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A letter from the President

versities of applied sciences. The
o central theme is ‘Passion for Hospi-

y N tality Excellence’.
R The conference team is preparing a

The Hospitality & very professional environment for
Tourism Educators the industry and academia in Ams-

R S| terdam.
European Federation of Here we are, ready to experience
International CHRIE another great conference after the

Coolest experience in Helsinki, the
hottest experience in Amsterdam!

Let us not miss this opportunity!!!

Please visit the ofecial website of
the conference for more details,
updates and registration.

Dear EuroCHRIE Family,

On behalf of the EuroCHRIE Board
and the Conference Organizing
Committee, | have the pleasure
to welcome you to the 28th Euro-
CHRIE annual conference in Ams-
terdam from 25th — 28th October

www.eurochrie2010.nl

Looking forward to seeing you all
at EuroCHRIE 2010 in Amsterdam.

Warmest regards

2010. Dr. Olgun Cicek

This year’s conference will be hos-

ted by Stenden International Hos- EuroCHRIE President 2009-2010
pitality Management and Saxion Head of Department for Business
Hospitality Business School. Sten- Emirates Aviation College, Dubai

den and Saxion are Dutch uni- olgun@eim.ae
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Hygiene Basics

Basis der Hygiene
Bases de la higiene
Les bases de I'hygiene

Basic training in hygiene — a simple and easy to under-
stand guide

Any establishment dealing with food (small or large hotel, restaurant, ca-
tering business, snack bar, etc) has a duty to respect the rules of cleanli-
ness and food hygiene.

The only way to meet its responsibilities is to implement the right hygiene
concept and to ensure training on an ongoing basis.

Delnition of food hygiene

Food hygiene covers various important measures during the processing,
storing, distribution and 'nal preparation of food and is key to ensuring
the food is safe and healthy consumption.

For this purpose, the following basic rules must be observed:

1. Pay attention to personal hygiene and cleanliness in the
food preparation area

Separate raw food from cooked food and wastes

Heat food suflciently

Store food at a safe temperature

Use clean water and good quality ingredients

abrwbd
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Often, images speak louder than words. With this in mind, we produced, this 35 minute
DVD.

Thanks to the collaboration of Belvoirpark hotel school Zirich, Gastrosuisse and food
hygiene experts, who have helped in the production of this DVD.

The content of the DVD is simple, easy to understand and practical. It does not refer to

any complicated legal procedures. There is a choice of four languages: English, French,
German and Spanish.

Key hygiene and safety aspects covered are:

. microorganisms (i.e. bacteria, moulds, viruses, parasites)

. foreign materials (cleaning and disinfectant agents, residues from lubricants,
pesticides, etc)

. foreign objects (metal, glass, wood, plastic, bone fragments)

. inluence of light and heat

The work process and good practices are illustrated from the delivery of goods up to the service to the
customer.

More information is available on www.slbvideo.ch, including the possibility to watch short previews of the
various aspects covered.

This DVD should be of interest to trainers in professional training centres, hotel schools and all staff
dealing with food in the hospitality industry.

Don't hesitate to take advantage of our offer : CHF 35.-- / € XX.XX (actual exchange rate), plus shipping
fees.
Order direct online via www.slbvideo.ch or order by e-mail through info@slbvideo.ch

SLB VIDEO

Birrstrasse 16

4052 Basel Switzerland
Tel. +41 (0) 61 373 20 80
Fax +41 (0) 61 373 20 81
e-mail : info@slbvideo.ch



Do you study full-time or part-time?
Check out new opportunities at ANGELL

Corporations in today’s
service industry like ho-
tels, holiday clubs, tour
operators, exhibition-
and congress centres,
event- and marketing
agencies, airports or
airline companies seek
more and more highly
skilled managers.

Since 2006 the ANGELL Business School therefore of-
fers part time master programmes in Tourism, Hos-
pitality and International Event Management that are
designed for all experts and graduates who want to
boost their career in the growing service industry.

The business-based study programmes are delivered
in cooperation with the renowned University of Brigh-
ton (UK) - one of the few institutions world-wide, which

is accredited by the World Tourism Organization.

Investing in our future?
Investing in education!

A free mind needs space to sower out. A good reason
for the management to decide to enlarge the Cam-
pus of the ANGELL Akademie. A huge building direct-

In addition to the suc-
cessful part-time pro-
grammes for profes-
sionals, the ANGELL
Business School Frei-
burg is now proud of
presenting the MA-de-
grees also in an inten-
sive full-time mode.
For the erst time, the

programme with the regular duration of one year starts

in September 2010. For more details please feel free

to contact

Stefanie Fritz

Bachelor / Master Programme
Administrator

+49761 70329-87
s.fritz@angell.de
www.absf.de/en

ly bordering the campus that now belongs entirely to

the ANGELL educational group will be renovated and

extended on a large scale. The two-storey glazed ent-

rance provides an insight into the day to day campus

life. The fagade boosts special coloured elements that

create individual and replaceable design for each op-
portunity.

In the near future ANGELL
students will discover state-
of-the-art premises and even
more space than before. Eve-
ry classroom will get a sepa-
rate heating and ventilating
system. The special recupe-
rator effects that the warm
air of the classrooms eows -
charged with fresh air - back
into the building. That is not
only advantageous for the
environment but also benes-
cial for learners, lecturers and
employees. The modern buil-
ding of the ANGELL Akademie
Freiburg will cultivate motiva-
tion, effort and fun for all AN-
GELLs.

A special highlight is the roof-
deck with a gorgeous view
over Freiburg — the perfect
place to look at things from
above.



Bilkent University’s Tourism and Hotel Management
Department wins the silver medal at the 8th Interna-
tional Istanbul Gastronomy Festival

The Istanbul Gastronomy
Festival, organized under
The World Association of
Chefs' Societies (WACS),
took place on 18-21 March
2010 in Istanbul with ap-
proximately 1500 compe-
titors from 21 countries.
WACS represents 8 milli-
on chefs worldwide from
82 countries, founded as
a non-prost association
in 1928 in Paris. WACS is
dedicated to maintaining
and improving the culina-
ry standards of global cui- AK.
sines through education,
training and professional develop-
ment of its international member-
ship.

Turkey, as one of the member coun-
tries of WACS, organizes a gastro-
nomy festival for 8 years now. Is-
tanbul Gastronomy Festival became
a huge event this year with 22 live
kitchens and also displays in 83 ca-
tegories including the Handicapped
Chefs Competition. In this year’s

Left to right: Bulent Karao!lu, Baran Yice, chef instructor Zeki
Polatkesen, Nihat Tan"k, service instructor Ali Unal and Bar"#

festival, a team of Bilkent students
from the department of Tourism
and Hotel Management competed
in the segment of “Modern Turkish
Cuisine”. The Bilkent Gastrono-
my Group members included third
and fourth year students, headed
by the team captain, Chef Zeki
Polatkesen, the chef instructor at
the practice restaurant, Bilkent Le
Piment Rouge, of the department.
The international jury awarded the

silver medal to the
Bilkent Gastro-
nomy Group. The
success was the
result of hard work
of more than two
months of prepa-
ration. The eva-
luation criterion
included  cutting
and cooking tech-
niques, presen-
tation skills, and
conformity with
the HACCP (hygi-
ene)  standards.
The award win-
ning menu inclu-
ded chickpeas red
onion cake (with
roasted loin  of
lamb, aragula, endive salad, and
yogurt mint sauce) as the starter,
stuffed chicken served with, sauté-

ed Swiss chard & saffron sauce)
as the main course, and clotted
creamy sweet pastry with roasted
pistachios made of gullac baklava
(served with sour cherry, and apri-
cot sauce) as the dessert.

Revision of Bachelor of Arts (Hons) ,Top Up* in Hospitality Managment

Constantly monitoring the evolutions of the hospitality and service management in-

dustry and staying tuned to our partners, lecturers and students, the Ecole de Savig-

nac decided to revise its Bachelor of Arts (Hons) ,Top Up* in Hospitality Management
curriculum, a one-year degree course taught in association with Stratford-Upon-Avon

College and for which the title is delivered by the prestigious Thames Valley University
(UK).

To allow the students to acquire technical and practical knowledge on the new trends
of our sector, Savignac will thus propose three substitute modules to its original cur-

riculum:

e Hotel Project Management
e Event and Corporate Management
e People Management and Team Building

To allow the addition of these new modules, the ratio of teaching hours per week will

increase from 1,5 to 3 days / week. During this curriculum, delivered partially in the UK, an individual mentor will
be appointed to each student to enhance the learning of English and also to facilitate a constant fellowship. At
the conclusion of this program, an English Certiscate will be issued.



Management Shadowing

This innovative and unique scheme in France
will be designed to give a minimum of 40 hours
Irst hand experience of management in action
through shadowing managers during their usu-
al working week. “Students will gain enormous
bene't from having this opportunity,” said Ro-
ger Haigh, co-director of Savignac. “It may only
be a snapshot of the sort of responsibilities that

managers have in today's business world but it
can shape the students ideas of where they want
their careers to head and what sort of managers
they will aim to become.”

Management shadowing is different from work
experience as students observe rather than par-
ticipate and it gives them the opportunity to see
how strategic decisions are made at a manage-
ment level. It is designed as a two-way process

and students will be encouraged to ask questions and give feedback. Students will also be able to com-
bine the Management Shadowing module to an operational work experience for up to 20 hours per week

maximum.

A Prestigious Diploma

At the conclusion of this one-year curriculum, students will gain the Bachelor of Arts ( Hons) ,Top Up*“

in Hospitality Management diploma by the Thames Valley
University (TVU). This diploma is an opening towards an
MBA in Hospitality Management within our school or any
other international university.

A Partner Recognized for its Excellence: Thames
Valley University (TVU)

For the Irst time in its history, Thames Valley University
was awarded the most coveted recognition by receiving the
Queen Anniversary Prize for Higher and Further Education
for the excellence of its work as trainer for the hospitality
and service management industry. TVU is the only modern
university to receive the Prize this year; prize handed out
during a prestigious ceremony at Buckingham Palace on
February 19th, 2010.

Ecole Supérieure Internationale de Savignac

Savignac proposes a MBA in Hospitality Management, a
Bachelor of Arts (Hons) ,Top Up“ in Hospitality Manage-
ment and a Foundation Degree in Hospitality Management.
In 2009, a new degree course was added: the European
Bachelor in Hospitality Management whose peculiarity is
to propose a three-year curriculum, in three countries, in
three languages (France, Spain and the UK).

Contact :

Richard GINIOUX

Co-director Ecole de Savignac

French Area Consultant for EuroCHRIE
0553050811
r.ginioux@ecole-de-savignac.com
www.ecole-de-savignac.com



The future restaurant is
visionary and ecological

A service innovation project of HAAGA-HELIA Universi-
ty of Applied Sciences develops the restaurant scene.
The concept customizes the atmosphere of restaurants
according to customers’ needs and occasions.

Innovative Catering is a 3-year international develop-

ment and innovation project with the aim of building

an eco-visionary restaurant concept and a dynamic
service space. The future restaurants, in addition to
their core activities of selling food and beverages, are
selling experiences and <exible service packaged.

The problems of current restaurant business include
the diminishing of ser-
vice demand, low specia-
lization, narrow develop-
ment in restaurant and
catering environment
and weak utilization of
environmental technolo-
gy. The starting point for
this project was a desire
to construct a new ope-
rative concept for res-
taurants by aiming to
change traditional, rather
static, service system of
restaurant and catering
units and developing and
innovating servialization.

The concept under deve-

lopment is a transforma-

ble restaurant that con-

sists of mobile back kitchen, front kitchen, and eating,
meeting and lounge spaces. All the different spaces
can be shifted according to customers’ needs and to
various occasions.

The project is carried out in cooperation with HAAGA-
HELIA University of Applied Sciences and hospitality
industry, design and entertainment industry, catering
technology, as well as food industry and appliance ma-
nufacture companies. VTT Technical Research Centre
of Finland and FINNDEX act as supporting research
partners.

Transformable and eco-eflcient

The Innovative Catering service environments can be
changed according to space, themes, seasons and
customers’ needs and moods. The concept provides,
among others, country side home-cooking, trendy New
York cafes, and Finnish forest theme.

Also the menus change according to the event and

oY
BE | AAGA-HELIA

University of Applied Sciences

season: The menu features for example traditional
grandma’s cooking, world kitchen, as well as medical,
beauty and brain food.

The future kitchen is also eco-eflcient: the payment

can be done by mobile phones or digital vouchers, and
the restaurant features high-technology self-monito-
ring, customer recognition and personilcation. The
customer can also build its own sound and light land-
scaping. In addition, there will be no waste; the entire

surplus will be recycled.

Innovative Catering suits for restaurants craving for

new spirit and better
customer  satisfaction.
The concept can be
utilized in meeting and
congress centers, tou-
rism and shopping cen-
ters, personnel restau-
rants, school canteens
and service centers. ~

See Innocatering pre-
sentation video: http://
innocatering.inertica.!

For further information:

Supervising teacher
V.A. Heikkinen
Hotel, restaurant and
tourism  management
unit

HAAGA-HELIA University of Applied Sciences

+358 40 578 1569

e-mail vesa.heikkinen@haaga-helia.!

Project Manager Risto Karmavuo

Hotel, restaurant and tourism management unit
HAAGA-HELIA University of Applied Sciences
+358 400 538 740

e-malil risto.karmavuo@haaga-helia.!

Through education, research and development, priva-

tely-owned HAAGA-HELIA University of Applied Scien-
ces prepares professionals for business and services.
Our lelds of education are business, hotel, restaurant

and tourism management, information technology,

journalism, management assistant training, sports

management and vocational teacher education. We
offer studies in Finnish, Swedish and English. Our ap-
proximately 10 000 students and 600 employees at

HAAGA-HELIA base their activities on highly advanced
national and international expertise.

www.haaga-helia.e



Report from Switzerland
Collaboration and Cooperation

Even though there may be several
Swiss institutions that offer hos-

pitality management courses and
competition may exist, there are

still exciting cooperative initiatives

in the area of research among the-

se schools. The researchers have
responded to collaborative efforts
initiated by Lausanne Hospitality
Research (the research department
of Ecole Hoteliere de Lausanne)
when they pioneered and hosted
the erst SWISS EuroCHRIE event
in Lausanne in March 2009.

25 academic researchers attended
the Swiss EuroCHRIE event hosted
at the Ecole hoteliere de Lausanne
and the main emphasis for the
meeting was on collaboration and
sharing research ideas and initiati-
ves. In the erst session, there were

4 main papers, the erst presen-
ted by Gabriel Gazzoli, from “Cé-
sar Ritz” Colleges, who discussed a
recent research paper on “Emplo-
yee empowerment and customer
orientation”. Ruth Rios-Morales of
LRG- University of Applied Scien-
ces next presented her research
on “Sovereign Wealth Funds - The
New Global Financial Players”, fol-
lowed by Jon-Hans Coetzer, IHTTI
School of Hotel Management who
led a discussion on “Cross-cultural
dilemmas in international hospitali-
ty studies”, snally a brief presenta-
tion by Hilary Murphy, on behalf of
her HES-SO research partners, on
the creation of a new mobile based
application aimed at supporting the

concierge of 3-4 star hotels. This
sharing of ideas and research inte-
rests conermed the need and desi-

re for closer collaboration amongst
Swiss colleagues, particularly in
encouraging research.

At the next session, “César Ritz”
Colleges invited faculty members
from Swiss hotel schools to a work-
shop for new and aspiring resear-
chers at the University Centre “Cé-
sar Ritz” in Brig (UCCR), with the
aim to inform about “how to get
started in research”
and the beness of
research in hospitality
and tourism.
On this occasion more
than 30 attendees
were guided through
the workshop by John
Swarbrooke, Acade-
mic Director for “César
Ritz” Colleges Swit-
zerland, who later in
the afternoon gave a
colourful  presentation
on his passion about
“Writing books”. Parti-
cipants included facul-
ty members from EHL,
Glion, Les Roches-Gruyéere, HIM
Montreux, SHMS Leysin, BHMS Lu-

zern and “César Ritz". Special men-
tion for Philoméene Bayet-Robert
and Laure Saulais who drove all the
way from the Institut Paul Bocuse
Research Center in Lyon to attend
the event!

John Swarbrooke, recently appoin-

ted Director of Research at “Ce-
sar Ritz” Colleges, led the discus-
sion on collaboration, re"ecting on
schools of thought in academic re-
search and approaches to funding.
Further discussion looked at the
different research foci of the Swiss
hotel school community, areas of
future collaboration and proposals
regarding promoting research in
the Swiss research context, parti-
cularly to promote a wider under-
standing of the different methodo-
logical approaches now available to
researchers.

In response to that specisc re-
quest, Les Roches-Gruyére Univer-
sity of Applied Sciences (LRG-UAS)
was pleased to host the 3rd Euro-
CHRIE mini-conference at its Bul-
le campus on April 19th 2010. The
theme of this academic event was
“Research Methodologies for New
Researchers”. Dr lan Jenkins and
Dr Ruth Rios-Morales, director of
research and deputy director of re-
search, respectively, from LRG-UAS
opened the event addressing the

importance of research methods
in research development. LRG-
UAS was delighted to have three
keynote speakers: Mr Andy Midd-
leton from TYF, Wales, UK who
addressed the topic of sustainabili-
ty in research. Prof. Sandra Watson



from Edinburgh Napier University spoke about alternative routes to PhDs and Prof. John Swarbrooke from “Cesar

Ritz” Colleges lectured on experiential methodology.

LRG-UAS was also honoured to have four guest speakers: Dr Dragan Gamberger from Rueer BoSkovie Institute,
Zagreb, Croatia who addressed the topic of quantitative data analysis and integration of statistical and data mi-
ning. Dr Thouraya Gherissi-Labben and Adriana Centeno from Ecole Hoteliere de Lausanne also elaborated on the

tools for qualitative and quantitative data analysis.

All these recent Swiss EuroCHRIE conferences have been a real success. Not only are they an opportunity to visit
these educational establishments and meet like-minded researchers from a wide spectrum of Swiss Hotel and Tou-
rism academic institutions but they also provide an informal and inclusive atmosphere where all types of research,
from applied to theoretical, are explored. The events aim also to highlight the benests of the wider EuroCHRIE and

ICHRIE communities and
encourage  membership
and participation at con-

ference. These events
are set to continue as
Lausanne Hospitality Re-
search (the research de-
partment of Ecole Hote-
liere de Lausanne) are
bidding to host the Euro-

CHRIE conference in 2012
and wish to include their

Swiss academic colle-
agues in the development
and delivery of this pres-

tigious event.

A schedule of further Swiss events for academic year 2010-2011 will shortly be announced. For further informa-

tion contact the Swiss Board member, Hilary Murphy (Professor at EHL) at hilary.murphy@ehl.ch.

Written by: Hilary Catherine Murphy, PhD

School of Tourism and Hospitality (STH)
International Summit on Sport, Tourism and

Mega Events

The UN World Tourism
Organisation and the
South African Ministry
of Tourism hosted an in-
augural summit on Tou-

rism, Sport and Mega Events in Johannesburg from 24
to 26 February 2010. The event was co-hosted by the
University of Johannesburg’s School of Tourism and
Hospitality and the Christel Dehaan Institute for Travel
& Tourism Research at Nottingham University, UK. The
event was attended by some 450 delegates, including
28 Tourism Ministers to business leaders, industry ex-
perts and top academics from 35 countries.

At the conclusion of the UNWTO/South Africa Tourism,
Sports and mega-events summit the Deputy Minister
Gert Oosthuizen, speaking on behalf of the South Af-
rican government, expressed his satisfaction that the
Summit had produced a number of concrete outcomes
that will amongst others inform the new tourism sector

strategy that we have been compiling in close coopera-
tion with industry role-players and stakeholders as well

as the sport tourism strategy that is currently being
enalised. Deputy Minister Oosthuizen said that “the-
se proceedings will also underpin the important sports
tourism strategy currently being ¢nalised between the
National Departments of Sport and Tourism, with the
support of SA Tourism”.,

“The valuable best practice and knowledge shared at
this Summit will feed directly into the sport tourism
strategy. It will be the erst ever comprehensive sport
tourism strategy and it will serve as the roadmap gui-
ding us to new heights in the next few years,” Deputy
Minister Oosthuizen said.

The Summit was aimed at amongst others intensifying
the emphasis on the role of tourism and travel in fast-
tracking economic growth and job creation and boos-
ting trade, development and investment.

Participants at the summit speciscally explored the po-
tential of tourism, sports and mega-events in terms
of attracting more visitors to a country, helping it to
utilise tourism infrastructure to its fullest potential, di-

versifying the tourism mix and enhancing skills deve-



lopment and the pursuit of excellence in the tourism
industry.

Minister van Schalkwyk described the summit not as
an end in itself, but as a milestone for South Africa and
the international community. “Sports, mega-events
and business tourism are the sleeping giants of our
tourism market which hold huge potential and which
we will exploit further to grow our industry.

“We know we have to gain a better understanding of
how to turn more sports and business tourists into lei-
sure tourists who prolong their stay in order to explore
the leisure facets of a destination and who also return
repeatedly. The timing of the summit was also particu-
larly signiecant in the context of the fact that the World
Cup is a mere 102 days away.

“While we are all working non-stop to put the enishing
touches on what | believe will be the best World Cup
ever, we have also never seen the Cup as the be-all
and end-all. We know we must capitalise on the boost
our industry has received in terms of infrastructure,
training, skills and worldwide word of mouth adverti-
sing in the form of satiseed visitors.

“We have planned ahead and will implement further
strategies after the World Cup to ensure the sustaina-
bility of our tourism industry beyond 2010. South Af-
rica has already secured 95 meetings and conferences
between 2010 and 2016 in the three major conference
centre of Johannesburg, Durban and Cape Town. In
addition to this, we have already also put in bids for an
additional 45 meetings and conferences from 2011 to
2020,” Minister van Schalkwyk said.

Deputy Minister Oosthuizen said the National Depart-
ment of Tourism would compile a technical project re-
port that collates all the source materials and expert
contributions at the summit into one volume, and by
way of a summary, lift out the key themes and issues
to be addressed.

A further outcome of the summit entails that the Uni-
ted Nations World Tourism Organisation will intensify
its focus on sport, tourism and mega-events as a tool
for development. The participants at the summit sug-
gested that various proposals be considered as part of
a work stream that could include greening guidelines

for mega-events, a knowledge repository on the ma-
nagement of mega-sporting-events, and a rethinking
of the way the costs and benests of these events are
evaluated.

In addition, the team of academics led by Professors
Leo Jago and Daneel van Lill will complete a detailed
report, sponsored by Visa and commissioned by the
South African Government and the UNWTO. It is aimed
at making a signiecant contribution to the basis of a
framework towards maximising the benests of mega-
events.

Deputy Minister Oosthuizen expressed his gratitude
about the fact that the summit facilitated the formation
of new and stronger networks and friendships between
industry players, academics, governments and inter-
national organisations.

“To us in South Africa — and | think | can safely speak
for government, business and academia — this sum-
mit opened up new networks between new friends. |
believe the wider perspective that this brings us, in ad-
dition to enhanced access to this knowledge network,
will assist us to do what we do in a smarter way to the
benest of more of our people,” Deputy Minister Oost-
huizen said.

STH Bursaries

The 2010 STH bursary awards includes: R235 000
from the Butch Kerzner Memorial Trust Fund; R105
000 from the UJ/City Lodge Educational Fund; and
R220 000 from the Hospitality Property Fund.



STH Graduation

The Graduation Ceremony of 16 March 2010 was a moving experience. A total of 97 STH students walked the
stage and then stepped into their respective career stories. The magic was found in each graduate carrying away
a little bit of each STH staff member. Simply because we believed in their inherent good and what they could
become. The bottom-line is that our students graduate from a community of very, very talented and passionate
people. The experience motivates one even more to help grow the STH into a reputable school where our indivi-
dual talents will continue to inluence the future. Once again, thank you for growing great graduates.

STH Golden Circle Awards

Congratulations to the two STH Alumni who have received STH Gol-
den Circle Awards at the STH 2010 Awards Ceremony. They are Petra
Déja (Protea Hotels Operations Manager: Namibia) and Rudi Lieben-
berg (Executive Chef: Mount Nelson Hotel, Cape Town).

STH 2010 Awards Ceremony

At the STH 2010 Award Ceremony, 27 students were recognised by
industry for exceptional performance. Our sincere appreciation to our
sponsors: British Airways — Comair, Cape Wine Academy, City Lodge,
Compass Group, Court Classique Suite Hotel, Emirates Airlines, Fe-
dics, First National Bank, Hickmore Recruitment, Hotelstaff, Indus-
trial Development Corporation, LG Electronics South Africa, Sharp
Edge, South African Tourism, Southern Sun, Southern African Asso-
ciation for the Conference Industry, and Vulcan Catering Equipment.

Accredited Research Output

Congratulations to STH researchers for delivering the following ac-
credited output:

Wadawi JAK, Bresler NC, Okech RN & Nedelea A

in Kenya. Journal of Tourism: Studies and Research in Tourism: 8:34-39.

(2009). The role of hotels in the consumption of cultural tourism

Van Lill D (2009).  service differentiation through teaching and learning: The case of Sun International’s Gaming and Casino
Division. Journal of New Generation Sciences 7(2): 287-305.

Jago L, Dwyer L, Lipman G, Van Lill D & Vorster S (2010). The UNWTO Roadmap to Recovery: A background
paper prepared for the inaugural UNWTO/South Africa International Summit on Tourism, Sport and Mega-events. International
Summit on Tourism, Sport and Mega-events (pp. 1-6). Johannesburg: UNWTO and VISA.

Rai Shacklock — appointed Head of Languages at Leeds 7/\!0\
ject Group; have develo- \ |eedS
ped a new MA in English =

metropolitan
Language Teaching and / univel"Sity

| was appointed to Head of Languages and English Lan-
guage Teaching in August 2009 at Leeds Metropolitan
University in the UK. Previously my background had
been in Events and Hospitality Management. This new added a joint Honours
role has offered me a considerable challenge but | see degree in Events Ma-

signi‘cant synergies with Tourism, Hospitality, Events
Management and all our Schools who work with inter-
national students.

We have over 2000 part time and 300 full time students
studying awards on a range of 24 different foreign lan-
guages. Our courses in English Languages Teaching
both credit and non credit bearing prepare internati-
onal students, whose IELTS scores range from 3.5 to
6.0 to meet the admission needs of University study by
focussing the curriculum on English for Academic Pur-
poses and for living and studying in the UK. We have
recently re-approved all of the programmes in the Sub-

nagement and English as a Foreign Language.

| look forward to developing my new role and see a
range of opportunities for future developments to
strengthen our portfolio of courses and building out ex-
ternal pro'le so that we can become one of the leading
language providers in the UK. | would be interested to
hear from anybody in International CHRIE and Euro-
CHRIE about developing joint provision or developing
training courses for English Language Teachers. If you
would like to discuss ideas further please contact me

r.shacklock@leedsmet.ac.uk



EuroCHRIE Spring Board Meeting 2010

The EuroCHRIE governance met in Amsterdam for their
traditional spring Board meeting. In the absence of Eu-
roCHRIE President Olgun Cicek, Vice-President Jouni
Ahonen chaired the event. Also present were Secreta-
ry Paul Jackson, Treasurer Herve Fournier, Director of
Education Rai Shacklock, Director of Networking Susan
Fournier, Director of Marketing Robert Wetterauer, Di-
rector of Industry Relations Othmar Mueller, Area Con-
sultants Liz Ineson, Hilary Murphy, Risto Karamavuo,
Richard Ginioux, Jan Meyerhof as well as the I-CHRIE
President Bill Samenenk.

The Board of Directors always meets where the annu-
al conference takes place in order to discuss the enal
arrangements with the conference organizers and to
inspect the venues. EuroCHRIE 2010 will be held from
25th — 28th October 2010 in downtown Amsterdam at
the Movenpick Hotel. The central theme is ‘Passion for
Hospitality Excellence’. The conference will be hosted
by Stenden International Hospitality Management and
Saxion Hospitality Business School. Stenden and Saxi-

Meet the new Director of Education

As EuroCHRIE Director of Education one
of my roles is to develop opportunities for
members to share good practice by facilita-
ting a web based resource. | had hoped that
we would have made more progress over
the last year to support your teaching, lear-
ning and assessment activities, but | need
your help! If you dig deep then | know that
you will be able to snd something for us
or a link that other members can access.
Maybe you have materials on your organi-
sations websites that we can access, so why
not send me your links so that we can post
them on the EuroCHRIE website.

Currently on  www.eurochrie.org  you will be able to ac-

cess all of the speaker presentations from San Francis-

Rai Shacklock

then please contact me

on are Dutch universities of applied sciences located in
Leeuwarden and Deventer.

In addition to the actual meeting and the tour of the
conference venue in Amsterdam, the EuroCHRIE direc-
tors travelled to both Leeuwarden and Deventer to vi-
sit the campuses of both institutions. In Leeuwarden,
the group stayed on campus at the Stenden University
Hotel, which is operated by students. Board members
were also invited to participate to a seminar organized
by the School of Graduate Studies with the guru of
“Mind Mapping” Tony Buzan. At Saxion, Jan Meyerhof,
Frederiek Slijkoord and Trea van der Vecht (Conference
Project Manager) detailed the conference programme
with the latest up-dates in regards to key note spea-
kers, abstract submissions and various deadlines.

At the Board meeting, the bid for the 2011 conference
presented by the American College of Management
and Technology in Dubrovnik, Croatia, was accepted
unanimously. ACMT was established in 1997 as a joint
venture with Rochester Institute of Technology, the
American university located in up-state New York. The
board was overwhelmed by the enthusiasm shown by
ACMT President Don Hudspeth and RIT Director of the
School of Hospitality Francis Domoy who described the
various venues in Dubrovnik, the pearl of the Adriatic.

The board also vouched its full support to the candi-
dacy of Susan Fournier for the election to the Vice-
Presidency of I-CHRIE. The elections will take place in
April-May and if elected, she will preside in 2011 over
the leading association of global hospitality educators
totalling 1500 members.

The meeting concluded with a walking guided tour of
downtown Amsterdam and a canal cruise with great
food and incredible scenery. Deenitely a great venue
for the annual EuroCHRIE conference.

co and also the video streaming of the pre-
sentations from Helsinki. We hope to do the
same again in Amsterdam this year. | want
to work with you in getting newsworthy ar-
ticles to raise the proele of your organisati-
on and to showcase member achievements
with regard pedagogy and advancement in
assessment, learning and teaching.

In Amsterdam | would like to run a few
assessment, learning and teaching work-
shops; so if anybody is interested in doing
anything please let me know. | was hoping
to run a session on open resource materials
myself. So if you would like to be involved

and visit the  www.eurochrie.org/education

r.shacklock@leedsmet.ac.uk



27th EuroCHRIE Annual Conference

EuroCHRIE 2010 Amsterdam, Netherlands
The ,Passion for Hospitality* must be excellent

Dear EuroCHRIE Family,

The theme of EuroCHRIE Amsterdam 2010 is “Passion for Hospitality Excel-
lence”. The title of this year's conference represents the energy and enthusi-
asm that goes into the provision of top quality service in hospitality. That passi-
on is not only preached by the keynote speakers and during the presentation of
papers; the idea is for the conference itself to serve as an example of ‘Passion
for Hospitality Excellence’. One such example is the Amsterdam Experience,
whereby groups selected based on their selds of interest hold presentations in
extraordinary locations in Amsterdam.

A new feature of the EuroCHRIE Amsterdam2010 conference is the opportunity
for students to hand in papers. All the universities of applied sciences in the
Netherlands with Hotel Management or Tourism & Leisure faculties were invited
to send their top students to hold presentations during the congress. The best
presentation will be rewarded with the EuroCHRIE Student Award.

This year's EuroCHRIE Conference is, for the orst time, being organised by two
organisations: Saxion and Stenden university. Both institutions are involved in
research and both offer minors, Bachelor’'s and Master’s programmes in Hotel
Management, Tourism & Leisure Management, Event Management and Facility
Management.



EuroCHRIE News

Saxion University

Conference venue

The EuroCHRIE conference will take place in the
Méovenpick hotel, which is located on the water’s
edge and within easy walking distance from the
old centre of Amsterdam and the Central Sta-
tion.

Post-conference

We gladly offer participants of the conference the possibility
to visit Saxion or Stenden University on Thursday the 28th of
October. These universities are located in Deventer and Leeu-
warden respectively.

These are two old cities with a rich history, to which a visit
will be certainly worthwhile and where visitors will be received
hospitably. We will show you around at the University your
choice and a meeting with lecturers/ researchers and students
will delnitely be part of the post-conference programme.

Furthermore, there is the possibility to make excursions on
one’s own to special tourist places like the windmills in Kin-

derdijk, the Zaanse Schans, the cheese market in Alkmaar
and the Delta Works in Zeeland.

Stendon University

Moévenpick hotel



Accommodation

To be of your service optimally, we have selected several hotels in various price ranges. The prices are valid until
the 1st of September 2010, therefore it would be advisable to make your hotel reservation in time.

Mdovenpick:
Early bird rate (until 30th August 2010): Single room € 148,- incl. breakfast - excl. 5% city tax
*After 30th August 2010: Single room € 158,- incl. breakfast - excl. 5% city tax
*Double room € 168,- incl. breakfast - excl. 5% city tax
*Booking code: EuroCHRIE

Westcord City Centre:
*Single room: € 139,- excl. breakfast - excl. 5% city tax

Bellevue:
*Single room: € 122,50 excl. breakfast - excl. 5% city tax

Ibis:

Single/double room: € 115,- excl. breakfast - excl. 5% city tax. Obligatory stay for three

nights and arrival on monday. Book before September 1st 2010.
Exhibitors Important dates
Renting a company booth at the EuroCHRIE Amster- «Delivery of abstracts: April 5
dam 2010 conference is  a magnilcent way to let pro- «Notilcation of acceptance: May 3
fessionals of our industry from all over the world know «Delivery of papers: June 7
about your products and services. *Final acceptance: July 12

Company booths are situated in good locations and
have high visibility. They will be rented in Irst come/
Irst serve order.

If you have a product or service that Hospitality &
Tourism Industry professionals can utilise, you really
should be there"

Keynote Speakers

Prof. Dr. Catrien Santing Hans van Driem Louis Frankenhuis Michael Levie
Professor Medieval his- Managing Director, Chairman PanParks CEO CitizenM
tory Holland Business Sustainability, wilder- Innovation in Hos-
University of Groningen Promotion Oflce ness protection and pitality

Hospitality in historical Destination Branding tourism

perspective

International CHRIE Election Results — Susan Fournier is elected"

The 2010 ICHRIE elections have been held, votes have been
tabulated and the results have been veriled by two ICHRIE

Past Presidents. The ICHRIE board of directors and staff wel-
comes our newly-elected volunteer leaders: Vice President,
Susan Fournier; Treasurer, John Drysdale; Director of Industry

Relations, Alan Tuttle; Director of Research, Dennis Reynolds;
Director of Membership, Amy Hart; Nominating Committee
from a 2-Year school, Diane Withrow; and Nominating Com-
mittee from a 4-Year school, Misty Johanson.
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IN SEARCH OF EXCELLENCE

The International University of Cooperative Education
Freiburg provides dual study programmes at the under-
graduate level for a diverse student body. The campus is
located near the city centre of Freiburg in the middle of
the black forest. Through quality teaching, the University
is committed to provide all students with opportunities to
develop the knowledge, understanding, and skills neces-
sary for successful employment. Committed to a students'
erst philosophy, the IUCE Freiburg prepares graduates for
careers in real estate economics, sports management,
hospitality management and marketing.

For their Bachelor degree programmes the IUCE Freiburg
invites applications for the position of

- Bachelor Course Leader Hospitality Management
- Professorship Sports Management

Description:

- Lecturing within the framework of 18 hours
per week (in German or English)

- Delivering courses and advising students

- Preparing course plans and materials

- Recording grades and submitting reports

- Acquisition of adequate cooperating companies

Requirements:

- Doctorate, PhD in business economics inclu-
ding professional backround in the particular
eeld of study

- Work experience of minimum 5 years thereof

3 years outside the University

- Adequate handling of presentation techniques

- High level of social competence

Benests:

- Modern campus and infrastructure
- Dynamic working environment
- Appropriate salary

Please send your application including salary
expectations until 2nd July 2010 to:

Robert F. Wetterauer

Managing Director

International University of Cooperative
Education Freiburg

Kronenstr. 2-4

79100 Freiburg

If you would like to learn more about our insti-
tution, please visit our web site at

www.iu-ce.de

Job Postings

Eurochrie
board

President

Dr Olgun Cicek

Emirates Aviation College
Dubai, UAE
olgun@eim.ae

Vice President

Jouni Ahonen

Haaga-Helia University of Applied
Sciences

Helsinki, Finland
jouni.ahonen@haaga-helia.e

Secretary
Paul Jackson

Coventry University
United Kingdom
aa5956@coventry.ac.uk

Treasurer

Herve Founier

IDC — Inenity Development & Con-
sulting

Le Bouveret, Switzerland
herve.fournier@ritz.edu

Past President

Eléonore Vial

Institut Paul Bocuse

Lyon, France
eleonore.vial@institutpaulbocuse.
com

Director of Membership
Patrick Connor

Ricnor Corporation Events
Management Software
patric.connor@ricnor.com

Director of Networking
Susan Fournier

‘César Ritz’ Colleges

Le Bouveret, Switzerland
susan.fournier@ritz.edu

Director of Industry Rela-
tions

Othmar Mueller

Executive Director Fondation
Nestlé Pro Gastronomia, Switzer-
land

othmar.mueller@nestle.com

Director of Communication
and Marketing

Robert. F. Wetterauer

ANGELL Akademie

Freiburg, Germany
rwetterauer@angell.de

Director of Research
Sandra Watson

Napier University
Edinburgh, Scotland
s.watson@napier.ac.uk

Director of Education

Rai Shacklock

Leeds Metropolitan University
Leeds, United Kingdom
r.shacklock@leedsmet.ac.uk



