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My placement for Housekeeping started on the 15 January 2024. The Premier Inn hotel at Pontefract has 101 rooms and almost all of them are occupied mostly. The total number of staff in the housekeeping is 10 and each of them normally do 10-12 rooms every day on average. Courtney and Clair supervise them. Mr. Robert Darling who is the manager and a thorough professional is the in charge. I worked with almost all of them during my first few weeks in this department and learnt from them all.
My feelings: I have to be honest in narrating that housekeeping was my biggest fear as it involved lot of physical activity. As I had been working behind the desk for most of my career, this was indeed a challenge. My fears were genuine and when I started doing the tasks on the first day, it was hard for me to cope with the physical exertion. I was not able to lift the duvets above my shoulders and moving around constantly was another uphill task for me. It was an ordeal on the day one because of lack of movement and exercise in my daily routine. I felt bad about my physical condition and myself.  Then I started communicating with the team and they all encouraged me to keep going at my own pace. At this point, I realized the significance of good communication with the team. Indeed, it is a key skill to have working in hospitality industry (Four Seasons, 2021).
Evaluation: 
For the first few days, it was hard for me to do the tasks effectively but I knew that I can meet any challenge and I should not give up. With the time, I started feeling better preforming the tasks in the housekeeping department. I was observing all the team members how they do the tasks and I learnt a lot from their techniques of doing these tasks. I found this extremely helpful and I was able to get better by the day. My motivation of being part of hospitality industry and be at the highest level in administration one day, kept me going. I knew, to achieve that target I will have to perform well in all the departments of the hotel. I took breaks in between and that also helped. Getting myself organized to do the tasks in any department is another key skill I must have, I figured out. (Hyatt, 2021).
Analysis: 
I reflect on the experience in housekeeping and can state that stress and apprehension about physical exertion made me reluctant to start. I have learned to set up rooms and felt proud when a supervisor complimented me for making beds better than some existing staff. The most amazing thing I learned is the concept of teamwork, where anyone could support each other when they were lagging behind. Belbin's theory of teamwork suggests that effective teams are composed of individuals who complement each other's strengths and weaknesses. (Belbin, 2012).
My strong points and weakness:
For the housekeeping department, I did not think I had any strong points other than being a good team member. I started helping them all even though at times I could have easily avoided the hard tasks but I decided to be the part of the team and do what an effective team member should do for maximum output. My weakness was my physical condition I was in and that bothered me a lot. I am still struggling sometimes doing the tasks. In the fast-paced hospitality industry, you need to be in good shape to handle long shifts and physically demanding tasks like moving through crowded rooms, lifting heavy things, and standing for long periods of time (Smith et al., 2018; Jones & Brown, 2019; Miller, 2020). Maintaining optimal physical fitness not only improves job performance but also lowers the risk of injuries on the job, making sure that customers get great service quickly and easily (Lee & Kim, 2017).
Action plan: 
I will be better prepared for the next placement due to the current experience, which has improved my physical condition and teamwork skills. I plan to approach the next placement with an open mind, adapting to the environment and improving communication. I also plan to seek solutions from the manager and team members before starting the placement. In addition I will focus on understanding the operations of the department, even if it's theoretical, to provide excellent customer service and solve any issues. This will help me improve my overall performance. (Johnson et al., 2019).
Finally, I would say that by reflecting upon your experiences in light of Gibbs' Reflective Cycle (Gibbs, 1988) to analyse the situation and identify opportunities for improvement, has great significance if you want to perform effectively. Communication is my strong point and I am confident that being of a humble and emphatic towards others, I would be good at customer service and a good team member. 
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Introduction: At Premier Inn, the health and safety of our staff is paramount. As part of our commitment
to maintaining a safe working environment, this guide is designed to highlight the hazards and risks
associated with cleaning rooms and outline the necessary precautions to mitigate them. Adhering to
health and safety protocols not only ensures the well-being of our employees but also contributes to
the overall satisfaction and safety of our guests.
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Hazards and Risks & How to mitigate them- Policy Personal Protective Equipment (PPE) and Equipment:

Slips, Trips, and fab. PPEs: Gloves, goggles, masks, and aprons should be worn when

Hazard: Wet floors, cluttered areas, and uneven surfaces can lead to | handling cleaning chemicals to protect against skin and respiratory
slips, trips, and falls. irritation. (Health and Safety Executive, 1992)

Risk Mitigation: Clean spills promptly, keep walkways clear of | Equipment: Vacuum cleaners, mop and bucket, microfiber cloths, and
obstacles, and use caution signs to alert others of wet floors cleaning solutions are commonly used for room cleaning. Ensure

Chemical Exposure: equipment is well maintained and used correctly to minimize risks.

Hazard: Exposure to cleaning chemicals can cause skin irritation,
respiratory problems, or other health issues.
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6) Smoke only in designated areas and
Manual Handling: 7) Stack bins neatly and safely.
8) Make sure extinguishers are easily
accessible and clearly marked.
9) Use v bins

Hazard: Lifting heavy objects improperly can result in musculoskeletal
injuries. i
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Risk Mitigation: Use proper lifting techniques, such as bending the
knees and keeping the back straight. Utilize equipment like trolleys or
lifting aids when moving heavy items.

Electrical Hazards:

Hazard: Improper use of electrical equipment can lead to electric shocks
or fires.

Risk Mitigation: Inspect electrical cords for damage before use, avoid
overloading sockets, and disconnect appliances when not in use.

Biological Hazards:

Hazard: Exposure to biological contaminants such as bacteria, viruses,
or bodily fluids can pose health risks.

Risk Mitigation: Wear appropriate PPE, including gloves and masks,
when handling potentially contaminated materials. Follow proper
cleaning and disinfection protocols as outlined in the Premier Inn
cleaning procedures.

Lone Working:

Hazard: Cleaning staff may encounter safety risks when working alone,
including accidents or incidents without immediate assistance.

Risk Mitigation: Implement a buddy system where possible, provide
staff with communication devices, and establish check-in procedures to
ensure the safety of lone workers.






Systematic guide to cleaning the room in a hotel. Follow “Triple S” (Strip-Sanitize-Set up) system to remember
the routine.

Ventilate the Room

Strip and Restock Bed Linen and
Towels

Remove Rubbish
Dusting

Wipe and Disinfect High Touch
Surfaces

Clean the Bathroom Thoroughly

Clean Mirrors and Windows
Vacuuming Floors and Furniture

Restock Amenities and
Consumables

The Health and Safety at Work etc. Act 1974 places a duty on 10. Final Check
employers to ensure the health, safety, and welfare of their

employees. (Health and Safety Executive, 1974)

The Control of Substances Hazardous to Health (COSHH)

Regulations 2002 requires employers to control exposure to

hazardous substances, including cleaning chemicals. (Health

and Safety Executive, 2002)

Conclusion: By adhering to the guidelines outlined in this document, we can create a safer working environment for our staff and
contribute to the overall success of Premier Inn. Regular training, proper use of PPE, and adherence to regulations are essential in
maintaining health and safety standards

DISCLAIMER: This document is intended to provide general guidance on health and safety measures for the housekeeping staff and guests in the hotel. It is not a
comprehensive or exhaustive source of information, nor does it constitute legal or professional advice. The hotel does not accept any liability for any loss, damage,
injury, or iliness arising from the use of this document or the implementation of its recommendations. The hotel reserves the right to update, modify, or withdraw this
document at any time without prior notice. Users of this document are responsible for complying with all applicable laws and regulations, as well as the hotel's policies
and procedures, regarding health and safety in the workplace and in the premises. Please seek further guidance from the managers or the HSE if you have any
questions or concerns.
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