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The hospitality industry's housekeeping division oversees keeping the establishment's public spaces, guest rooms, and other places neat and tidy. Cleaning guest rooms, replacing linens, replenishing supplies, and maintaining cleanliness in common areas like lobbies, corridors, and elevators are all included in this (Farazad, 2020). The term "back of house" is used to describe parts of a business that are not visible to customers, such as the kitchen, storage spaces, laundry facilities, and staff offices. The back of house departments oversees assisting the restaurant's operations and making sure everything works smoothly and effectively (Wayne, 2021). This covers duties like maintaining safety and sanitary standards, ordering supplies, collaborating with other departments, and managing inventory. The main goal of the housekeeping department is to create a clean, comfortable, and safe environment for guests to enjoy during their stay.
Some of the primary responsibilities of the housekeeping department include Cleaning and preparing guest rooms involves tasks such as cleaning the bathroom, changing bed linens, vacuuming, or sweeping the floor, and restocking supplies housekeeping staff also clean and maintain the hotel's public areas, such as lobbies, hallways, elevators, and stairwells. The housekeeping department is responsible for managing the laundry services for the hotel, including washing, drying, and folding linens and towels (Wayne, 2021). The department also monitors inventory and orders supplies, such as cleaning products, linens, and towels. The housekeeping department is responsible for handling lost and found items and returning them to their rightful owners. The department also plays a crucial role in ensuring that the hotel's environment is safe and secure for guests and staff.

It's important to understand that housekeeping and back of house areas play a crucial role in maintaining the cleanliness, organization, and functionality of a hospitality establishment, such as a hotel or restaurant. Housekeeping involves cleaning and maintaining guest rooms, common areas, and facilities, while back of house areas include storage areas, staff rooms, and administrative offices (Wayne, 2021). Housekeeping and back of house areas are vital components of the hospitality industry. While these departments may not always be visible to guests, they play a crucial role in ensuring that the establishment operates efficiently and effectively. The cleanliness and upkeep of the guest rooms, common areas, and back of house facilities are the responsibility of housekeeping. This is necessary to uphold the high level of cleanliness and hygiene that visitors demand. In addition to guaranteeing client satisfaction, a clean and well-maintained institution aids in limiting the spread of disease and illness. In guaranteeing guest happiness, housekeeping is equally crucial. Housekeeping may contribute to an enjoyable visitor experience by offering a tidy and cosy environment (Wayne, 2021). The establishment can obtain favourable evaluations and repeat business by upholding the high standards of cleanliness and comfort that guests demand. Maintaining a clean environment is crucial for building a strong brand image. A spotless, well-kept institution can assist make a good first impression and build a reputation for excellence and quality. A strong brand reputation can help draw in new customers and increase recurring business. The back of house departments oversees making sure the business runs smoothly. This entails keeping track of inventories, placing supply orders, and working with other departments. Back of house sections can contribute to reducing waste, saving money, and increasing revenue by maintaining effective operations. The establishment's back of house areas are also in charge of upholding safety standards. This includes making sure that the machinery is kept up to date and that staff employees are instructed in safety protocols (Farazad, 2020). Back of home spaces can aid in the prevention of accidents and injuries by keeping a safe atmosphere. The back of the house and housekeeping departments is also in charge of personnel development. Training on cleaning practises, safety practises, and customer service are all included in this. These divisions can enhance employee performance, raise work satisfaction, and lower turnover by investing in staff training and development. Housekeeping and back of house areas can also play a significant role in sustainability efforts. This includes implementing eco-friendly practices, such as using energy-efficient equipment and reducing waste (Farazad, 2020). By adopting sustainable practices, these departments can help to reduce the environmental impact of the establishment and contribute to a more sustainable future. Housekeeping and back of house areas are essential components of the hospitality industry. By ensuring cleanliness and hygiene, promoting guest satisfaction, establishing a positive brand image, maintaining efficiency, ensuring safety, investing in training and development, and promoting sustainability, these departments can help to ensure the success of the establishment.

Learning Log
	Cleaning techniques
	Learn about the different cleaning techniques and products used for various surfaces, such as floors, carpets, and furniture. Understand the importance of using appropriate cleaning products and following safety procedures to ensure a safe and healthy environment for guests and staff.

	Inventory management
	Learn about inventory management principles, such as FIFO (first in, first out), and how to maintain inventory levels for cleaning and housekeeping supplies, linens, and other items used in the back of house areas.

	Time Management
	Learn how to manage your time effectively to ensure that all tasks are completed efficiently and on time. Prioritize tasks based on importance and urgency and learn how to delegate tasks to other staff members when necessary.

	Communication skills
	Develop strong communication skills to effectively communicate with guests, colleagues, and superiors. This includes active listening, empathy, and clear and concise verbal and written communication.

	Safety and security
	Understand the importance of safety and security in the hospitality industry. Learn about safety procedures and protocols, such as fire safety and emergency response plans, and how to maintain a secure and safe environment for guests and staff.

	Technical skills
	Develop technical skills related to cleaning equipment, such as vacuum cleaners, floor buffers, and steam cleaners, as well as computer skills related to inventory management, scheduling, and communication.



First off, although having a big impact on the overall visitor experience, housekeeping and back of house facilities are frequently disregarded by guests. For guests to be satisfied, the guest rooms and public areas must be clean and well-maintained, and the smooth functioning of the business depends on effective back-of-house operations. Second, I've seen that back of house and housekeeping personnel frequently put in a lot of long hours. It can be physically exhausting to maintain a large property, and it can be psychologically difficult to coordinate with other departments to handle inventory and supplies. Notwithstanding these difficulties, I have found that a lot of the workers in these locations take pleasure in what they do and provide a good degree of service. Finally, I think that creating a positive brand image for the establishment starts with housekeeping and the back of the house regions. A spotless, well-kept property can provide a good first impression and develop a reputation for excellence and quality. Like how effective operations and a dedication to sustainability may set the establishment apart from its rivals and draw in new customers. I think they are crucial to the development of the hospitality sector. These divisions can enhance the visitor experience and generate a reputation for excellence by upholding cleanliness and hygiene, encouraging guest happiness, assuring efficiency and safety, investing in staff training and development, and supporting sustainability.
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