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Description
At the time of my placement in the housekeeping department of the Marriott Portsmouth, I was really excited to work with such a well-established hotel-based organisation. The post was lucrative for me as I dreamt of being an employee within the Marriott group of hotels and this was a golden opportunity for me. My fellow colleagues were very pleasant and it was a blast to work beside them. I was able to learn from my seniors and develop a certain number of skills which would also aid me to enhance my career. The culture implemented within the workplace was also very pleasant and the working environment was quite employee-friendly. I was also able to provide a high level of services to the establishment’s guests and which aided me to boost the level of customer satisfaction among our clients. 
Feelings
My first day at the property was a professional nightmare for me. The schedule that was provided by me consisted of several errors and when it was put into action there was utter chaos within the establishment. I felt very nervous and was unable to think straight for a while as I was accountable for the issue. When I approached my supervisor regarding the problem, he was quite understanding and comforted me by providing me with a solution (Williams et al., 2020). I was able to bring the situation under control by utilising my developed problem-solving skills which allowed me to effectively delegate various tasks to my fellow workers. This high level of coordination aided me to decrease the levels of commotion within the hotel and I was quite appreciated by my seniors and supervisors.
Evaluation
I was assigned with a number of tasks which were quite difficult for me to handle as I was quite inefficient when it came to multi-tasking. I had to monitor the hygiene levels of all the rooms, washrooms and other areas of the establishment which I was able to do quite efficiently. For me the most difficult job was to prepare the schedule of the other staff members as I was not able to manage time. This made it very challenging for me to assign a suitable routine to my fellow staff members. There were several errors within the first-time table that was made by me which led to a large number of confusions within the establishment. Though I was able to handle the situation by utilising my effective communication skills and was able to coordinate with my colleagues and bring the situation under control.
Analysis
After analysing my contributions and performance while working within the department I was able to identify that I needed to focus on improving my time management skill. This would aid me to further increase my efficiency and provide the customers with a much higher level of services. I was well appreciated by the guests for my polite and calm communication process which aided me to increase the loyalty for the establishment among the customers (Jones, 2010). My seniors also recognised my critical thinking during a moment of chaos and I was also praised by my supervisor for maintaining such a high level of performance. Problem-solving skills also aided me to efficiently deal with the complaints of our guests and by doing so the level of satisfaction among the visitors also increased.
Conclusion
This job aided me to identify my weaknesses and allowed me to further develop my skill sets which is quite significant for me in order to progress steadily within my career. I was able to identify that the lack of time management skills could hinder my professional career within the hospitality industry. Furthermore, the absence of this skill could also affect my personal life as I would face several challenges regarding allocation of time. Moreover, I also am unable to focus on several tasks simultaneously which can affect my productivity levels and hinder my performance. Therefore, improving my multi-tasking ability is also a key area on which I must emphasise on.
Action plan
	Skills to focus on
	How to improve
	Time period
	Target

	Time Management








Multi-tasking
	Integrate proper planning within the tasks assigned to me, prioritise the tasks on the basis of urgency, develop deadlines for each task and allocation of free time for myself.
Categorising similar kinds of tasks together, dividing the tasks into smaller jobs and administering my performance along the way.
	3 months








4 months
	A high level of efficiency while developing a schedule, never missing a deadline and utilise the free time to relax and learn new skills

Higher levels of productivity, increased performance levels and enhancing my multi-tasking capability.
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Potential risks
There are several potential hazards that a hotel-based company must focus on in order to ensure the safety of the housekeeping employees. The most common risk for any housekeeping staff is the injuries caused by the repetitive movements undertaken by the employees on a daily basis. The jobs undertaken by the housekeeping department require a substantial amount of workload and the staff members often indulge in such activities on a daily basis. Such repetitive tasks often lead to the individuals getting injured. Another potential hazard for the employees is the exposure to highly poisonous chemicals (Mullins and Dossor, 2013). Staff members are often required to utilise certain cleaning detergents which upon exposure can lead to skin irritation, respiratory problems and eye irritation. Damaged electrical appliances are also quite dangerous for the employees of the department. The employees are often involved in inspection of electrical appliances within the rooms of the hotel and damaged electrical appliances can physically harm the individuals.
Precautions
For avoiding such mishaps and ensuring the well-being of the housekeeping employees certain precautions are required to be undertaken. The employees must be provided with long-handled instruments to prevent the straining of their back muscles. Proper training plans must be integrated within the department in order to teach the staff members to implement lifting methods that could reduce muscle injuries. The management of the property should emphasise on the proper ventilation of the regions where these cleaning detergents are being extensively used. Proper storage of these chemicals must also be monitored to prevent any sort of leakages. The employees must be encouraged to wash hands on a day-to-day basis and at regular intervals after implementing such detergents (Bridger, 2018). Formulating an effective evacuation program is also essential in order to ensure the safety of the staff members and guests at times of accidents. Moreover, proper supervision and inspection of the electrical devices on a monthly basis is also necessary for ensuring the well-being of the housekeepers as well as the guests.
Procedures
The management of the establishment must integrate these procedures within their business processes in order to ensure the safety of their housekeeping employees (Clarke, 2020). Proper training programs must be provided to the staff members in order to provide education to them regarding the methods and techniques that would help them to effectively maintain a quite high level of safety among the employees. Providing the employees with safety gears such as gloves, masks, respirators, long-handled instruments, goggles, fireproof clothes and highly gripping footwear. The management can also implement a monitoring system within their business mainframe in order to regulate the utilisation of these equipment on a daily basis (Cottrell, 2019). This can help the supervisors of the hotel to ensure the well-being of the staff members and reduce the levels of accidents and injuries among the staff members. Furthermore, in case of an employee failing to abide by these rules, the management must develop penalising techniques for punishing the individual.
Equipment
The establishment must focus on providing the employees with a number of safety equipment in order to prevent the levels of injuries and accidents involving the staff members of the Marriott Portsmouth. Respirators may be provided to the employees in order to enable them to protect their face and respiratory tracts while utilising dangerous cleaning detergents. This could aid the employees to deal with the highly contagious chemical contents of these types of cleaning products with a much lower chance of physical harm (Casado, 2012). Gloves are another essential equipment that can safeguard the employees while working within a hazardous area. Since the eyes of an employee are often unprotected, there is a higher chance of eye irritation or infections. Therefore, the management must provide the employees with glasses or goggles in order to protect the employees from chemical spills, dust and other airborne chemicals.
Hazard Mitigation
There are several hazards that can affect the well-being of the staff members involved within the housekeeping departments. While cleaning a room the employees have to deal with a wide range of problems that can physically impact on their welfare. Biological hazards such as infectious fungi, moulds and pathogens can seriously affect the health of the employees. Therefore, providing the candidates with proper gloves and gear can prevent the employees from coming in contact with these types of viruses. Chemical hazards include the toxic chemicals that are present within the cleaning detergents being utilised by the individuals. Integrating a proper training program would aid the company to educate the employees regarding the proper handling of these types of substances (Clarke, 2019). Furthermore, to boost the well-being of the employees the management must also inspect and monitor the staff members to ensure that all the safety procedures are being implemented within their day-to-day tasks.
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