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Hotel &
Tourism Institute

o

he Nadional Holel and Tourism nslilule
{MAHOTI) hes been esiablished by the Yeamen:
Govarnmant with the fnancial su pport al
the European Commission snd the technical
assistance of Garman Education and Trainlng

GmbH.

The NAHOTI |8 the cone componant under tha EC funded technical assistance peojact

"Sirengthening Priornty Areas of Vocational Training in Yemen (SPAVT)" 2000-2006

The projects componant 'Hotel & Touriam' intends 10:

® Strengthen the Institutional capacity of Yemen's vocational tralning systam
through the construction of a new frmining institute and applicetion hotel

® Strangthen the performance capacity by improving the trainers: qualifications,
curricula &nd training materials as well as their sustainabiliy

Tourism &8 & service secior has the potentig| to make an increasing contribution
to the social and economic development in Yamen In the years abead. To support
ihe growih of & successtul tourism industry, 8 continuows supply of skilled employees
|& required

The Institute alms 1o pravide the country
with the necessary human resources
‘[h-!'lll-:.I'ﬂh the Introduction of damand driven
pducation within the slx key occupations
Frent Office, Housakeeping, Food and
Baverage, Food Production, Tour Guiding
and Tour Operation,




Hotel Restaurant

a
h____F,r"l o Integrale Industrial iraining into
ke education programme prepares the students
with the right 106ls and skills naeded 1o
succeed and gives them the adpe they need
ahead of other graduates with no practical
experiance.

For this, NAHOT| Incledes a training hatal for practical training on throe loors: The
ground floor has @ racaption hall restaurant, cofled ahop and an infarmation and
travel centra, whareas the firsl and secand floors hive 20 reoma, two sulies and two
axecutive meeting rooma Furtharmara, the nstitute and holal bulldings are equippad

with modern tacilitias and tralning appliances

The practioal tralning paniods are integral parie of the courses, and are monitorad
and evelusied &g such. The extensive hands-on training, the NAHOTI students receve.
gives iham access o & wide range af carears in holels, catening and lourism businecses
Siudents are placed by the NAHOT] plecement office in Yemend hotels, restauranis,
travel agents or train directly in the training hotel of NAHOTI. The suppon from the
private sector for ihe prectical fraining ensures experiences within the job treining

Cooperation (s an integral element of tha
NAHOTI and the [natiiule managemeani s
contimuausly lGoking far cooparation partner.
In the NAHOT! Restourand, guests can enjoy
the sell prepared disheas of local and
international cuiging in a relaxed dining
almosphara




Hotel Bar

é light of Uhe Enct 1had NAHCIT] will ba an
expensive insiijule io operate, ell poteniial
gources of revande for the hotel and the
Institute will be explored and maximiasd
\fi tha years ahoad This ansures (hal NAHOT]
is commercially sustainable

Tho first siep, of courss, ks 0 ansure that the hotel is running sucoassafully and practical
tramang 0 1he Vi ous depanmants @ dalnvared by NAHOTI profesaronal Ingirucions

Daily operations, which will ba carried out by tha students under the supandaion of

tha NAHOT! stafll In the Hotel Bar are ag

W Bar set up and standard mis-an-place,

B Festaurant mis-an-scens,

B Table layout,

m Service station lay oul and par siock,

B Hofel stapdard cover sefting and napkn fold,

B Working with the Chef to prepare a hotel
& cafelens mend,

B Cally cleaning routine in restauran and bar,

m Captaln's order and bllling system POS,

B Bardrnks and snacks-what s bo be ordenesd?

In the NAHOT| Bar, guests can enjoy tha
pleasabie aarvice of the NAHOTI stalf and
commumcate with othar guests while having
R drink ar & little snack

RN
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Rooms & Suites

.-"-"-__-a—-'
G/
o/ e 20 rooms End two syites in NAHOT)

are all equipped with modern furmfure and
fetinge Each room has & bethroom, telephons
connaction and TY The rooms ars accapsible
By thé stairway or an alevaios

On every foor a meeling room is avallable
for the guesis o carry out businéss meetings or tramings

In the Housekeeping depariment varous assigpnments will be undertaken by the
tralnaes under the supervision of NAHOTT staM, seoh as

8 Claaning imvenonias,

B Frequency schédulés all areas,

m Cleaning standardy

B Claaning products and supplier inveniory and usage.

m FHoar check list lormas lor supervisorn,

2 General specialized deaning schedules ideep deaning tiling behend furniiure ete),
B Productivity schedules,

m Guest amanities and par siock fo,

m Guest room stslionery,

B Eguipmanl inventory, slorage localion,
B Uniform inventory and

m Guest room et up

i the MAROT] Roome, guests Can nalay from
the business or travel activities in Sanaa
within & guite surmounding



Hotel &
Training Kitchens
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e
.-*:%F:}nlh kKilchens-hotel and ieaching

klichan-, Including a vagetable mom, bakery
butchary, cooling and freszing rooms ars
eguipped wilth state-cl-tha-ar Kitchan
materials o énayurd an axpeciad standard
ol parformance and a rangs of training
passibilities.

Sluderts that frain in NAHOT] will be shie io

B Malke the distinctian batween (he different materials kKilchen aguipmant I8
manufacturad from and winy

B L the appropfiate piece of eguipment for the corect cooking of Sanng procadurs,

B Know tha reasoning bahnd the use of different componants and Kilahan
ogulpmEnt,

B Apply materiala within the daily use in the cooking and sioring process and

m Differentiale belwean the different shapes and malerials of cooking tools

The securily and safely regulations in the Kichans will De undor the respons bty
oi the Chef and the NAHOTI training
parscnnal For both kijchens, secunty and
safety plans have been instzlled in visible
ooations
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f_. "'[.-'I"lllr"' {he palronsge of the Frasident
All Abdullah Saleh, the Metional Hotel and
lounsm instiute was Inavgarated olhcialby

an the 16th of September 2008

The Minister of Technioal Education and Vocationa! Training, Dr. All Maneor Ban
Balta'n and the Mnigter of Townam, Mr, Nabe &1 Fakih othcamlly cuf the opaning ribban of
the Matlonal Hotel and Tourkem Fetitute and the leundation siene of 1he bulkding from
2004, which s placed naar the holel antrance, was unvedlad by both Miniglam

Both Ministers underlined that the inaiitute will play an importani rale such as
garving us a cantre of axcallanoe for vooutional education and training in holel

BNl TOUMSm Oy EredEcing }'EIIjL.I'I.'.E'E who will add velue to holel & sourism businesses

Afierwerds, 8 special guided tour led by the Dean and the NAHOTI sieff was given
far the VIP guesis throughoul the pramises of the institute




ff_.-"i"- spesches hald by the Menigler of Tech
nical Educalion and Yocational Training-
L, All Mansor Ben Sata'a, the Minister of
Tourism - Mr. Nabil Al Fakih, the President
of the Travel & Tourism Associalion- M
Yihya Mohammed Abdullah Saleh, the Dean
of NAHOTI-Mr. Khaled Al Duais, the GET
Expart Tor Holel and Touriam-Mr, K&l Partale,
the SPAYT-Project Coardinatar-Mr, Gamil
HAedha and tha Represantativa of tha EC-
Calagation Amman-Mr. Michal Laloge, all
expressed their appraciation, io the SPAVT-
Hroject for establishing this impartant
education and training tacility In Yeman

The NAHOTI team welcomed at thal day in the cafeteria of the institule around 250
paricipants from the public and private sectors, Inflemational agancies and [nvohed
slakeholders that contributed to the SPAVT-Project




Opening Celebration

;‘fﬂ é/-ilﬂ the afficial speeches in the
calsteria the VIP guesis wene guided o the
MAHOT) hotel tor & walcome drink and &
Iunch break. For thig, the officials from the

public sectof, managers and repraseniatives
fram tha holel and touriem businesses
gathered m the obby

The hotel restaurant setting with a special latde layout and Typical Yemeni piciure
pellery contnibuted to the relaxed stmosphere after an estonishing preparation work
of &l invalved project and stall membars The réstaurant hosbed batwean £0 and 50
gueats on that day, which all enjoyed the well selacied specialities of imernational
culsing

While the guests enpoyed the food and talling with other guasts, the NAHOT] stal
praved their prafessionalism in sgering the guests Dressed up in the NAHDTI
uniferm, the wallers demonstrated they were fully competent in all operalional
activities within the Food Service department and related areas




