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	In this learning log, I reflect on my placement experience in the housekeeping department. With the help of the Gibbs Reflective cycle, I focus on each stage of my experience that will facilitate career improvement in future.

Description: During my placement in the housekeeping department, I engaged in various tasks. These tasks were important in upholding the esteemed standards of the hotel (Andrade, Miller, and Westover, 2021). These tasks encompass routine room cleaning procedures and meticulously managing the linens. The overarching responsibility for maintaining the overall cleanliness of the hotel I delve into various operational duties. I quickly grasped the significance of meticulous attention to detail in safeguarding the hotel’s reputation. Participating in the day-to-day intricacies of room preparations offered me a first-hand practical understanding of the small details. I collaborate with the housekeeping team and reshape my skills to navigate the requirements of cleanliness. I honed my skills as per the orderliness throughout the hotel during my work. This immersive experience highlights the direct connection between the quality of housekeeping tasks and the overall success of the hotel (Raghubalan, and Raghubalan, 2016). Shedding light on the vital role of my experience in the housekeeping department ensures a seamless and gratifying experience for customers.

Feeling: Embarking on my placement in the housekeeping department stirred a mix of emotions. Initially, I noticed a blend of anticipation and nervousness during my practice. I entered the dynamic, fast-paced environment and experienced hands-on practice that brought a genuine sense of accomplishment. Particularly during collaboration with the team, I meet stringent deadlines for the project. Overcoming crucial challenges and stresses I ultimately cultivate self-confidence in my abilities. Also, finding satisfaction in my work through meticulous detailing I identify sources of genuine happiness and satisfaction. Addressing each important element I contributed significantly to the overall guest experience. The camaraderie developed my team members and promoted a positive work environment within the organisation. There were moments of frustration when unforeseen challenges tested my patience level and problem-solving skills. Highlighting areas for improvement my emotional journey spanned from initial appreciation to a deep sense of achievement. Each challenge catalyzes personal and professional growth (Bridger, 2018). 

Evaluation: In the evaluation period of my work as a housekeeper I understand a comprehensive self-assessment to gauge my performance and skills. Effective communication emerged as a strength, that promotes smooth collaboration with team members. This clarification in communication positively impacted task execution and contributed to a conducive working environment. Moreover, my adept time management skills ensured the timely competition of assigned tasks that enhanced overall work efficiency. Then, a crucial analysis brought to light areas that needed improvements. Particularly I address a need to improve my problem-solving skills. In navigating unforeseen challenges I need to confront these situations that underscore the importance of developing a robust approach. For troubleshooting and informed decision-making I acknowledge these growth areas during my ongoing improvement journey. My adaptability in the rapidly changing dynamics of the housekeeping department evaluation forms the basis of constructing an action plan. 

Conclusion: Focusing on my housekeeping department placement has been a transformative experience. It shed light on the intricate work of the hospitality industry. The hands-on tasks and responsibilities undertaken by the significant role of meticulous attention to detail. Delivering a guest experience that goes beyond expectations I navigated the dynamic and fast-paced environment revealing a synergy of challenges. It surprised me that served as catalysts for both personal and professional development. This immersive experience has fundamentally changed my perspective on the hospitality sector. It promotes a profound appreciation for the collaborative efforts that are important in crafting a seamless customer journey. The operational procedures in the housekeeping sector include room preparations to the perpetual pursuit of cleanliness. They form integral elements for the overall success. Concluding this reflective analysis, I acknowledge that my experience and skills have sparked a genuine passion for improving excellence in hospitality.


Action Plan: Looking ahead I identify the imperativeness of ongoing enhancement in my skill set. Thriving in the housekeeping department and the broader hospitality realm this action plan will sharpen problem-solving ability (Mullins, and Dossor, 2013). I commit to actively seeking out challenges and simulated scenarios or real-time issues within this sector. The active engagement will cultivate my ability to overcome unforeseen challenges. I plan to enrol in the workshop to refine my time management and communication skills. Improving this area will strengthen my efficacy in housekeeping. The overall perpetual learning forms a central tenet of my action plan to stay abreast of industry trends. 































Component Two: Health and Safety Guide 
Contribution to Overall Module Assessment: 25%
Health and Safety Guide for Room Cleaning
A clean facility could help hotel management to prevent the spread of any germs, and bacteria leading to illness of the guests and the staff (Leftwich et al., 2021). Clean facilities are important for a well-maintained environment promoting a feeling of safety, comfort, and also the view of enjoyment among the guests and employees. Health and safety guides are important to eliminate allergens, improve indoor air quality, and security, and reduce the risk related to respiratory systems, and accidental injuries. This guide will address the potential hazards and provide practical solutions for mitigating the risks related to fostering a safe and secure environment for all involved in the business.
[bookmark: _heading=h.hogtah4q297q][bookmark: _Toc158227932]Precautions
Personal Protective Equipment (PPE): All the staff should ensure to wear appropriate Personal Protective Equipment including gloves, and closed-toe shoes, to protect themselves from any exposure to the chemicals and injuries (World Health Organisation, 2020).
Chemical Safety: All the cleaning agents should be properly labelled and the storage for those should be done in their designated areas as per the manufacturer's instructions. Mixing of different chemicals should be prevented to prevent hazardous reactions.
Ergonomics: Staff should be properly trained in lifting techniques to avoid strains and injuries with types of equipment like trolleys to lift heavy items.
Slips, Trips, and falls: Warning boards or signs should be placed around wet surfaces. Spills of water should be wiped out promptly, and non-slip mats should be placed in the high-risk areas,
Electrical Safety: Regular inspections and replacement of frayed cords or malfunctioning electrical equipment would ensure electrical safety and overloading with power outlets should also be avoided (Affan, 2020).
Procedures
Room Entry: All the staff should always knock and announce before entering any of the guest rooms to respect the privacy of the guests (Clifton, 2022). Guest expect privacy concerns in the hotels and staff need to understand the same while entering their room.
Hazards Check Inspection: The hotel’s room should be properly inspected to identify potential hazards like some loose carpets, faulty electrical sockets, and broken furniture and such issues must be reported on an immediate basis.
Cleaning Sequence: The cleaning of the hotel’s properties should be done from top to bottom to prevent the dust and debris from falling onto the floor that has been already cleaned. The removal process from top to bottom clears as much dust and also aids in avoiding dirt to clean areas. With cleaning the dirtiest of the floors staff could avoid movement of dirt into the clean parts.

Ventilation
Adequate Ventilation:  The hotel should ensure the room and the pathways are properly ventilated while cleaning operations for the reduction of exposure to fumes (Izadyar, and Miller, 2022). Proper ventilation will enable the control of impurities, air regulation, restriction of condensation, and reduction of the temperature at the hotel.
Cleaning Agents: The staff must ensure that are using approved cleaning agents that are not harmful and the labels of the cleaning agents must be checked to check the usage instructions, potential hazards like date of failures, and exposures to light implications.
Tools: Regular inspection and maintenance of cleaning tools like vacuum cleaners, mops, and air filters must be done to ensure proper cleanliness at the hotels and provide guests with risk-free accommodations. Replacement of worn-out and damaged tools must be done to improve safety at the hotel.
Personal Protective Equipment: The hotel management must provide its cleaning staff with proper PPE like gloves, and masks for cleaning the floors to be safe from the chemical nature of the cleaning agents.

Hazard Mitigation
Allergens: If the hotel is using scented products then guests must be informed on an advance basis and they should be offered some alternatives in case they have sensitivities related to the same scented products (Mullins, and Dossor, 2013).
Biohazards: A proper establishment for the disposition of biohazards waste like needles, bodily fluids, and first aid-used cotton should be done as per the disposal protocol to make the environment allergy-free and pleasant for living.
Adherence to all of the above-mentioned guidelines ensures a secure working environment at the hotel.















Component 3: Presentation

Slide 1: Introduction
●	Maintaining a safe and healthy environment.
●	Ensures the overall well-being of the guests and the employees.
●	Health and safety guidelines empower housekeeping teams (Raghubalan and Raghubalan, 2016).
●	A comprehensive guidelines framework creates a culture of safety awareness. 

SN: Maintenance of a safe and healthy working environment, and housekeeping play important roles in ensuring the overall well-being of the guests and the employees. The health and safety guidelines developed would empower the housekeeping team with the knowledge and practices that are necessary for carrying out their duties in an effective manner while prioritising their safety and others (Raghubalan and Raghubalan, 2016). The comprehensive guidelines framework creates a safety awareness culture and prevents accidents and related injuries at the hotel.

Slide 2: Importance of Training for Housekeeping Team Members
●	Proper training makes staff efficient in cleaning techniques (Ginthotavidana, and Waidyasekara, 2022).
●	Cleaning techniques chemical cleaning agents and vacuum cleaners use.
●	Training enhances interaction with customers and satisfaction.

SN: Proper training of the housekeeping staff is effective in making the housekeeping staff efficient with their efficiency in cleaning techniques, ensuring maintaining the cleanliness standard (Ginthotavidana, and Waidyasekara, 2022). 

Slide 3: Purpose of the training in the Housekeeping Procedures
●	Housekeeping Procedures training answers when, where and how different cleaning techniques and tools are used.
●	Minimizes the cost related to material handling, and boosts employee morale.
●	Cultivates a healthier engaging working environment (Bridger, 2018).
●	Enhances the presentation etiquette.

SN: Training in the Housekeeping Procedures ensures the employees know when, where and how different cleaning techniques and tools should be opted to keep the entire hotel facility in its best stage. Training minimizes the cost related to material handling, boosts employee morale and cultivates a healthier engaging working environment (Bridger, 2018). Training the housekeeping enhances the presentation etiquette of the staff to represent the hotel in front of the guests.

Slide 4: Outlines of the Health and Safety Guides
●	Adequate staff training ensures safe and healthy procedures.
●	Precautions to be taken care of with PPEs while using chemical agents.
●	Cleaning agents should have proper instruction labelled (Tupper, and Swift, 2022). 

SN: Adequate training for the staff ensures safe and healthy procedures at the hotel wellfaring the staff and the guests. The guidelines mention the Precautions to be taken care of with Personal Protective equipment while using chemical agents, chemical safety, ergonomics, slips and electrical safety. The chemical agents should be properly labelled (Tupper, and Swift, 2022).  Ergonomics deals with training staff in such a manner that could avoid the strain related to raising heavy items like trolleys.  

Slide 5: CONT…
●	Ventilation-related measures to restrict condensation and impurities.
●	Adequate ventilation reduces the fumes exposure, and control impurity  (Saffell, and Nehr, 2023).
●	Allergens and biohazards mitigation techniques to enhance guest satisfaction.
●	The disposition of biohazards waste as per the disposal protocol.

SN: Ventilation-related measures to restrict condensation and impurities control have been provided. Adequacy in the ventilation could reduce the exposure to fumes, regulate the air, and control the impurities level (Saffell, and Nehr, 2023). Allergens and biohazards mitigation techniques to enhance guest satisfaction have been outlined. The disposition of biohazards waste like needles, bodily fluids, and first aid-used cotton should be done as per the disposal protocol.

Slide 6: Hazards found in Housekeeping Procedures
●	Hazards are the mixing of chemicals, slips and trips, exposure to fire and others.
●	Hit by falling objects, dirty bathrooms, violence and harassment of the guests (Wecheng, 2021). 
●	Fatigue and stress due to shifts and long hours of work.

SN: Hazards related to the Housekeeping procedures like the mixing of chemicals in the cleaning products leading to respiratory and skin-related diseases. Common hazards include being hit by falling objects, slips and trips, exposure to fire, dirty bathrooms, violence and harassment of the guests (Wecheng, 2021). Fatigue and some other health-related concerns like stress are also hazards related to housekeeping which are generated due to shift work and long hours of work.

Slide 7: CONT…
●	Hazard related to the privacy of guests (Alcalde, Mozo, and Bustos, 2021).
●	Loose carpets may lead to falls and slips.
●	Faulty electrical sockets could give electrical shocks to guests.
●	Used needles cause diseases.

SN: Basic etiquette must be followed by the housekeeping staff to maintain the privacy of guests while entering their rooms (Alcalde, Mozo, and Bustos, 2021). Hazards like loose carpets could make the staff and guests fall and faulty electrical sockets could give electrical shocks to the guests while operating any switches resulting in degradation of the satisfaction from the hotel services of the guest. 

Slide 8: Recommendations for developing the health and safety management
●	Recommendations give a step-by-step approach to safety guide implementation.
●	Recommendations prevent the working environment from injuries and illness.
●	Recommendations help in cost reduction, worker engagement and CSR enhancement (Leiter, and Bakker, 2010).

SN: Recommendations give a step-by-step approach for implementing the safety and health programs at the hotels. It could prevent the working environment from injuries and illness; improve compliance with the laws and regulations, reduction of operating costs, and engagement of the workers, enhancement of social responsibility goals and increment in productivity and overall business operations (Leiter. And Bakker, 2010).

Slide 9: CONT…
●	Recommendations for developing the health and safety management.
●	Leadership management and participation from the workers.
●	 Prevention and control over the hazards.
●	Training and education of the housekeeping and receptionist as the point of contact for the guests (Quick, 2020).

SN: Some of the recommendations for developing the health and safety management for the hotel consist of leadership management, worker participation, identification and assessment of the hazard, prevention and control over the hazard, training and education of the housekeeping and receptionist as they are the point of contact to the guests (Quick, 2020). 

Slide 10: Conclusion
●	Commitment to maintaining a safe and healthy working environment.
●	Training boosts the morale of the housekeeping staff.
●	PPE is used while operating chemical agents.
●	A safe and healthy environment could make revenue for the hotel (Cottrell, 2019).

SN:  With the commitment to maintaining a safe and healthy working environment, the housekeeping could raise CX. Training housekeeping not only answers when, where, and how different techniques and tools should be employed but also boosts the morale of the employees. PPE should be used while operating with chemical agents and proper ventilation measures should be opted. Recognition and addressing of potential hazards be inherited by the housekeeping staff. Hotels generate more revenue with a safe and healthy work environment (Cottrell, 2019).


Reference List 

Andrade, M.S., Miller, D. And Westover, J.H., 2021. Job satisfaction factors for housekeepers in the hotel industry: a global comparative analysis. International Hospitality Review, 35(1), pp.90-108. Available at: https://doi.org/10.1108/IHR-06-2020-0018 [Accessed on 07 February 2024]
Bridger, E. (2018) Employee engagement: a practical introduction. 2nd ed. HR Fundamentals. London: CIPD and Kogan Page. Available at: https://www.perlego.com/book/1589702/employee-engagement-a-practical-introduction-pdf [Accessed on 07 February 2024]
Mullins, L. And Dossor, P. (2013) Hospitality Management and Organisational Behaviour. 5th ed. Harlow: Pearson. Available at: https://researchportal.port.ac.uk/en/publications/hospitality-management-and-organisational-behaviour [Accessed on 07 February 2024]
Raghubalan, G. And Raghubalan, S. (2016) Hotel Housekeeping – Operations And Management. 3rd ed. India: Oxford University Press. Available at: https://www.ihmnotes.in/assets/Docs/Books/9780199451746.pdf [Accessed on 07 February 2024]
Affan, M., (2020). Evaluation of Fire Safety Norms in Residential Building. Available at: http://136.232.12.194:8080/jspui/bitstream/123456789/82/1/Mohammad%20Affan.pdf [Accessed: 7 February 2024].
Izadyar, N. And Miller, W., (2022). Ventilation strategies and design impacts on indoor airborne transmission: A review. Building and Environment, 218, p.109158. Available at: https://www.ncbi.nlm.nih.gov/pmc/articles/PMC9075988/ [Accessed: 7 February 2024].
Leftwich, B., Opoku, S.T., Yin, J. And Adhikari, A., (2021). Assessing hotel employee knowledge of risk factors and risk management procedures for microbial contamination of hotel water distribution systems. International Journal of Environmental Research and Public Health, 18(7), p.3539. Available at: https://www.mdpi.com/1660-4601/18/7/3539/pdf [Accessed: 7 February 2024].
Mullins, L. And Dossor, P. (2013). Hospitality Management and Organisational Behaviour. 5th ed. Harlow: Pearson. Available at: https://www.pearson.com/en-gb/subject-catalog/p/hospitality-management-and-organisational-behaviour/P200000005088/9780273758419  [Accessed: 7 February 2024].
Quick, L. (2020) Managing Events. Real Challenges, Real  Outcomes. London: SAGE Publications Ltd. Available at:https://www.perlego.com/book/3013639/managing-events-real-challenges-real-outcomes-pdf [Accessed: 7 February 2024]
World Health Organization, (2020). Personal protective equipment. Available at:https://apps.who.int/iris/bitstream/handle/10665/337961/9789240011410-eng.pdf  [Accessed: 7 February 2024]
Alcalde-González, V., Mozo, A.G. and Bustos, A.V., (2021). No clean rooms, no hotel business: Subversion tactics in Las Kellys’ struggle for dignity in hotel housekeeping. Annals of Tourism Research, 91, p.103315. Available at:https://www.sciencedirect.com/science/article/pii/S0160738321001936 [Accessed: 7 February 2024].
Bridger, E. (2018). Employee engagement: a practical introduction. 2nd ed. HR Fundamentals. London: CIPD and Kogan Page. Available at:https://www.koganpage.com/hr-learning-development/employee-engagement-9781398605145 [Accessed: 7 February 2024].
Clifton, D., (2022). Hospitality Security: Managing Security in Today’s Hotel, Nightlife, Entertainment, and Tourism Environment. CRC Press.Available at:https://thuvienso.hoasen.edu.vn/bitstream/handle/123456789/13216/Contents.pdf?sequence=1&isAllowed=y [Accessed: 7 February 2024].
Cottrell, S. (2019). The Study Skills Handbook. 5th ed. London: Red Globe Press. Available at:https://mail.google.com/mail/u/0/#inbox/FMfcgzGxRdvqqDkcWLKzdBcknbmnZNnM?projector=1&messagePartId=0.1 [Accessed: 7 February 2024].
Ginthotavidana, S.S.C. and Waidyasekara, K.G.A.S., (2022). A performance measurement model for the housekeeping services in healthcare facilities. Facilities, 40(1/2), pp.56-75.Available at:https://www.researchgate.net/profile/Anuradha-Waidyasekara/publication/353464523_A_performance_measurement_model_for_the_housekeeping_services_in_healthcare_facilities/links/640a062fa6c0c0375488608d/A-performance-measurement-model-for-the-housekeeping-services-in-healthcare-facilities.pdf [Accessed: 7 February 2024].
Leiter, M. P. And Bakker, A. B. (2010). Work Engagement: A Handbook of Essential Theory and Research. Hove [England]: Psychology Press. Available at:https://tandfbis.s3.amazonaws.com/rt-media/pp/common/sample chapters/9781841697369.pdf  [Accessed: 7 February 2024].
Quick, L. (2020) Managing Events. Real Challenges, Real  Outcomes. London: SAGE Publications Ltd. Available at:https://www.perlego.com/book/3013639/managing-events-real-challenges-real-outcomes-pdf [Accessed: 7 February 2024].

Raghubalan, G. And Raghubalan, S. (2016). Hotel Housekeeping – Operations And Management. 3rd ed. India: Oxford University Press. Available at:https://www.ihmnotes.in/assets/Docs/Books/9780199451746.pdf  [Accessed: 7 February 2024].
Saffell, J. And Nehr, S., (2023). Improving indoor air quality through standardization. Standards, 3(3), pp.240-267. Available at:https://www.mdpi.com/2305-6703/3/3/19 [Accessed: 7 February 2024].
Tupper, C. And Swift, C.J., (2022). OSHA chemical hazards and communication. In StatPearls [Internet]. StatPearls Publishing. Available at:https://www.ncbi.nlm.nih.gov/books/NBK580552/ [Accessed: 7 February 2024].
Wecheng, J.A., (2021). Examine safety awareness and accident prevention among workers in the catering industry within the Bolgatanga municipal assembly (Doctoral dissertation, University Of Education, Winneba.). Available at:https://ir.uew.edu.gh/bitstream/handle/123456789/1417/Examine%20safety%20awareness%20and%20accident%20prevention%20among%20workers%20in%20the%20catering%20industry%20within%20the%20Bolgatanga%20municipal%20assembly.pdf?sequence=1&isAllowed=y [Accessed: 7 February 2024].






image1.png
Prifysgol Cymru
35 Y Drindod Dewi Sant

& University of Wales
Trinity Saint David

5




