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Task 1 student journal 

In this essay I will describe my experience working at Premier Inn canning town I will use the Gibbs model of reflection. My experience working at premier Inn canning had its ups and down but mostly it was a good experience to see how everything works behind the scenes and through the eyes of staff. I mostly came into work on Monday and Tuesday it was 8 hour shifts so all together it was 16 hour a week in total I worked over 130 hours I mostly worked the early shift starting from 7:00am so I mostly did the breakfast work this includes welcoming the guests taking them to their seats the breakfast at premier inn canning town is self-serve, so the guests help themselves. My work also included cleaning up after the guests by taking the dirty dishes and then wiping and setting the table. After that I help clean up the restaurant and after breakfast and cleaning things, I did have a positive impact on the guests stay because I made the guests feel welcome and safe. Attention to detail is important because it helped me reduce error and make less mistakes increasing my reputation with the staff and even the customers as I saw the same customers many times even on different days the staff also appreciated my attention to detail because they knew I would handle most things that would happen at the hotel meaning the other staff can focus on other tasks that they need to complete making me a reliable member of the team.


My feelings working at premier inn canning town like I mentioned before I like the experience, but it had its ups and downs one of the things I liked was the interaction I had with guests staying at the hotel helping the guests out or solving any problems that they may have had made me feel very prideful and happy that I was able to help someone. The only challenges I faced during my placement was when there were too many guests over for breakfast I believe it was over 150 people I struggled and was overwhelmed very easily. It felt good working in a fast-paced environment with my coworkers I made sure for all of us to get along good and even made a couple friends my coworkers praised my teamwork and how easy I am to get along with. 

I believe my performance at premier inn canning town was very good I was well liked by the staff and I was even told that after I complete university they would like to offer me a job I believe my commutation skills were very good as I got praise from guests and the bosses they all said that my commutation skills are “Top Notch” I believe my time management skills were also good because I was never late and I completed all the tasked I was assigned quickly and efficiently and was never late on any of the tasks that I was given. My problem-solving skills in my opinion were also satisfactory because I was able to easily deal with a lot of the problems the guests were having for example a lot of the guests had problems with their key cards to get into the rooms and I helped by reprogramming the keys.

My understanding on why staff is important in the hospitality industry has greatly improved while working at premier inn canning town as I got to see how staff can completely change someone’s staying experience and of they would come back to stay again the staff housekeeping, breakfast service or reception are the most important they determine if a guest will come back to stay or not this contributes to the success of the hotel overall .

 

My conclusion is that I enjoyed working at premier inn canning town I learned a lot and improved in many things for example by constantly talking to people my commutation has improved a lot also by being in a team my teamwork and how I approach people has improved working at the hotel helped my understanding of the hotel industry and hospitality. 

 

In the future I believe to improve myself even further I need to work in hospitality once again I believe that’s the only way left for me to improve, I need to get more experience working.

Task 2 

The house keeping employees should abide by several rules and guidelines these are safety, security, cleanliness, and hygiene there are many risks that can happen if the employees of the housekeeping department don’t follow the correct health and safety procedures for example guests slipping on water, fires, chemicals spills or chemicals that can cause fires.

 

Clean up spills immediately spills can be dangerous for both employees and guest staying at the hotel not cleaning up spills may cause falling over and hurting yourself or someone else and always make sure to leave a wet floor sign out after washing or mopping the floor.

 

Keep paths and stairs clearly don’t leave anything on the stairs like cleaning equipment like hoovers or mops additionally don’t leave any cleaning supplies out in the open as someone might slip and hurt themselves. 

 

PPE should be worn by cleaning employees any time their health would be at risk for example while dusting surfaces above eye level employees should wear protective eyewear and for any cleaning in general any housekeeping employee should wear protective gloves to avoid any chemical burns and always make sure to wash you hands after using chemicals. 

 

The necessary precautions to take as a housekeeping employee are. When something gets spilled be it water or chemicals always make sure to mop it up or clean it straight away. After cleaning it make sure to put out a wet floor sign so anyone walking would know to avoid the certain area and avoid falling or slipping. To avoid leaving out equipment on the stairs or walkways make a list all the equipment you are taking with you and always check if anything you brought back is on the list. To prevent chemical injuries please make sure to wear protective equipment when handling chemical used for cleaning make sure when dusting to always wear protective eyewear and when using chemicals to wash make sure to always wear some type of gloves to avoid chemical burns on your hands or your body also wear protective eyewear to make sure nothing goes into your eyes.

 

 

 












Guide on how to correctly and safely clean a room. 

1.    Firstly make sure to wear gloves as the bed sheet may be contaminated then strip the bed always begin cleaning by removing the bed sheets this helps keep the contaminated in one space and out of the way.

 

2.    Firstly make sure to use gloves then check the bed for any stains then make the bed with clean bed sheets after that carefully inspect for hairs.

 

3.    Remove any rubbish left by the guest check all surfaces cabinets and drawers 

 

4.    Next dust the room make sure to get every part of the room

 

5.    Wipe down all surfaces in the room make sure to use a strong cleaner that will kill all bacteria make sure to use cloths that are sanitised use a separate cloth for each room 

 

6.    Clean the bathroom using strong chemicals make sure to wear gloves and eye protective wear make sure wipe every properly make sure to wash the toilet sink shower and shower handle.

 

7.    Make sure items given to the guests by the hotel are replaced for example any water bottles tea bags or and always make sure to replace any cups to new fresh ones.

 

8.    Lastly make sure to hoover the room after hoovering check the carpet for any stains or damages if any stains are found make sure to wash it out using a chemical 

 

9.    After that leave the room.

 

 

 

 

 

List of equipment needed that need to be used safely when cleaning a room.

 

1.    Hoover: Make sure to never the hoover on the stairs or in the middle of a walkway.

 

2.    Cleaning clothes: Make sure your cleaning cloth is always clean and to use only 1 cloth per room not the same cloth for every room. Using the same cloth for every room may lead to contamination and the spread of bacteria which may lead to bad health and safety.

 

3.    Mop: make sure the mop you are using is sanitised and washed after every single use this is because it will stop the spread of bacteria.

 

4.    Cleaning chemicals: Make sure to wear eyewear and gloves before handing any strong cleaning chemicals.

 

5.    Brush or sponges make sure that the brush is sanitised after every single use and make sure to have and use multiple sponges after finishing with a sponge make sure to throw it away as using it again may spread bacteria 

 

6.    A bucket: A bucket filled with clean water a bucket should be used to help you clean and always have clean water to wash with make sure to spill the water out after every use and make sure to sanitise the bucket after every use to stop the spread of bacteria.

 

7.    Duster: A duster is used to dust the room and make sure the room is clean this helps with health and safety make sure to wash the duster after every use or you can get a new one 

 

8.    Gloves: Gloves make sure to stop the housekeeping employee from getting any chemical burns Gloves are very important for health and safety.

 

 



Hazards specific to room keeping and how to solve them:

1.    Split and trips: You can avoid this by not leaving out any cleaning equipment out in the open. You can also make sure to always mop up any liquids on the floor to avoid someone falling also make sure to put out a wet floor sign to avoid slips.

 

2.    Chemical burns: you can avoid this by always using gloves and eye protective wear.

 

3.    Spilled water may cause fire: To avoid this make sure to keep any water away from any wires or electrical equipment.

 

4.    Disease: Some guests bed sheets may have blood on them or other bodily fluids which may cause the housekeeping employees to get infections or diseases to avoid this make sure to always wear gloves and make sure not body parts are exposed additionally cover any wounds you may have

 

5.    Things left behind by guests: Some guests may leave behind needles and other items like that make sure to wear multiple layers of gloves when handling such items as this may spread disease.

 

 

 


