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Thinking

From the beginning of this crisis that has closed our Institute since March, we said that our people are our greatest asset. We have
therefore tried to use terms such as innovation, ideas, development, progress, to epitomize this period of time. This has resulted in
new skills being found, solutions to old problems, new ideas from old team members, but most of all we have stuck to our company
values which have guided us through this .
This time has been catastrophic for many people and we are under no illusions as to the new reality or the new normal. However,
I am confident as a company we will succeed and carry on with the task of delivering employment based training to
many young people who are just starting out in life .
My sincere appreciation to all the NHI stakeholders including our Chairman and Directors of NHI who supported us through this time
and to the wider NHI team for all their efforts, and to the students who have had their lives disrupted but have remained on board.

before the world

We were all just going about our daily business, mostly to our areas of work. Malls and supermarkets were
ensuring their customers were looked after, and public offices continued to provide us with their services.
Hotels, restaurants and cafes continued to do what they do best, provide us with comfort, food and a flavored
coffee that would ignite talk about a novel virus out of Wuhan, China, that was rapidly spreading throughout the
world.
We at NHI were no different. We continued to do what we did best by providing you with memorable experiences.
Students who had completed their training were being signed off and we were welcoming new ones. We were
engaged in teaching and training young people to kick start their careers in the world’s most popular industry.
Whether they were training to become waiters, housekeepers, chefs, receptionists or supervisors in training, we
were underpinning their learning in the best way possible by getting them all involved in events, which you all
were a part of. The Christmas gourmet evening was still fresh in our memories. The gourmet night and theme
night that followed, the chefs table and our services at Class Room Café, Muscat Bay continued. Of course need
we mention our Thursday buffets that were mostly sold out?
In the midst of all the action at NHI was the underlying feeling of what was going to happen around us, following
daily news of how rapidly the novel corona virus was spreading. By the end of February, Oman reported the first
cases of Covid19 infections. Soon we heard countries were going into lockdown. This was getting quite serious;
but we live in Oman. We are among the top 10 safest countries in the world to live in, according to the World
Economic Forum’s most recent Travel and Tourism report. This couldn’t affect us too much. Right?
On 11th March, the World Health Organization declared the coronavirus disease (COVID-19) a pandemic.
On 19th March, Oman announced the shutdown of all commercial activities in the country. This was real!

Storming through
“Quarantine” for most of us was a definition associated with a science fiction movie. Among the epidemics
that plagued governments, businesses and livelihoods over the past century, the most significant comparison
has been with the influenza pandemic from 102 years ago. With the advancement of science, medicine and
technology over scores of decades, who knew history would be repeating itself? It became a situation all of us
had to deal with, from the confinement of our homes.
You probably know by now that NHI is known for turning adverse situations into opportunities. The reason we
are able to do so is because you, our clients, customers and students are always at the helm of our
discussions and decisions. We started thinking of ways to keep all of you engaged, even before we had to
physically lock our doors indefinitely.

Planning time tables, organizing and delivering classes in this new “work from home” environment was as real
as it was interesting and new. We dressed and groomed ourselves as usual, as we needed to set the example.
We planned our lessons and delivery of them in ways that would keep our learners engaged by using real time
platforms for communication and interfacing. We also ensured that knowledge given, was assessed and
documented virtually. Whether they were language skills or core area knowledge and awareness, our
vocational students continued their learning online.
We introduced verifiable models with our partners, to conduct final exams for students pursuing hotel
management, and travel and tourism diplomas. We also ensured that student assignments were monitored
and their progress documented virtually across the board. We continued to stay in touch with all our valued
clients, customers and students with this new phenomenon that has now taken over the way we conduct
ourselves in academics, training and business.

It wasn’t long before the inevitable took place. Whilst the city and most of the country went into lockdown, some areas went into
isolation for the benefit of public health. In the midst of it all came restrictions. For the fortunate among us there weren’t many
challenges, rather manageable ones in dealing with trials of the pandemic. However, multitudes needed help. We made ourselves
aware and decided to do something to ease their tribulations in any way we could.

Shout out
to

Wherever you are reading this issue, please join us in applauding our heroes; chefs Shabu and Anagh, operations support staff
Hashim and Shafi, and facility maintenance personnel Illyas and Arshad, for their selfless toil in providing freshly cooked hot meals
to the community over a period of two weeks during the initial lockdown. Their dedication towards ensuring over 3000 people did
not go hungry is as highly appreciated as it is commendable. Everyone has heroes. Shout out to ours!

Meet the

By now we were well into online teaching, and growing comfortable with it. We began most sessions with a
pre-brief and de-brief on a number of issues that came up with the advent of Covid19. They included advice
and information to all our students on the current status of the pandemic.
No, it does not mean we’ve busted C19. What we did was quickly put strict measures in place to prevent
possible spread of the virus that causes the disease, thus contributing to limiting infections. We had all staff
tested before coming into the facility after lockdowns and isolations were lifted. This would enable contact
tracing, should a situation of infection occur.

In order to further our responsibilities to the community, clients and the industry, we ensured that all our staff
got certified online for awareness in infection prevention including Covid19. Congratulations to
Abdullah Al Balushi, Ayesha Godinho and Freddy Hines for distinctively completing the Level 2 qualification in
Infection Prevention and Control, awarded by Highfield, UK. This is very good progress for NHI as we now have
certified trainers who can deliver courses related to infection prevention of the corona virus, which for us is a
priority for those of you who have staff to be trained, customers to satisfy, legislation to adhere to and
businesses to sustain.

Virtual

Social media is an excellent way to reach audiences near and far, especially considering the current situation
and environment. We took advantage of this opportunity and created a few scenarios to keep you engaged. It
took some work to get it the way we wanted, by using talent, knowledge, skills and internal resources to kick
off virtual cooking demonstrations at NHI. Some of you may have seen live feed through our social media
handles. From the responses we have had during these live sessions, we are thrilled to see it working.

Congratulations to Gulf Chef School for their planning, organization and execution on the weekly demonstrations conducted. Over a
few weeks, sessions on popular starters, mains and desserts just got better and better. Well done to Chefs Shabu, Haroun, Anagh and
Iffat for their work, not only on producing excellent dishes, but also for using their technological skills and talent, to have publically
displayed events, including live classes go successfully in real time. Well done also to our sales and marketing officer, Pallavi Gupta
for her live streaming skills on stunning still and motion camera work, without which you would not have seen delicious recipes
brought together before your very eyes.
The success of virtual demonstrations have created new
opportunities to further pursue the design of online
learning in this core area of hospitality. You can be
confident that we have already taken it to the drawing
board. We will have more online learning programmes
available to you very soon.

An advantage
In the current scenario of unpredictability, credible information that is verifiable it is imperative. If we are
to open our doors to customers, certain criteria needs to be met. It would also be safe to assume that
conditions laid out by the government for hospitality businesses to resume operations will stay for a while.
It is also the law.
We are delighted to be of service to entry, skilled or managerial personnel of teams that run local and
international cafes, restaurants, hotels and hospitality enterprises of various nature. Whether it is food
safety, health and safety, Covid-19 infection prevention and control or online webinar support, all you have
to do is give us call. We will provide you with guidance, training and support through online platforms that
have been proven and tested since April, of course, from the comfort and convenience of your own site or
location.
Thank you to all who attended the recent web Q&A session on Covid19 and Hospitality. From the feedback
we received, we are confident some questions were answered. Those of you who have worked with William
Wood, director of SFBB Systems, UK, and NHI’s Food Safety Academy consultant, can be rest assured that
expert advice and support is also available to assist you with food safety systems in your businesses, and
Covid-19 related issues you might need clarification on.

Online
course list
on the
next page

In addition, those of our current or future students pursuing diploma
programmes in hospitality management or professional cookery can continue or
begin their learning online through NHI.

Put together for you
Covid19 Risk Assessment

Covid19 Infection Prevention and Control L2
International Hotel Management Diploma
IATA Travel and Tourism Diploma
Food Safety Levels 1- 4

NVQ Level 2 Diploma in Professional Cookery
Muscat Municipality Mandatory Training

In adversity
The pandemic has infected
well over 20M people and
claimed almost 750K souls
worldwide.
Oman
has
recorded close to 90K
confirmed cases with almost
550 sad demises. The
recovery rate though has
significantly increased since
the middle of July, reaching
over 90%. Our thoughts go
out to those who have either
friends or family recovering
from the illness and our
deepest sympathies towards
loved ones lost.
The curve seems to have
flattened, but in the
controlled chaos commerce
is largely affected by
businesses being brought to
their knees, creating a ripple
that has resulted in
livelihoods being lost, if not
seriously threatened.
We made the decision to
come together in solidarity
and take charge of this
situation in a way, which
would be safe to say, be an
inspiring approach towards
resource management. Our
people are after all, our most
powerful resource. We are
immensely proud of our
management team for their
empathy and skills in
dealing with, and supporting
the team at various levels
during this difficult and
trying time.

Although the task ahead will be an uphill one, we keep in mind why we are
here doing what we do. The recent Q&A session on Covid19 and Hospitality,
hosted by NHI is evident of our commitment to all facets of the industry.
Our focus is on continued provision of support to local and international
entities through consultation and training, and contributing to the
development, growth and sustainability of Oman’s workforce.

The new

The way we conduct ourselves has changed. As mentioned earlier in this issue of “NHI IN MOTION”, it is all
about prevention. It is also about self-protection and the protection of others around us. We strongly
recommend practicing social distancing of 2 meters as one of the most efficient ways of prevention.
We also identified ways to put procedures in place that make you feel welcome and safe when you visit us.
Our classrooms have been rearranged to ensure social distancing. Entrances and exits have been made
separate. Staggered training schedules have been created to limit the number of people in the facility at any
given time.

When you come to visit us soon, please note that you will be required to wear a mask and sanitize your hands before entering. We
will also have to screen your temperature and record it for both, your safety and ours, considering the possibility of either of us being
asymptomatic. We have taken every possible measure at NHI to ensure social distancing, so you feel comfortable and safe.
We are optimistic and believe that just like all other challenging circumstances, this one too shall pass.
Until we meet again, whether it is for a coffee or a meeting, a training session or a registration, we wish you inner strength and good
health. Stay informed, aware, safe and in touch.

See you soon!

It comes naturally

businesscentre@nhioman.com

nhioman.com #stayaware #stayinformed #staysafe #stayintouch

