff to execute their duties with courage and tranquillity (Cunha, 2021). In everything we do, from the provision of personal protective items to the ensuring of proper cleaning and ergonomics practices, all our efforts are directed at ensuring the health, safety, and wellness of our employees.
Amidst the maintenance of such high standards of cleanliness and hygiene, we guarantee our persistence to create a safe and secure environment for all workers (Bridi et al., 2021). With the help of continuous training, periodic assessment, and a culture of constant improvement, we make every effort to beat expectations and set new standards of health and safety excellence in the hospitality industry. At Premier Inn, safety is not only a priority, but also the core value for everything we do. Through this, we can ensure that our housekeeping team is empowered and ready to give unparalleled service and hospitality that our guests have come to anticipate, while also offering them the security and the support that they need to grow and thrive in their roles.
Together we are committed to upholding our pledge to the highest health and safety standards, setting the benchmark example in hospitality, and ensuring that Premier Inn remains the trusted source of safe, comfortable, and welcoming accommodations for our guests and staff.
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