BREAKING NEWS!!!.......NHI Builds teams with Omansail …….NHI one of Oman’s approved food safety providers……
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From the Principal
Welcome back to those of you who have escaped the heat for the
summer. Since our last issue, amongst a myriad of exciting new courses
starting, NHI has been involved in a number of corporate team building
events in and outside of the institute, our chefs have been busy with our
usual influx of our ever popular summer-time junior chefs and we have
been officially approved as one of Oman’s food safety providers,
recognised by Muscat Municipality and the Ministry of Manpower.
Adding to our already well established menu of internationally
accredited hospitality courses, we now, in association with the UK
examination board Edexcel, offer the BTEC Level 3 extended Diploma
in Hospitality. Another example of how NHI continues with its
commitment to the training and development of Oman’s future
hoteliers and travel industry employees and strives to provide our
students with unique professional learning opportunities to enhance
their training and aid in their preparation before joining the industry.
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NHI builds teams in the kitchen
An innovative event to focus on the importance of teamwork took place in the kitchens of the NHI recently. The team of staff from HSBC bank
sharpened their knives and tied their apron strings as they were assigned to small teams, to work together in NHI's modern training kitchen.
Teams were issued with guidelines on food safety and hygiene before the activity took place followed by a briefing on what they were
going to achieve on the day. There were a few nervous smiles amongst the participants as some of them were not “good in the Kitchen”
and saw some challenges ahead. Others who enjoy cooking couldn’t wait to get stuck in. Interesting dynamics emerged from the changed roles
they normally had in their bank work place.
Teams worked to a deadline to create a gourmet meal: Stuffed chicken with mushrooms served with pilaf rice and tomato sauce, followed by
pancake stuffed with caramelized apple, served with butter scotch sauce. At the end of the session the teams were given expert feedback by
the professional Chefs of NHI and told how they did and how they could have perhaps improved.
Following the activity, participants retired to the conference room and reflected on the experience with Julie Locke, a professional management
trainer and discussed how learning could be applied to the work place. This was accompanied by a musically backed photo shoot of the
activity where the contestants saw themselves in action.
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NHI Builds teams with Omansail
An amazing team-building event on the water for 10 HSBC staff, took place last
week organised by NHI at Mussanah Marina. As the team turned up for the event
they had no real idea how they were going to spend the next three hours.
Firstly they had to show that they could swim and had to jump into the water fully
clothed. Then they were introduced to their boats and told that by the end of
the session they would be taking part in a single handed race . The looks on
the faces of some of the participants was one to behold.
Participants were introduced to the art of sailing by Omansail instructors who were
incredibly patient and showed great skill when dealing with the novices. Each
one of them explained the rudimentary rules on safety and how to sort out
the rigging on each boat
By the end of the morning, the participants were confidently helming two-man
boats, and racing in teams. Each team member worked with others and had to
share all the challenges and the decision making. Participants spent most of the
morning on, or in the water, and levels of excitement and energy were extremely
high. Following the water activities, participants reflected on the experience of
being outside their comfort zone in a feedback session that NHI had organized
with a professional management trainer.
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BTEC Level 3 extended Diploma in Hospitality
Entry requirements | Age 16 minimum | Entrance assessment and interview.
BTEC Assessment | All assessments are assignment and project based
Attendance | 5 days per week x 2 years | Must be willing to work evenings, weekends
and holidays
Progression | Direct employment | Higher education foundation degree | HND |
The BTEC level 3 Extended Diploma in Hospitality is equivalent to 3 GCSE A Levels or 180
credits
Call now and get more information on units and modules covered from our counsellors
T: 24816313 | E: businesscentre@nhioman.com
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