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NHI’s news roundup
NHI hits the ground running into 2018 with an ever
growing portfolio of the top hospitality courses in the
Sultanate. We continue to promote the prestigious
careers of some of Oman’s top chefs through our
quarterly competitions. And this year we are calling out
to all those entrepreneurs who have already or are
looking to start-up their own business to try our new
course.
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We share more NHI trainee success stories and are proud
to announce that NHI continues to raise funds for
charities and the development of the institute’s offerings.
As we are constantly introducing new and exciting
courses and activities please make sure you keep
updated by either calling our business centre, visit our
website and follow us on social media. We look forward
to hearing from you.
NHI is proud to be affiliated with:

Robert MacLean
NHI Principal
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NHI's Food Safety Academy have been
conducting HACCP/Food Safety
management audits in Oman for a number
of years and is proud to announce that
they have influenced a significant
improvement in industry standards. In
particular, NHI have been instrumental in
improving standards, raising audit scores from 42% in 2013 to a commendable 90%
and above in 2018 at AA Group of Catering Companies.
NHI has received a glowing reference from the group's senior management
claiming that, "This is a refreshingly different experience in auditing as we have
attended many other audits that were not as thorough and demonstrated less
knowledge in the subject matter. The audit reports are excellent and 100% clear
about the standards that are expected and any noted deviations are explained
and supported with recommendations and examples to help prepare a
corrective action plan."
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Robert Weener, the Bailli Delegue for
Baillage du Sultanat d'Oman, also
known as the Chaines De Rotisseurs,
visited NHI in early January to present
Robert MacLean at NHI with a cheque
for RO 3,000. This money had been
raised at an annual gala dinner event
to fundraise for NHI's work in
developing young Omanis at the
house of Shawqi Sultan. The funds will
be used to raise awareness of
hospitality employment opportunities
and recruitment.
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Shangri-La Barr al Jissah wins Chef Competition
In early February, NHI held its quarterly
Chef Competition sponsored by Oman

Chefs Guild at its premises. Shangri-La
Barr al Jissah Resort and Spa won first
place, Sheraton Oman Hotel came
second and The Chedi Muscat third.
Winners were awarded certificates and
medals and NHI principal Robert
MacLean said, "The NHI Chefs
Competition has come together to
support the industry and encourage competitiveness in
order to further raise standards and encourage the youth of
Oman to get involved in this kind of work. Tourism is growing,
there are jobs available, and competition is a way to create
interest."
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Sami Al Wahaibi graduated from NHI in 1997
with a certificate of NVQ Level 2 in Food
Production. He then went on to join Grand
Hyatt Muscat Hotel and then moved onto the
Royal Office. Sami has since completed a
number of courses to further his career such as
Food Safety & Hygiene, and Business
Management alongside attending several
entrepreneurship workshops.
In 2001 he opened his first restaurant called Happy Days, which proved to be
very successful. In partnership with his brother Waleed Al Wahaibi, in 2003 he
went on to open the first local fast food chain to compete against the
international brands, Wally’s Fast Food of which he is the CEO. Thanks to his
excellent business acumen, hospitality and culinary expertise, vast knowledge in
business management and marketing strategies, this business venture has proved
to be both successful and lucrative. Alongside his commitments to Wally’s, Sami is
also currently employed as a Pastry Chef in Royal Hospitality.
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Sharifa Al Busaidi
I have studied in NHI in 2006 as a travel student.
After I graduated from the IATA course, I started
working for National Travel and Tourism in tours
inbound department for a year and a half as a
tourism consultant. Following this I secured an
internal transfer to the Outbound Holidays
Department and worked there for five years
after which I was promoted to Senior Holidays
Consultant.
My experience working here helped me to develop good networking skills,
enabling me to people interact and communicate with people from different
countries and cultures, alongside opportunities to travel internationally. After
spending almost six years in National Travel and Tourism, I moved onto a more
senior position at Oman United Agencies. After some time I gained promotion to
the position of Holidays Supervisor, and now five years on I am still there. I'm so
proud to be one of the successful students of NHI.

A selection of NHI Success
Stories – read more in the
Success Stories section of
the website at
nhioman.com
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First Aid Training with Horizon Fitness staff
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Andy Cuthbert, Leader of
Worldchefs - Association of
Chefs-Middle East and active
member of Emirates Culinary
Guild at Gulfood Trade Show
with Robert MacLean.

Emma Pathare from National Geographic
presented a certificate of appreciation to Principal
Robert Maclean and students for supporting
learning programmes conducted by National
Geographic in the region.

Customer Facilities

Live Local, Train Local, Work Local An initiative encouraging students who live in
the vicinity of Wadi Kabir to take up jobs in Shangri La, Sheraton, Ritz Carlton,
Siffa, and the new Muscat Bay near Qantab.

Culinary classes with Women’s Guild Oman at NHI

NHI student field trip
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CONTACT US
Evening classes at NHI
IATA | Cabin Crew | Hotel Management |
Cookery | Food Safety
6:00pm - 9:00pm
Register at 24816313 or businesscentre@nhioman.com
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NHI Customer Facilities
Al Daleh Suites
These fully serviced rooms are offered single and double occupancy including
kitchen facilities. Single occupancy OMR 15, double occupancy OMR 25
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Conference facilities
Our conference facilities offer rooms with multimedia facilities, projector and
screen, broadband internet connection, whiteboard, flip charts and
refreshments including tea, coffee and water. OMR 120 per day
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We cater for all types of functions offering a wide range of international cuisine
including delivery service. The cost will be subject to the number catering for,
type of cuisine and type of event. Please contact us for a quote.

Customer Facilities

Classroom Restaurant

98246267

We serve three course lunches offering a wide range of international cuisine
Sunday to Thursday with an extensive & delicious buffet every Thursday, open
from 1-3pm at OMR 4 per person.
5% of all takings are donated to Association of Early Intervention for Children with special needs.

Please contact NHI by
phone, sms, email or
Facebook to find out
about our
Good Service Bonus Card.

