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Introduction 
Embarking on a placement within the Housekeeping Department at Ashford International Hotel & Spa marked the commencement of an invaluable journey into the hospitality industry. This reflective journal, structured around Gibbs's reflective cycle (Adeani, Febriani, and Syafryadin, 2020), delves into my vocational accomplishments, personal growth, and the integration of academic theories with practical experience. It scrutinizes the objectives set at the outset, their realisation, and reflects on the challenges encountered, alongside the strategies developed for overcoming them. This narrative emphasises the critical importance of experiential learning, reflective practice, and the pragmatic application of theoretical knowledge in a dynamic professional landscape.

Description 
The principal aim of my tenure was to refine my professional skills, encourage personal development, and enhance my academic insights through hands-on application. The goals were meticulously outlined: to master health and safety protocols, enrich my understanding of cleaning processes and room auditing, and obtain a holistic view of the hotel's operational dynamics, cultural ethos, and dedication to guest satisfaction. This endeavour aimed to merge theoretical knowledge with practical execution, aligning with my educational objectives and career aspirations (Manshoor, Mohamad, and Idris, 2021). 

Feelings 
The placement unfolded as an exceptionally enriching experience, substantially enhancing my professional expertise and self-assurance. Participating in a range of housekeeping tasks, achieving excellence in risk assessments, and engaging in mock room audits profoundly enriched my practical skills. This period fostered my collaborative spirit and adaptability, instilling a profound sense of achievement and sparking a commitment to lifelong learning (Wellton, Jonsson, and Svingstedt, 2019). 

Evaluation 
A significant challenge during the placement was managing staffing shortages during peak times, adversely affecting the quality of cleaning services provided. Despite being a prevalent issue in the hospitality sector, this significantly influenced guest satisfaction, a foundational value of the hotel. The root causes were multifaceted, encompassing a lack of adaptability to changing demands and shortcomings in communication and workforce management (Manshoor, Mohamad, and Idris, 2021). 

Analysis 
To effectively tackle the staffing issue, a comprehensive strategy was essential. The implementation of regular team meetings, the establishment of clear communication protocols, and the ongoing cross-training of employees were pivotal measures. These strategies aimed to boost operational flexibility and minimise service disruptions, thereby enhancing operational efficiency, promoting continuous improvement, and elevating client satisfaction. Such initiatives are in harmony with the hotel's mission to deliver outstanding guest experiences and enhance organisational efficacy (Permana, Purba, and Rizkiyah, 2021). 
The reflective process also facilitated a deeper appreciation of the complex interplay between guest satisfaction and operational efficiency. It became evident that fostering a positive work environment and encouraging staff engagement are crucial for achieving service excellence. This insight led to a more nuanced understanding of hospitality management and underscored the importance of strategic planning and employee empowerment in delivering high-quality service.

Conclusion 
The placement was instrumental in significantly advancing my self-management and personal development skills. By establishing specific goals and consistently monitoring my progress, I was able to enhance my capacity for task prioritisation and time management effectively. The dynamic nature of the hospitality environment demanded improved organisational and execution skills, ensuring the maintenance of high service standards even during periods of high demand. Furthermore, the development of robust communication skills was vital in promoting effective teamwork and productivity within the Housekeeping Department. These acquired skills, universally applicable, have unequivocally prepared me for a fruitful career in the hospitality sector (Wang, Yang, and Yang, 2019). 


Action plan 
Reflecting on my placement, I am determined to leverage the experiences and insights gained for future professional development. My plans include:
Enhancing Problem-Solving Skills: Focusing on promptly identifying and addressing workplace challenges to refine my problem-solving skills. This involves continuous evaluation and analysis of operational issues to devise and implement effective solutions.
Boosting Communication: Recognising the essential role of communication in task management and team collaboration, I am committed to further developing my communication skills. This endeavour aims to facilitate more effective problem resolution and improve team dynamics in future professional scenarios.
This reflective journey, analysed via Gibbs's reflective cycle, has not only equipped me with invaluable practical skills but also fostered a deep appreciation for the theoretical foundations of the hospitality industry. The experience has laid a solid foundation for my future endeavours in hospitality, emphasising the importance of continuous learning and adaptability in professional growth. It has demonstrated the transformative impact of integrating academic learning with practical experience, setting a precedent for my ongoing professional development in the hospitality industry.
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Precautions
1. Personal Protective Equipment (PPE): Always wear appropriate PPE to protect against chemicals, dust, and potential slips.
2. Chemical Safety: Use cleaning chemicals as directed. Always read labels and material safety data sheets to understand the proper use and potential risks.
3. Ergonomic Practices: Use ergonomic tools and equipment. Practice safe lifting techniques and use trolleys for transporting heavy items. 
Procedures for Room Cleaning
1. Preparation:
• Ensure the room is safe for start cleaning.
• Ensure proper ventilation in the room.
• Gather all necessary equipment and cleaning supplies.
• Put on PPE before handling cleaning chemicals or beginning tasks.
2. Cleaning Process:
• Start cleaning from the furthest corner of the room and move towards the door.
• Use color-coded cloths to prevent cross-contamination between different areas (e.g., bathroom, bedroom, and general areas).
• Regularly wash hands, especially after removing gloves or handling waste.
3. Post-Cleaning:
• Properly dispose of or sanitize cleaning tools and materials.
• Report any damages or maintenance needs to the management.
• Ensure all equipment is stored safely after use.
Musculoskeletal Injuries Prevention
• Manual Handling: When lifting or carrying supplies, ensure you are using the correct posture. Bend your knees and keep your back straight.
• Pushing and Pulling: Use both hands, and apply force smoothly and evenly. When possible, push rather than pull to reduce strain.
• Equipment Use: Trolleys should be used for transporting heavy items or multiple cleaning supplies across floors.
Exposure to Bodily Fluids
• Precautions: Wear disposable gloves and other PPE when cleaning areas contaminated with bodily fluids. Avoid direct contact with the skin.
• Cleaning Process: Use a disinfectant designed to kill viruses and bacteria. Dispose of contaminated materials safely according to hotel policy.
Essential Equipment & Tools
• Microfiber cloths and mops and Cleaning agents: Colour-coded for different cleaning areas. Approved and labelled cleaning chemicals.
• PPE: Gloves, masks, aprons, protective eyewear and non-slip footwear.
• Non-slip mats: For use in wet areas to prevent slips and falls.
• Ergonomic Equipment: Lightweight vacuum cleaners, adjustable mop handles, and ergonomically designed cleaning tools to be used.
• Safety Gear for Bodily Fluids: Use disposable PPE to clean bodily fluids. Use a designed bag to dispose bodily fluids and used PPE.
Hazard Mitigation
• Chemical Exposure: Use chemicals in well-ventilated areas, and never mix cleaning agents unless specified by the manufacturer.
• Slips, Trips, and Falls: Keep walkways clear. Use warning signs for wet floors. Secure electrical cords and ensure mats are non-slip.
• Musculoskeletal Injuries: Use ergonomic tools. Avoid repetitive motion injuries by alternating tasks and taking regular breaks.
• Falls from Height: Use stable step stools or ladders when cleaning high places. Never stand on chairs or tables.
• Handling Bodily Fluids: Use appropriate PPE and follow hotel protocols for cleaning and disposal.
Manual Handling Techniques
• Lifting: Use the right position for lifting. 
• Carrying: Avoid carrying heavy loads over long distances. Use trolleys for heavy loads.
• Pushing and Pulling: Use your body weight to help push or pull objects. Ensure pathways are clear of obstructions.
Emergency Procedures
• Chemical Spills: Isolate the area. Use appropriate PPE and follow the spill kit instructions.
• Injuries: Report immediately to the supervisor. For minor injuries, use the first aid kit. Seek medical attention for serious injuries.
• Fire Safety: Familiarize yourself with fire exits and fire extinguisher locations. In case of fire, follow the hotel’s evacuation plan.
• Exposure to Bodily Fluids: Isolate the area and notify the supervisor. Clean the area with approved disinfectants and dispose of waste safely.
• Injury from Manual Handling: Report any injuries immediately. Follow the hotel’s first aid procedure and seek medical advice if necessary.
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