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Welcome

lcons

These signs tell you what type an activity is:

Do this activity in a big group.

ﬁa Do this activity in a small group.
il 1N IR

Do this activity in pairs.

n Do this activity by yourself.
| |

Do this activity using the internet.
If you are not connected to the internet, your trainer will provide you
with another activity.

Do this activity in your workplace.

If you are not in a workplace, your trainer will provide you with
another activity.

Vi
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What you will learn

You may work in a hotel, a café or a reception centre. Whatever the business, part of your
job will be to help keep buildings and equipment clean so that visitors find it pleasant to visit.

In this workbook, you will learn how to:
A choose and set up the equipment and products you need for cleaning different areas

>\

clean safely and efficiently

keep the cleaning equipment in good condition

> >

store the cleaning equipment and products safely

>\

use cleaning processes that reduce harm to the environment.

The following units are about cleaning in specific hospitality areas:
A SITHACSO005B Prepare rooms for guests
A SITHCCCO004B Clean and maintain kitchen premises.

© Commonwealth of Australia 2012 vii
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1 Why is cleaning important?

First impressions are very important in the hospitality industry.

If the public areas of a business are clean, visitors will be able to relax and enjoy
themselves. They will want to return or recommend the venue to others. If any areas are not
clean, guests will see this straight away and not want to stay or recommend the hotel to
other people.

Public areas are every area that is not a guest room or the kitchen and where a visitor or
guest can go.

Public areas include:

restaurants and bars

function rooms

> > >

storage areas
balconies and patios

lifts and automatic doors

> > >

hallways
lounges and lobbies

driveway and porte-cochere

> > >

swimming pool area

>\

public and staff toilets.

© Commonwealth of Australia 2012 1
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Activity 1

M Would you stay in this hotel?

There are websites where people can write about their experiences with different
hotels. Here is what three different people wrote about one hotel.

When we arrived at the hotel the
officesmelled bad. A man came
out and the entire time he was
helping me he was coughing
without covering his mouth. The
room also smelled bad and the
floor in the kitchenette was sticky!
He brought in a dirty mop and
6cleanedd6 the f

My 18 month old daughter had
feet and clothes from sitting on|th|
floor. The toilet leaked. On our
second dayere, my daughter

reached under the bed for a toy
found a cockroach sticky pad wiith

This place is INFESTED
with mice. Trust me, you
don't want to stay here.
only stayed one night.

Ve

4

several buas on it.

4

1. How do you think visitors felt about this hotel?

2. Would they recommend it to their friends?

3. What does this hotel need to do to make visitors want to stay?
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2 Cleaning equipment

There are many different types of cleaning equipment and each piece has a special purpose.

The cleaning equipment used depends on what areas a business has and what they are
made of.

Smaller businesses may only have domestic cleaning equipment (what you use at home)
kept in a cupboard. Bigger establishments have commercial or industrial equipment because
it is more powerful and is built for constant use. They may also have a purpose-built cleaning
storeroom where equipment, cleaning chemicals and protective clothing is kept.

The clean e r tralley

A cleaner has a trolley to hold all the equipment and cleaning products that are needed for
cleaning tasks so they can easily be moved around.

Here are some things to be careful about when you are using the trolley.

loading the trolley A check the equipment, cleaning products and other
supplies you need for cleaning are on the trolley before
you start

load everything safely and make sure nothing will fall off

> >

have nothing sticking out over the trolley edges

>\

put things in the right place on the trolley.

>

moving the trolley check the trolley is working properly i report any

problems
push the trolley i do NOT pull it!

keep the trolley near the wall so it is not in the way of
guests.

>\

finishing up replenish cleaning products and other supplies

A clean the trolley and put it away.

When cleaning rooms such as guest rooms, storerooms or toilets, you can park the trolley
across the door to stop people entering the room.

© Commonwealth of Australia 2012 3
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Activity 2
| IRl ||  The cleaning trolley

What equipment and cleaning products can you see on the trolley in the previous
picture?
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Activity 3

| IR | Your workplace cleaning trolley

Find your workplace cleaning trolley and find out this information.

1. Show each other:
a) where the tall items are kept
b) where the chemicals are kept
C) where the soft cloths are kept.

2. Where is the trolley kept?

3. Who is responsible for putting all the items on the trolley?

4, Is there a checklist to tell you what should be on the trolley?

© Commonwealth of Australia 2012 5
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The cleaning equipment

Here is a list of cleaning equipment commonly used in hospitality establishments.

Manual clean ing equipment

Microfibre cleaning cloths and pads

For general cleaning.

Very small synthetic (not natural) fibres catch
the dirt. No chemicals are required. Just rinse
out after use.

Brooms For sweeping dirt and other rubbish off floors
and other surfaces, both inside and outside.
Buckets Hold water and cleaning products when

mopping or other cleaning.

Mop buckets have rollers to squeeze water
from the mop head.

Cleaning cloths

For wiping and polishing wet or dry hard
surfaces such as benches, furniture and
washbasins.
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Cleaning safety sign

To warn people that cleaning is in progress or
there is a cleaning hazard, such as wet
floors.

Dusters

For cleaning surfaces where there is dust,
light dirt or cobwebs.

Extender handles let you dust up high.

Dustpan and brush

For sweeping up small spills and collecting
dust and dirt swept into a pile.

Mops

For washing smooth floors such as tiles or
vinyl with water after sweeping or vacuuming.

Scrubbing brushes

To scrub off dirt where it is hard to remove.
Scrubbing brushes could include:

1 carpet brush

1 sink brush
9 silk brush
1

wall brush.

© Commonwealth of Australia 2012
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Toilet brush Used ONLY to clean toilets.
Must NOT be used for anything else.

Window squeegee mop To clean windows.

Disposable gloves Wear when cleaning and handling chemicals
to protect your hands.

Rubbish bin and heavy-duty bags For putting food and other waste in before it
is collected.
Cleaner 6s sink A sink where you can fill and empty buckets

and wash mops.

It usually has a grate over the top to rest the
buckets while they are being filled, and a
chemical trap.










































































































































































































