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BMIH4006 (Operating Hotel Facilities)
Component 2
Housekeeping Team Member Development Plan Table





Introduction
Maintaining a 4-star hotel can be difficult but when the staff and the employees are skilled and know how to treat the customers then it becomes easier (ZHAO, 2018). That’s why ensuring the training and development of the new housekeeping staff members of Trinity Hotel are necessary. To ensure the training and development of the new housekeeping staff members there are multiple steps can be taken (BRIDGER, 2022). 
Housekeeping Team Member Development Plan
Induction is the process of being familiarised with the workplace that the new employees start to work on. The induction process helps the employees settle down in the new workplace by providing them with the required information they need to know and feel comfortable in the new workplace. Moreover, by building a strong impression of Trinity Hotel through lucrative logo design, maintaining the standard of the hotel and attracting customers, and implementing the motto ‘Sign of Comfort’ of the hotel the branding value of Hotel Trinity can also be achieved (Heyes, 2017). As housekeeping manager at the 4 stars Hotel Trinity, creating a training development program for the new housekeeping staff through an induction process will also make the housekeeping staff skilful workers (Casado, 2012). That’s why an effective training plan has been provided below; 
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Training activities and skills

	Cleaning skills
(Learning various types of cleaning) 
	Learning the use of instruments and commodities
(Learning the use of various types of technological, analogue etc. instruments and products) 
	Interpersonal skills
(Various interpersonal skills of the housekeeping employees)
	Health and safety training
(Taking training on health and safety-related protocols)  

	[bookmark: _Hlk119338501]Room cleaning
	Learning the use of computers
	Communication skills
	Fire safety

	Bed cleaning
	Use of intercom
	Time management skills
	COSHH

	Washroom cleaning
	Use of washers, dryers, irons,
	Etiquette, interaction and presentation of the housekeeping staff (Cottrell, 2013)
	Covid-19 guidance and support (Choi et al., 2022)

	Furniture cleaning etc.
	Self-service products
	Attention to details
	HSE protocols

	Carpet-cleaning
	Use of Fire extinguishers etc.
	Customer service giving skills
	Health and safety at work-related acts (Ferdinand & Kitchin, 2022)

	The timeline of training for each skill (8 weeks in total)

	1 week
	3 weeks
	2 weeks
	2 weeks

	Standards maintained by learning each type of skill

	Cleanliness
	[bookmark: _Hlk119339152]Maintenance of equipment and products
	Self-improvement
	Maintenance of health, safety and security


From the above development planning table, we can see the 8-week-long plan for the housekeeping team members. Since their introductory welcome programme, the staff members are going to follow this chart for 8 weeks to maintain the standards of Trinity Hotel which is a 4-star hotel and has always maintained its reputation and multiple standards as a hotel within the whole UK. As per the planning table, in the first week of their work, the housekeeping team members will first learn about various cleaning skills that are required for them to become a housekeeper in a hotel (Mullins & Dossor, 2013). In the cleaning skills learning week, the housekeeping members will learn about how to clean a hotel room because when a customer will check in or check out it is the first job that they’ll have to do. Then they will learn about how to clean and organise a bed, clean the washrooms, and then clean the furniture that the guests have used and finally, carpets of the hotel room by dust cleaning and vacuuming the whole room. Thus, learning about the various cleaning skills from the housekeeping staff members will ensure the standard of cleanliness of the hotel which is very important (Johnston et al., 2021).
After that, the housekeeping staff members are going to learn the use of instruments and commodities such as learning the use of various types of technological, and analogue etc. instruments and products like learning the use of computers, use of intercoms, use of washers, dryers, irons, self-service products, use of Fire extinguishers etc. Learning to handle and operate all of this equipment and products might take some time since not everyone will be familiar with this equipment and products (Quick, 2020). That’s why learning how to handle and operate this equipment will take 3 weeks as per the planning table. Learning about these skills will maintain the standard of maintenance of equipment and products of Trinity Hotel.
Next, the housekeeping staff members are going to learn about their interpersonal skills of themselves to improve themselves as Trinity Hotel employees. Various interpersonal skills of the housekeeping employees such as; communication skills will help them to always communicate and stay connected with other employees and customers, time management skills will help them to always keep up with the hotel management and customers, etiquette, interaction and presentation of the housekeeping staff will help the members to improve their personality so that they can attract the customers easily and get rewarded by the authority (Wood, 2013), attention to details skills will help the housekeeping members to improve the small details, mistakes, faults etc. to notice easily and fix them before the customers notice them and finally, the customer service giving skills whenever a customer checks in or checks out etc (Raghubalan & Raghubalan, 2017). By learning these skills, the housekeeping members will achieve self-improvement of themselves as well as the standard of the hotel and to learn these skills will take them only 2 weeks.
Finally, the skills the housekeeping members are going to learn about health and safety-related skills and will take training on health and safety-related protocols. For example; Fire safety protocols in the hotel and as per the government of the UK, COSHH (Control of Substances Hazardous to Health or the law that supervises employees for the use of hazardous elements for health), Covid-19 guidance and support made by the government of the UK and WHO (World Health Organisation), HSE (Health and Safety Executive) protocols that supervise and protect employees from workplace-related injuries, emergencies or deaths etc., Health and Safety at work-related acts (The Health and Safety at Work Act 1974) etc (Sharma et al., 2019). are some of the crucial steps to maintain the health and safety-related skills in Trinity hotel by learning about these protocols the housekeeping staff members will be skilled at the maintenance of health, safety and security of the hotel which is another standard of the hotel. Learning about these skills will take approximately 2 weeks (Richard & Boschmans, 2022).
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Figure 1: Logo of Hotel Trinity
Source: Author
Conclusion
To achieve the standard of a 4-star hotel within the UK, there are multiple steps and skills required to learn by the housekeeping staff members and by learning these steps and skills the hotel can also achieve a reputation and recognition from its customers (Vallen & Vallen, 2018).   
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