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The Hospi-Newsletter
A National Hospitality Institute news roundup
Welcome to the first NHI quarterly news
roundup of 2013 with updates on stories
about our courses, events, achievements
and training opportunities. NHI continues
to provide Oman’s hospitality industry with
exciting prospects. We have kicked off
2013 with awards, new courses and
exhibitions with much more to come.
Watch this space! We look forward to
continuing to deliver excellence in our
training and to provide recruitment
solutions for the hospitality and tourism
industry throughout 2013.
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Celebration as NHI achieves Top Ten IATA Status
Gulf Travel School at NHI has retained its position for the third consecutive year as
one of IATA’s (International Air Traffic Association) top ten training centres in the
Middle East. In addition to this the 2013 list shows NHI as the only centre in Oman
to achieve this status. The award was presented at the Global Conference of
IATA in Abu Dhabi in March.
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Cleon Dias, Learning and Development Manager for NHI, who received the
award said “ I am delighted for the NHI team who thoroughly deserve this
accolade. We are keen to develop more programmes with IATA to suit the
needs of the growing travel industry in Oman and you will see developments
unfold this year.” Mr. Ismail Albaidhani, Head, Global Partnerships and Learning
Innovation, IATA stated “NHI is driving the development of the human capital of
our travel and tourism industry in Oman, they have achieved the highest level of
excellence in the Middle East region and we congratulate them for this great
achievement”.
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NHI Delivers Food Safety Training
In line with the directives of the Muscat Municipality, NHI has been delivering the
Mandatory Food Safety training course to a variety of companies at the City
Season hotel in Muscat. The course is 50 hours in duration and is delivered
over a period of time to suit the needs of the client. The course is designed for
supervisors and managers of all food premises and is a mixture of a traditional
level 2 and level 3 type training. The course is made into an interactive event
where delegates get involved in dealing with the issues of food safety in their
premises. Students attending the training are taken into a real kitchen to see at
first hand the challenges and solutions in bringing state of the art food
safety standards to the Sultanate of Oman.
NHI’s Food Safety Academy has been delivering food safety training for many
years and is proud to work with the Muscat Municipality on this project.” We are
constantly looking at ways to deliver food safety training in the most effective
way” stated Robert MacLean Principal of NHI. We have recently introduced a
new food safety management system into Oman in conjunction with our partners
the Chartered Institute of Environmental Health from the UK. With the new system
we are able to deliver a more rounded training and development of staff.
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Gulf Travel School Delivers Cargo Training
Gulf Travel School at the National Hospitality Institute has recently started an
enthusiastic group of students on their new IATA certified Cargo course. These
courses are becoming more popular as the growth in the airlines and airports
increases. This course helps to develop a solid foundation for student’s cargo
career by learning the fundamentals of cargo skills and procedures.
The students study a detailed variety of topics which includes identifying air
cargo terms and expressions, controlling and maximizing the use of space in
aircraft holds, understanding aircraft routings and industry manuals such as TACT
and OAG World Airways Guides. In addition to this cargo course the school also
delivers the IATA foundation programme, the IATA Consultant Diploma and
the Cabin Crew training course.
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NHI Holds Three Day Hospitality Exhibition
Abdul Khalik Abdullah Najwani and partners in conjunction with NHI hosted a
three day hospitality exhibition from January 19-21, which was officially
inaugurated by HH Sayyid Tarik bin Shabib, chairman of NHI.
There were hotel, catering, kitchen and laundry equipment on display by key
suppliers in the industry over these three days. In addition to this, Gulf Chef School
hosted this year’s first of four chefs’ competitions as part of the event. Attendees
this year included Chedi Muscat, Al Bustan Palace, Shangri-La’s Barr Al Jissah
Resort, Grand Hyatt, Al Falaj, Crowne Plaza, Ruwi Hotel, Sur Plaza Hotels, Al Wadi
Hotel and highlights of the fair included the Food Safety Academy’s Learning
Zone, Illy Coffee’s Barista Skills awareness at the Classroom Restaurant and to top
it all, a specifically designed Ladies Evening with a display of domestic kitchen
equipment. On one of the evenings the students of NHI also hosted a student’s
fashion show.
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NHI Employee of the year - Hashim Kacheri
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Hashim has been voted the employee of the year by the whole team at NHI.
Hashim has been with NHI since 1996 and started off as an office boy. He
gradually took on more tasks given to him and is always 100% reliable and
honest. Over the years Hashim has become Mr Fixit at NHI and is always
the first to be called on when there is an emergency. Apart from his
efficiency Hashim is always a pleasure to work with and gets on with
everyone. The whole team were pleased to see him voted in as NHI’s first
employee of the year. Apart from a cash prize Hashim also received a 1
nights stay at the Shangri La Hotel. He also received 2 tickets for the Royal
Opera house as a personal gift from the Principal , Robert and his wife
Gina in thanks for his help on many occasions. The celebration was held at
the house of the Principal where all Hashim’s colleagues joined with him to
celebrate.
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Junior Master Chefs at NHI

Junior Chefs certification at NHI

Chefs Competition at NHI 2013

Oman Restaurant Awards 2013
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Opportunities at NHI

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

Contact us

For more information call 24816313, sms 98246267, email businesscentre@nhioman.com
or visit our website www.nhioman.com

