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Honing skills of entry-level staff

FHRAI-IHM in association with FHRAI organised a series of training programmes for Food
Production and Room Division and F&B Service staff of hotels and restaurants.

B Merogemat (FHRAIEMY i
M eocation  with  the  egional
asndations of the FHRAI coganised a series of
capadiy buiding training programimes for Food
Production: and Room Division and F&E Sanice
staff of hotels and restaurants. The objective
of the traning programmes was to enisce
inowiedge and update skl of the wordore
employed in exising hospitalty estabishments in
the country.

.“':I:‘. FHRAI Instiute of Hospitaity

The peogramme was mlled out in seven batches
starting from kme 3, 2021 and concluded
on e 30, 2021 Venkatesan DChattareyan
Regional Diactor — West & Central Region, India
Tourism, Mumbal naugurated the first batch
which trained 640 hospitaity professionals under
the stated progeammes,

“The training peogrammes have been developed
to strengthan the skil sets of the entry-level or
juniar staff working in the Food Production and
the Room Dnision & F&B Senice departments
at hotels. WWe were anficipating somewhere
amurd 100 to 120 partidpants for the first
batch but were pleasantly surprised to receive
an overwhelming resporss.

Ower 640 hospitality professionals from acoss
tie country registerad and participated in the
tezining programmes. The trained pasticipants
were awanded oertificates upon  successiul
comgietion of af four sessiors of about an
huur across the selected modules,” says Arun
Kumar Singh, Direciorn FHRA-HRM

Regional haotel and restaurant assooatiors of
the FHRAI - HRAWY, HLANI, HRAE! and 58HRA
extended support and urged its membses to
nominate staff for the trainings. The tmining
sesgons wene hafid under the direct supension
of Amun Kumar Sigh. D Himanshu Tahaar,
Addl. Cirector of FHRAMHM and Asst. Sacratary
Generl of FHRAI coordinated and {adikated
the pmgrammes.

“We thank Verkatesan Dhattareyan for his
vausble time to motivate the participants
b=fore the commencement of the programme.
He emphasised on the need of conducting such

FHRAL-IHM

FOOD SAFETY,
HYGIENE,
PRESERVATION,
GOOD PRACTICES

Arun Kumar i
Director, FHRAI-THM

.

640+ professionals
participated in the
programmes ”

knmwiedge imparting programmes on 3 reguia
basis for keeping profiessionals up 1o date on the
developments and best practices in the industry.
On the back of such tremendous resporse, we
plan to organise mone training programmes tat
will help hospitality professionaks gain irsghts
on intemational best practices & developments
in the field”, says Singh

The programmes covered difierent aspects of
hospitality menagement including Hospitaity
and (hef as Prolessionak, Food Salety
Understanding {Contaminants;  Safiety,
Hymene, Presevation & Good Practices,
General Concemrs & Spint of Hospitalty undar
the traning modulke for Food Producton
Diepartment. In the training foe Room Dhvison &
Food Senvice Department, the module covered
topics on interpersonal skills, Body Bnguage,
Listening skils, Empathising & mindfulness.
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