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Introduction

The Maita Tourism Authority (MTA)
ha a diverso role, but one which In
assence is about creating and foster-
ing relatiomships, The Authority was
formally set up by the Malta Travel
and Tourlsm Service Act (19gg). This
defines our work as the teursm
industry's regulator and business
partner and as promoter of the
Izlands as a tourism destination.
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Careers in Hotel Management

Hotel General Manager

What does the Hotel General
Manager dof

Yau zre the focal goint af the day-1o-
.:Ia:f- fumning wof the hotel A Fraajor paart
af the b 15 Managnp people, setting
the goals and standards for your man-
agement team. and overseeing the
performance of Al departments Yoo
are also the driving foete behind the
husiness. You keég up todate with any
local or international indastry trends
Lt impact your business. IEs yoor job
e implameant strategies that create 3
competitive edpe 104 your £stanlish
mart.

The b b5 ong of responsibility, but it
s ngt withaut k€ upsides The gener
al imaniager has a great desl of person-
at eontact with statf and guests and
il uncioubtedly have the oppoduni-
tyto travel - atiending trade fairs and
corferences - espedally if the hotel =
pait af an inteinational chain

What do | need to do the jeb?

Eucallent commuynicabion ckills an
pitgeng personality and 3 natural
flair for dealing with people zre wial
Foreign languages aie always useful
Wi negd tn be sensitee too obhers
wlgwn, and Inluitne Lo thelr neads; as
woull bedelegating work and overses
Ing your 5t atf's perfarmance

Goad organisatianal skills are pard
mount whetner you are deqdling with
tesy staft ina small operatsn o man
aging a‘hatel that is part ot aninter
natigral chan

Simce you are the fec il of 3l dayto

Wour FuTume s Hesmaliry k Carsnc

|_1='|:|- .,'\-p-_'l.ltl-:-n:-,':,'rill Il need to b flax

ble enough b juggle several Issues at
oreE and deal with unespected situs-
tons Tooimspre conhidence ino your
judgerment  and decision-making,
you'l eed to think on your feet and
have. an open mind about situations
vau need 1o be able to take rnisks. The
way you go about your peb ol be 2
benchmark of bes! practice: for the
hetel: You'll need the strength of char

acter tobakd sbick OF o ot actiong

GATN EXPERIEMCE [N AS
MANY DEPARTMENTS AL POS

§1BLE. |F vOU'VE DONE YOUR

COLLEAGUES' TASKS, YOU'iL

HAVE WHAT IT TAKES TO

CUIDE AND INSPFIRE THEM

and see how and where you can
|r1|[:|||_|'.l|;' PLIF Pl Brmanoe:

Wewi il alsn need to brink cregtively
and have the ability to plan for the
[evmg-term You are by in deciding the
Business strategy and  marketing
objectves of Ehe hatel

A head for figwres is-an obwicus
ahvantage but there s nopreredguisite
that wou have accountancy gualifica
teons: Apart from being abie 1o see the
h'ﬂED’ picture. :,rc:u'h hesd: thp energy
and enthusiasm Lo kegp your Leam
motivated day in day owt and bo be
dble Lo suslali your interest inthe job
eupn when tackling routing tasks

Geod generdl managers come from
any area af the hotel irdustoy
Dualificationscan hone your siills but
Ik b5 impottant te Have an inheert
ability torlead peaple ard insgire your
colleagues so:as ta achieve the desired
resulle

What's in it for me?

I'he genersl maiegers iole puts all
your skl 1o the-test - financial, cre
atiee and inkerpersonal. But, if you
master the role you can be: assured
that you have tested yourself [n one of
the most dermanding postions in the
Irvdustry,

If wou're looking for & challenge,
then this is the job to aspirm o
Everyome in the hotel, from your Telkne
marages to the most junior <taff
ramber. kooks Lo you for guidance: 30
e il meed 42 lead e edample @nd
gain their respect. This may soend
daunting, The success of the holel:
opealions iy down o you, But the
sense oiomeward end satisfaction 5
hard te find mmany other darsers.

Formal traming and educational
quall!ll:.;l;lnrl m hotel m:m.agem-zm
Lagiethed with hands-on expenencs in
different  hotel  departments s
gegental

Getting Qualified? See Page 25




Financial Controller

What does the Financial cations in acr
Controller do? nanagement
¥ou are the financial drivi e
| i s | = |
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“FINANCIAL EXPERTISE WILL BE

YOUR PASSPORT TO ACHIEVING

PERSONAL GOALS AND SUCCESS
FOR YOUR HOTEL"

Getting Qualified? See Page a5
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Sales & Marketing Manager

What does the Sales & .'u"u.:rkl-'.ing
Manager dot
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Human Resources & Training Manager

‘What does the Human Resources &
Training Manager do?
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Food & Beverage Manager

What does the Food & Beverage
manages dof

tration, human rescurces

it the |
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“BANOUETING IS ABOUT COM-
BINING YOLR CREATIVITY WITH

YOUR WILLINGNESS TO MANE A
CLIENT'S WISH COME TRUE".

Banqueting & Events Manager

What does the Banqueting &
Events Manager do?

The 4 of amy barguet 1a

ot comb

tign, sales, man igermént g

nation with il the other s=rvice
depaitments
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Restaurant Manager

What does the Restaurant
Operations Manager do?

You are in charge of the muam Lpe

ient day-to-da

Wik SereICe anc Tooao quall

AT | b singe
urtll very late, or open @arly B senv
binth hotel pussts ‘and other cligntele

Yo will need to be g confider

incl b the perscnality 1

o lng [han you may iealize. You nesd

s
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an understanding of trends in food
and bewarsger - what's inand what's
net in terms of abmosphere, Cuising
and drinks. This means keeping
abraast of themarket - local and inter
national - and ||E'...|'||l'|5.' to and acting

[

) Lustomer and staff comirents

you raeeg - o exncel at eoutine pa et
wiork, and have a clear idea of budget
ary matters, There is: no feason why
you can't be ereative in the role as
well, by suggesting SiNg,
at boost restaurant and bew

EVETT

(5]} :i.EI: TEVEMNUES

What's in it far me?

W persanality will be the key to
LTS T Approal 11 ¢ he ok Yo will of
course: need o take pods in running
the mpecations efficientty, bul Ideally

yo will also want e hedp yoor <bafl

rraks more of their johs, and Baks The
opparunity to stamp your mark on
the restaurants' r-|1I|| (T

Hobel management wal | haree craerall

dirpchion on o and |'|r'l.-rr.;JHl:: bt

Yo are the one who .-r.l'l:, ureder

erations This

stands the day-to - day op

gives you  the stope. 10 suggest
chanpes for the Better This ig @ role
WhHICH can 42t 45 4 Stepping stone Lo
careers in-ather ar ol the haotel

s imess,

Executive Chef

What does the Executive Chef do?
This iz @ roke that has everything to
o with management and a kot to do
wath the profassion of a chef You ars
respansible not only for the day-to-
tlay Tnneng iif
tl tHga

\teiens, but alsd

for thi atic

Getting Qualified? See Page 25

man 1!::pn'.nnl of the r;itn‘-ru'—&] depart
rrant. In Inr!}? hoiels or mestaurants
voucan find yowrself incharge of a ig
= that .||..-.I.r?-

tearm it your job b
food s produced: within @ stipulated
budget. To do this, you will be dealing
with stoch cortrol, purchasing anc
payrall Yo will coordinate the kitcher
ang service N order toomaintain the
highest standards of meals and sere
ice You will hawe the pressure af keeo
Ing labour costs and other operational
s wnder comtrol.

a5t

“THE EXECUTIVE CHEF I5 A
VALUABLE MEMBER OF ANY
HOTEL OR CATERING DUSINESS;

AND THE CHEF'S PEOFESSION IS

HIGHLY REGARDED,”

What do | need to do the job?

This j-::-ll ORI 1) IJ- abal |||'|'1r.: (£33
brest chef; it's alwo about being able o
manage 4 tedam Fosr fhe catening
departerent to fun like ol kwicink
wond 1 need U e g Inglu:.' |'-|g.j||.'_-!_-l
dedicated person with a keen eye to)
detail

Yol have toenjoy being a team play
er, dnd, as Lhe persen in -'_I|._1.'é_:\_i,~, yiau
will meed excéflent
skills, Catering establishiments can be
pressured - places 4o wark sincg they
ey large numbers of people at the
same thme. You wall need to beep a
lewel heao ard deal with situataons as

communication

thiey atise

Wil gh also be methodical and

mieticubousin -,r\-u-fph-nrlnﬂ Thes e
utwe chef is in rlurg- of tl-:l.'igl_'l 3 and
standards and will need o develop
the mar .1g|"|':| skills to ensure that
theso are adhered o

The ;lhlilf:.l to keop statt matrwabed
sy e a day-to-day operation s
important but you alsa need to be
abds 1o st doven b R ive sddndirn it ive
veork, befare or after the demands of
the day To cope with both aspects of
the joby wou will be putting 1n long

haurs

What's in it for me?

This is net a job for evenyone, Many
chets will preter tokeep a more hands
on rde in food preparation and leave
the administrative Eide fo someore
else, But if you are keen 1o progeess in
caterlnp. then thisisa senbor position

o will have achieved the status of
Head Chef after working your weay
thiough the ranks of a highly regard
ed protescion Mow you will want te
hone yaur managament skills in this
Jab

The Exsseriers e WL g i IH Lhig prral
Tloy glues you The opaolunily to skep
SIIEWaNS
Imanagement Thi ponus will b= that
you will Feve tested your metiiz in
cng Of the most empofant. and pees

Nt e e‘-_l,ll--l.ll lintel

suarer] Areas of thie husimoss
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THE SATISFACTION COMES
FROM KNOWING YOUR TEAM
HAS MADE A GUEST'S STAY THE

BEST THEY HAVE HAD IN
ANY HOTEL.

Rooms Division Manager

What dops the Rooms Divition

Ma nager dot

what do | need to do the job?

What's in it for ma?

Getting Qualified? See Page 25



Front Office Manager

What does the frant office
manager do?
Yo e i |l1.|rE:' of the reserea

bicms' greg of

the regephbon and
WTIE LAsSES The ol sekedp g divlssan
A% el As Ehe person with by £ et
cantact pU drea sluable rmember of
tha aitarmal |'!'-.hr|.|§r_'.'1|:~|:|, Peder and
will attend heads of department

"ul'r".ulg\- Yo aee glso called an teeac

1% ity

LHARET N 3 rouler for weisk-

LA BT It:'u
sl

The main foq

i dry to-day
Wik is |‘.|.3'.'1Ii||!'-: with Euesls This alsi
Inwzlves gn-"Flllli: and ensuring fhea
romfort of ViR, conferapnce

[erthes,
ond any other specal event cus
ramiers, The fole aled enlalls cong
able management, both of people and
Tirme, a5 pou will | B resppnsinke for all

the frord-of-houss areds of the hotel
in effect you are in charge of the

hatel's publs face

What do | need to do the job?

rrent role, yo

A5 with Aty milna
wlll need exceptional communication
skills to deal effectively with cus
Feamsers ared YO T statf dned a5 a

kt-:_.' member of the management
tearm yodowill alzebe callod on to pres
ent your and your teams’ views clearly
il II_'E 'II{:'_‘:I.'IE'\_- Ang e acme -
Trabivee reports

You will need Lo Be able te think on
your leet and sobve oroblems. The
frent desk is the first part of call for
mary erguiries, and sometimes com
plaints, so you will need tact and
dipfomacy to clear matters I:+|||_'I_I'||:|!,-
The robe entails copsideable inowl-
=dpe of the hotel's enfite pperations,

and of the 1slands therrmeives: Front-
sk laft are expected to be on hand
lo answer queries ranging trom reser-
vation enquiries to giving informatian
about the locality, transpaort and soan

¥ou will lead a-team which is an
mportant part of the public relatsons
of the hotel, soyou will need to Insple
and mothate and set clear goabs: The
abrility to listen attentively and under
stand others” points of viesw is impor-

Getting Qualified? See Page 25

tant, Clear
E

S10HT '.I‘:.'llnll'lf: 5 impor

tant, as he ability to inepire corfl
dence and influanmce your team e
carry oul your wihes &l in all YL
hawe o bean exceplional individual
who gets the best of out of your col
leagLes
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What's in it for me?

This 15 & ughly visible and reward
g rode as it B peeotal i the day-to
cay running of the hotel. And 11-aka

gmes you plenty o oppartunity o pot
farwied wour wisws a1 management
el This migand youw will see imimed

ale response b yood work and that of

THIS JOB GIVES YOU A GOOD
GROUNDING TO FURTHER
YOUR CAREER IN HOTEL
MANAGEMENT.

yaur team, and be able o gwe your
input Into. the hotels ma el
dirgction

Thae Expetience galmec in this frort

line role will stand you in good stead
ko PreEress rifto hakel gn:"'.:ni man

agement, You ol after all Pawe a4

déep understanding  of sour
TE SR DETIENOE N T

e hotel zinge you are running
the reserwations office. It isa role in
which yow cian make your mark asan
Irclivicl

e

hut to troly succeed wou

hawe to value your team. The role

homes e sklls d to bea gond

hotel manager
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Night Auditor

What does the Night Auditor da? i : e 5l [&E

“PEQPLE SAY A HOTEL MEVER
SLEEPS, NIGHT AUDITING

MAKES THIS A REALITY"

What do | need to do the job?

You® FUTLEE ih HORmaLTy & CATTRING

What's in it for me?

Getting Qualified? See Page sz



Maintenance Manager

What does the Maintenance dardz for plant and imstallat
M.Iriag:r dar v Bo oruin i duty reste

i i | ST f Ersor
* i Lt h I 1 | ETk
[} ] il e )
e respansible | 1 What do | need to do the job?
stredling the maimtenanoe dea by wou wall have gained exp
[} cpmrr I N I 1557 T
| By g NE Lil
[ [} ith lect 1
TLEET n da AL
and some kr it f

“WHEN THINGS GO WRONG Rt

&0 -1ar CaCualuxng and
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IN KNOWING THAT YOU ARE you will bedaing. everyining
i {15} |
THE ONE WHO GETS THE R Y L A :
SHOW BACK ON THE Roan.” b 1wl it
LILIF I b st Lchdin
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11 | %l
id 3 n il il | ] 1 i i
awar f it IHERsy He riit teril v
Hotr and restaurants adhe I VOLT fL m
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| | | Lt m pa tra irvd o TiE
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Chefs are responsibie for preparing and cooking attractive food that is enjoyable and safe to eat. There are a mumber of
different specialised Chefs and career progression is through a defined hlerarchy.

Large kitchens are divided up inta secfions, usually known as“brigades) each run by a Chef de Partie, who Is respansible.
for the section’s area of food preparation and cooking activities, dealing with, for instance, sauces or pastry.

Head Chef / Chef de Partie / Commis Chef / Kitchen Assistant

ha g s @t you learn the
asics af your trade, ore
v ohirts make it toth
celebrity # Ll i
v opportunibies o par I i
' bat iy | |
¥ TE, ATF 3t |

sfficient an

|l 1 hygen:
afrals sErvice but aleo
wiith samen] siaffing,
ot purchasing, menu
i era T
1 Yenem i HORR T L] B

trative i 1 A FUrRITE
i | v
T " arr 1 I
ity b g
ind or by 'l
= to rhal tl fi
b B withir
i [iT; |:-'I| f
Sous Chef or Chef de Partie
This position is one step up fre
Lraee T s fole y | t
led 2 reenced enough Tid
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the whio ti T [
115 e Ot Lh 1% f
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fthe tearn, Traines chefs work a pedl

Fes, s oY meEmnes

3 in each sectian to gain general
eXPENEACE R every areg of the
kitchen

carry out Thef's instruction

ird ensure that cortain baslc pra

Kitchen Assistant
L | findd that alargs part af you

el b mig

fridges to floors and wa s weel|
that of the kitchen cquipment, o5 you

eaning contractarf

fen do the heauer work. You wi
L RALL 1 fFar

it hien wtens . T

| ok
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What skills do | need for & career as
a chef?

Al whatensr level you start in the
profession, there are some general
skills  and wihich are
eszential

Life in the kitchen is.particularly
heclle, sspecially at-semvice times. In
large establishments, there will be
numenows onders, soo b impertant to
e able to deal with preszure and b
abie to- cope with several tasks at
once, Equally important is the abikity
o get on owith others in 3 cobesive

Attributes

team zince :r'l':\-ll I:"'_l.l {an -I"':lfl'l ather
Yo'l need staming as you dre work
ing an your feel ina hot emvironment
fou hawe to be fdexible and prepared
to tackls 3 range of tasks, At some

trainee levels, you will be assigned

obs not directly imvolved in fisod
preéparation
Ta imake a career in the profession,

woull Hawe Tey have a k2en inferest in all

Getting Qualificd? See Page 25

aspects of food prepacatian. Those
with & creativie fiair and imagination
will fendd it-a rewarding experience You
should read, study and learn all you
can abaut food, fond science and tra-

"Ir FOOD IN ITS INFINITE VARE

ETY 15 SOMETHING YOU REALLY

LUKE, THEN 1T 15 CERTAINLY A
CAREER TO CONSIDER",

ditioral snd medern preparaton tech-
nigues. F you specialise in pastry for
irstance, you will need to learm all you
can about sweets and develop a sixth
serse abaut what makes a good
desgert

The creative part of thewark shoukd
not owershadow the fact thal you
negd organisational and manage-
ment skilks it you-are to succeed. Even
the most mundane of tasks requires
meticuious drganisatianal skills, &
practical approach and an ability to
plan methodically are wseful, as 5 the
ability to stay calm in 3 crisiz and be
abbe to resolve problems

Chefs need excellent cemmunica-
tiar and leadership skills to be able to
manage and train kitchen staff under
thelr supervision. At head and execu-

tive chef level, when YL dre reaponsi-
e for budgets and negetiating with
suppliers, you will need a head
for figures

What's in it for me?

You mizy be daunted by the prospect
of ‘a career as a chef Bul dont be
deterred, The career isdemanding, but
you witl mo doubt find out early on
whether food preparation |5 some-
thing that appeats to you Apart friom
the creatne side to the work, There 15
the reward and pleasure of seeingsat
Isfled clientele. The chef's profession is
as varied and enjoyable 35 pou make it
Thouwsh it s nat far the fainthearted.

Yo g FuTuse oy HossrauTy & CaTemise
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Restaurant Manager / Head Waiter / Chef de Rang / Waiter

What do these jobs involve? Waiter
Pestmurards hoklh st Bots ] Wasters rraast ensuie the rasizurant

s separyle GEerng

t § it giEl f 1l T T 1 ot '_'» INE <=N5Le Il
I i mmagement ¥ il il reuired cul
Iy from wan i tom Y i bl u

tant ErL i il i b exeser ted B feam thi i

aurtte wirerd e wimE Wi and

Restaurant M.'lnager
a5 Restautant Manager you wall be  Foed Service Assistants

m e harge oF & team and responsitie v short-order catermng estabhsh
t Lhe #fficient organisation an miemts formalibies - are aoffen pared
tiol ef tne restaurant, (15 sLatt and ha il bt waklery oF ool serads
oo with other depattrments « suchi assisianty bere are st edpected t
rk e f 11 g welcorming Atmosphens
Wi v ¥ Py
boiThEs
th 4 it i
| weaiter L h i ind I hot 2
Manager and can be hisfher e il beverage:
Ty In this role yo (PR ] AL areer fael food chaics, males ar
restaumnt manag el aee al lurred WLl | probably
afs | throughout sernde hmes 1 pirirsnl Lk, & T r {3
HIE i CrEdnise T il I A I ] tar
lzgially, the head wait neth 151 food 3| 1ave {hen
miomers a t= thier the il w ofwearking and oHen pr i
nom tal Hmentc. {h ! st a4t e fur
1 1ite y r khr anid

What do you noed to da the job?

win il e o B frlendly: cutae
“WHIN CLIENTS RETURN TIME i i

ing and gheasant manner and meed L
AND AGAIN, YOU KNOW THAT pet am el with Both the people vou

YOU'RE DOING YOUR 108 WELL", sprve ard The tedm you work witf
| g ohysically deitvatding and

to work uraciiBle ki

feel an top af e job, woed will need

ey 4 Ehusiasr mixy |

the =e=lection ol wine, In some, mone rded peessufe, DUl you snouldd g
formal resbaurant ---|---.-|I._ 3 13 ~ar b tabie under vous care time, and

Cafle pestaurants e Nead wiailer als

takes tHe Dl he

siter iufariad ta as the'm e hote e
iensally tre taking of ok s part Fil wesif
if the waiters duty | tor

i Vium Futerr in HEpsrTarty & Catinins Gel.‘tiﬂg Quihﬁq‘d? s P-'IEE 1,5




lining

iy appezrance,

positions suck as
sensor manager of head waiter raguire
the ability to

atians and take

selils
th difficult sit

You will be

the person cus

tomers request when complaints ana

difficulties arige such as discrapaniies

i bhe Bill, or comimants about the

fextad. qqualety. In thise

wia will rered Lo handle cribicism ey

Py feel it s witoarded, Yo ol s

[ redssuie Cusbomess and |'II..II.I\.]I

Lherm adith &

ithog
THe more ior rales cudy as chef

s [ S TEh rE denTenty. Fou

i Gettlng Qualified? Sea Page 25

may Teng
times llmitad space

Ly learn
clotaly with the

kitchen so yor cuslarm e seryed

weithin reasomable timetrames, 11 the

restaurant s |.'-.I'§-!! ENOURN  au may

chet de rang who will only be

Whats in it for me?

These are key rales in any hotel o

restaurant amdyou shouldn't underes
timate the responsibil ity you have and

the contibuticn you make to 1he suc

e business: If youare willing

b Yol L

1K yuur weay

ead weailer and

1ent within

these skills tha
management by furth
atien and training

nity Bdin 0%

wiu can learn the

Ferent cuftyral pe IHiving

started nnl an the restagrant Tleos

i will Be owell eoip I e

stard the husiness if yo

progress into

& mMarnaprment rg e

Voupe Furrume b Hg AUTY b CatyRing







Bar Manager / Bar Person

‘What do bar staff do?
Bar staff voork in lcensad preiisd

e aré responsible for

sllimg clrink

af all kinds, 24 wedl

T ke ot by Talk
stomer and. providing

'.l'll'lli.'l ytrma prere

« Ayt @5 invoived

& el ail arg
putting aul tar
s So G, Yol may

sl rigH

2 the cellar, and 18 Cieanin
sryuipment such as the beor w

IUFRE Gpening

“BESIDES CREATING COLDUR-
FUL COCHTAILS, YOUR 108 15
ALYD TO ENTENTAIN THE CLS-
TOMER YO SERVE

1o lEarn about ay siich as i

eriand cacktails, and about the Serv
HE of wanes
W alsds toal b

PO TS, Yo rri s arkd
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Tram =Erving ASLTTIET Wil

pot emply plasses and wash [her
I the o et 1 plass

1al tabites are

WASTINE mMacmime

sTaf and make sure

What do | need to do tha job?

1L 1% g T N TrEt u gt an well

f lite You
rrul, tactiul
ar,  CEmiImLn

need an. culgaing

ang  polite

Cation skl s pratng with peo

tart as wou will

i 1D

customers -attitudes - and

kills are alyo

wded when coping wikh diffs

uations-such a5 Winen yau have o

retuse o

wrtpmer who has

SEMVE

troutiesome cust

Feru sl meed 1

witth The ha sige of dii

rik: procd et
and be fully aware of 1he licensing
laws

Bar sk i x0Tt
undet

& good memony

work ntia

DrESsure 15

pseful ol kespling

track «f arders and bills. Ease with

mental anthmetic s important It
goes without saympg that you aré in &
nositlen of trust since you atso handle
cash

ou will be expected 1o present

il P Ay R
arance though

: B wary th the style
What's in it for me?

IT You KE meeting pe & T
arpund the world and wi ke 1o

wiark inowhat s often a relased, o

Industry. ¥ou will learn abaut staff

RN 21 S10CK

eipet

tomers and supplises (Tysu wish o

food and heyerape sa

A ool plage to start igarn

ing tha trade
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The Rooms Division is a very important part of the day-to-day running of the [rmtl. MMMIMlMﬂHHrﬁM
comfort and well-being, it is a highly visible face of the establishment.

‘Guest relations executives, receptionists, househeepers, concierges and porters mg,eiharw!:h Food & B!mgure
oiten refermed to as front-of-house” All the roles Involve considerable contact with guests and it is this that adds varlety
and Interest to the jobs. Very often personnel from these divisions are the first to make contact with the guest and the
anes who deliver the lasting impression of the establishment.

Receptionist / Reservations / Concierge

What do these .H:Ibs invalve? systermn 1o chect avallabality and a5 be prepared to glve adwice 4n
det the first update information, You may also be places af interest, musedme and 40

The mception

the mle required te lettary 1o confirm an
e You resetvalions and tooperate tetephons Your job antails constant lisison
witchboards with ofbher hote otatf surhas
®, Ermail or ||I'l':-.|:=l T rvations supervisor exiends and the cong Erpe Beception w

L HesOf The rege

aring to whaether you

does vary &

the arain ||||'£!|_ orsmall hocal 16 the
ter, duties may entall hand ng

range:of tasks including carrying lug

gartoe in the s

though a large seryices In i 1ale wou W

part af your wark does imacive fhe aising with local tour opera

administratsan of checkl = in destingtion management cor A EAES

o deal ard Lrying to market roome rather In darger hotels, the

and ot of the hotel Yoo dre

Ing w&ith a4 variely of Bueet refation than st acoeot hookir s aasiets itk | Ippage, T
tuties |ncluding allocating rooms, Arobher aspect of the receptionist’s  ar rafiging car hive and g
PaEEINE ON MESE '|_:'_-='- Cand arpans LT b s ta e sturee of irdormation on on restau rants and other

ary spEcial requirameants goeests My Aot just batel services such as restanl ties: The conciergs A

have 1oodial will rarits and satety deposit boxes, bul on worlk In tandem to provide these

Mgy g
warmiamts and
In most ha

w them up anything to-da with the locality, Yoo front-desk' ssrwces

rvatione ar will need to 2il an what’s

CRMPpUTENSed, 50 vou will EINgg TN Qrom terms ot enter@inment, as well

I Four FuRes K Hobstaury & Cimimne Getting Qualified? See Page 25




What do | peed to do the job? ther residents. You nead te think on What's in It for me?

This 15 & gk wiere personsliny is vour feet, be patient a e and e you- ae outeomg, Hke guest rels

5L FUTURE N HEARITALITY & CATTRIRG e
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Executive Housekeeper / Housekeeper / Room Attendant

“IT IS MOTIVATING TO KMNOW
THAT YOUR JOB CONTRIBUTES
TOWARDS THE HOTEL'S MAIOR
REVENUE STREAME, THAT IS,
FROM ITS RODM STOCK"

What do these jobs invelve?
TH housekeeper s
ensuring that the

e asacuboan
responsible tor
amenities, public a1eas and bedrooms
tained o ihe
landaids The job invalbes
?'_-dul!_{ incharge o the whole hotel ot
sabely guest bedrooms The exscutive
houzekeeper has tomanage a team of
staff and liaise with contractors and
suppliers, There are budgets o take
card of, statt to deploy and owe

ot GIE ma

=] ||'J.
highest &

and high standards of Il-,.-g:-,_'-"r_ and
clzanliness to uphald

Housekeeper

The hauseleeper deputises for the
Exécutive Housekeeper and liaises
with other de such &5
reception. to cf fatrility af
raoms and to ensiee
rr'|'||,.r|-=~!_¢_, Arg met I
malkss sure that the rmoms dra-up to
dard by carming eut spot checks

tu see that all the reguisites

f e

VO4IE FRTURE (8 HOSPITALITY & CAFERVRE

toveels Doiletrees A |_!::1-~| informsE
tior about the hiote| and lecality - ae
prowvided

A el | e :.Ir'.|'||r|'_r', bedrooms ang
balfiioarms, which 1n '.al:-;-r- ligiled b
appridached inan eficient, profession
il manner, the Rausekeeper and room

attendants come infto contact awith

f_lli':.f:
Room Attendants
Roam attendants are expected to

wiark fhewibie roster and dubtiss may
wary fram |:1.:;.I ko |I.|:|."II|-' respan sibili
tes and times of shite weill ditter
Aol B to the hatel g its ange |
SEIVICES. White tThese .14{;';.-rrl|'_|'-_'|l.4||_='5 114]

fallowe mast foom atiendants develog

# system of cleaning that weorks best
for them

Howsekeeping staff are susported
I turn By hoose porkers seceptionishs

i the conci all ot whom make 3

contribution tothe comtort of guests

What do | need to do the job?
cation skills

all iohs in The weoms div

Qood: O

esaent al for
L0, Al grades Frarm roaam: attendant
to ExeCulive Nouseiesner, ;JIJ}' an
Impartant part im the holels opera
Licns and have constant contact with
guests Commymication tkills are also
vital for eMicient faisom with caol
leapues im other arzas of tra hiote|

al

Roprm attendanis need

ingd am eye T

a pract

Ippridch 1o wirk
detall, both of which are important
il just tor routine tasks byt also in
Identifylng ways to improve the divi
o to the tepefit of gaest comfart
You nesd to wark efficlently @nd be
oisireet you are ertrasted with the
guests'belongings and privacy

Ity are in & superasary or man
agement rale, you will need to have

the strenghh of persomality 1o motl

wate <150 and instill o -::lpllllr- 25 1hat
rottire tasks are completed fo the

nighest standa cheerfully and

weithin set torgets, You vall also need a

R Coerhess 10 i

fanr for |||_-_l|,|| :
chasing and gefining contracts with

srternal sendce promd ders

wlieny |

What's in It for me?
The rewaids of the ok lie in
Ehat wade |__I::.=-¢.I,L' are camfartable and

i welcoming returming wsitor, That
5 prapl thit yuaat rele has bren Fxe
cuted weell You have made 2 orenl gid
ferenee to Bhe hotels business and
G wwill gain the personal satlstachion
ol knowing you and team

contributed

Getting Qualified? See Page 25
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Guest Relations Executive

What does the Guest Relations
Executive da?
hiz job s noemally fou

star Ng

& done by
ol i
wi all $hey require dur
Lhech

VI Pear

I Nat il

Tof instance

honewmoanes in residene

nEsidE holsa
1 fimd (IR ligis
or the bangueting

nodated pre
reparing for the

wardy fr ensura that

could e

¥ You

AIFeal 0o Ne

receive b extras fomake thei

stay special; or you could be assisting
rafm s £

providing helsful sugg

axrursons suitable for

tions ab
young children

Yol will need o keep well informed
abaut whal's on locally and scour the
newspapers quickly @ach lay 1o bried
yourselt on concerts, attractions and
other myents. As-a man paint of con

tact with guests, yau have to be pre

Wowum Fumiid in Basm ey & Cazorm

rad to antwer any guestions nelates

i Fotel o the fall

What do | need to do the job?
You'll need a

ave an-putgang
tion, thisis & new

thave immed

e teedback

back may be pos

to try Lo respive

may have with

stay ar of the hotel

Thie means cocasicnally deal

"THis 108 EMBODIES THE
MEANING OF THE WORD
HOSPITALITY - YOU ARE AN
AMBASSADOR OF BOTH THE
HOTIL AND THE ISLANDS".

INRE wwith direcuds BUEsTS Or semsitive
1. Cairm,

tesuess Yoo Wil meed o be
resgurceful perscn, and bave a ta

ATG polite

mannes, This applies al

youl dealings internally with ol

[ o o have to Regp an open

mind and r

apportian bBlame. You
nes urz that iss

maeed through and dealt with effi

LA

ciently to guests’ watisfaction

0 have 4
pensral

wouisell da

and be walling to |

on lFtest news. events ant

Ideally you will speak s

veed th Teel at easg

1 people from all wealks of life; and
it nat

conweTying

] liies,

il e

What's in it for me?

This is not a desk fols th ough you co
Bawe b0 be adept and mieticulous in
iealing with admmiztration toensure
wau are well mformed ahout the puetl

ligt gl glu"s.';' nesds Canerd by b s

a job which puts youw in diect daily
conlact with the hotels o ients - the
natter |"'.-"..".°'||."[_
infl meeling theil nesds |5 3

rewarding papacially

pecple whao really
I'.|i:||_. i
CEROPTPNCE
when you recewe prase But knowing
=5 stay
initself

Lhat you have male some

MIOFe. CoMTOrTabke is ewarg
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Getting Qualified

There are varicus entry reutes into the tourism industry and a lot of optians for study and training. The Institute
of Tourism Studies (IT5), the Employment & Training Corporation {ETC), and the Unlversity of Malta all offer

courses at various levels, Here are some to consider:

i,

What Courses does the TS offer?

Management Courses

Higher Diplama in Hospitality Management

Course durgtion; g years Including 3 years af the instifute
ong o ane-peor international internshio

Courses leading to careers at Supervisory or Head of
Department level In the hotel and catering Industry

Certificate/ Diploma Hotel Operations

Cowrse duration: 2 years of certifficale lee) plus cne sum-
mer, facal industry placement

For the Dipicma devel, @ further year of international
irrfernstip plus @ full year gt the institute s required
Courses leading to Careers in Housekeeping

and Front Office

Cerificate/Diploma Accommodation Operations

Cowrse Duratian, 2 years at Certificale fevel plas ane
sumirter, loca! industry plocerment

For the Diplaag devel, a further year af internotioea!
internship plus a full year at the tRstiTute o required,
Courses leading to careers in food preparation in
hotels, restaurants and industrial catering
Certificate/Diplema Fagd Preparation and Production
Course Duration: 2 years gt Certificate fevel plus one
summer, Jocal industey plocernent

Far the Diglomi deved a further year af internatliomal
internship plus a full year at the snstitute is reguived
Certificate/Diploma Food and Beverage Service

Cowrse Dutation: 2 pears of Certificobe Tevel plus ane
semmer lpcad industry glacement

For the Digloma ievel, a further year of internabonal
internihip pius a fall year ot the institule i reguined,
Tourlsm Studies

Thee Sports, Letsure and Becreation coursa wll lead to
careers in sports coaching, animation and guest senvice
.al'_[lI.IIT!,I TR ramImes

Course Duration: 2 pears gt Centificote level plus one
surrrmer dacal industry placerment

for the Dugioma level, @ further year af interma thon gl
internship plus.o full year ot the Institule is reguired.

Courses leading to careers in the travel trade such as
agency clerk, eourler and reservations services

Course gduration 2 years at Certificate (eval.

The Towrist Guiding Course leads interested candidates
to careers in Guiding

Course duration 2 years at Certificate ievel
Craft & Technical Programmes of Study

Faundation certificate leve! one i Motel services o food
preparation and food service,

For further information check out the institute of Toursm
Studies website at widswiits mogner mt

10
AT
What Courses does the ETC offer?

Extended Skills Training Scheme in Hospitality Trades

tugerrs (n parsession of @ schoal feaving certificate ran
opt for the course mentioned below:

A two péar opprenticeship progremrme offered o5 o cof-
faharation venture ty The Fducation Departient and
the ETC through the institule.

For further information check oot the Employment &
Training Carparation website 3t wwwsto ong mi

What Courses does the University offer?

Various courses at the University of Malta can lead to
related careers In Tourlsm, Courses offered include;

Toursm Studies

Management and Accoustarncy

Sovigl seiences such af Poypchology ard Commumcirbions
Enginesnng

Infarmation Technology

For furthier information check out the Unlversity of Malta
webtlte at wwvermedu ml
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The “Your Future.." series covers 3 large number of
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