
** Housekeeping Department ** 

 Some of the best training topics for Housekeeping staff in the hospitality industry : 

1. Cleaning Procedures and Standards 

(a)Room cleaning sequence (checklist-based) 

(b)Bathroom sanitation 

(c)Bed-making techniques 

(d)Deep cleaning vs daily cleaning 

(e)Use of color-coded cleaning tools 

2. Use of Chemicals and Equipment 

(a)Proper use and dilution of cleaning chemicals (safety data sheets) 

(b)Operating vacuum cleaners, polishers, etc. 

(c)Preventing damage to surfaces and fabrics 

(d)Equipment maintenance and storage 

 

3.Guest Room Inspection & Quality Control 

(a)Inspection checklist 

(b)Commonly missed areas 

(c)Handling guest feedback or complaints 

(d)Room readiness standards 

 

4. Lost and Found Procedures 

(a)Identifying and reporting items 

(b)Logging and tagging found items 

(c)Secure storage and return to guests 

5. Safety and Hygiene 

(a)Personal protective equipment (PPE) 

(b)Handling biohazards and bodily fluids 

(c)Slip, trip, and fall prevention 

(d)Fire safety awareness 



 

 

6. Linen and Laundry Handling 

(a)Sorting, washing, and folding techniques 

(b)Inventory management 

(c)Stain removal tips 

(d)Care instructions for hotel-grade fabrics 

7. Communication and Professionalism 

(a)Handling guest requests with courtesy 

(b)Body language and tone of voice 

(c)Working with Front Office and Maintenance 

(d)Respecting guest privacy and DND signs 

8. Time Management and Efficiency 

(a)Time standards for room cleaning 

(b)Organizing housekeeping carts 

(c)Managing peak occupancy 

9. Sustainability in Housekeeping 

(a)Eco-friendly cleaning products 

(b)Linen reuse programs 

(c)Waste segregation and reduction 

10. Cultural Sensitivity and Discretion 

(a)Understanding diverse guest expectations 

(b)Gender and cultural considerations 

(c)Handling sensitive situations professionally 

 Great training can turn negative into positive. 


