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EVENT'S
INTRODUCTION

The Uganda Hotel and Tourism Training Institute is a government- owned ter-
tiaryinstitution offering training programs in the areas of tourism and hospita-
lity at Diploma, Certificate and short course levels.

The institute was founded in 1994 as an International Labour Organisation
(ILO) project based at Fairway Hotel to support apprenticeship training for the
then growing tourism and hospitality industry in Uganda.

In 2015, UHTTI was officially established as an agency of the Ministry of Tou-
rism, Wildlife and Antiquities by the signing into Law the Uganda Hotel and
TourismTraining Institute Act of 2015 (UHTTI ACT, 2015)

The institute boasts of an alumni of over 2,000 graduates and continues to
excel in providing competent personnel for the hospitality industry locally,
regional and globally.




=P Raise awareness about the career opportu-
nities in tourism and hospitality.

The National Hospitality | P Elevate the image and perception of the
skills competition is sector among youths and key stake holders.
designed to display skills
in various trades
associated with the
tourism and hospitality

industry. It is intended to: | =P |t will also showcase Uganda’s rich culinary
heritage through cookery and service trade

competition, in which contestants will be
preparing various national culinary delights.

P Create a platform for talented and skilled
students to showcase their skills to the
world.

P Provide the participating institutes with
items that will enrich their training centers .

Whereas this year's competition is the first of its kind, its projected to become an annual event,

bringing together participants from tourism and hospitality training institutions across the
country and eventually the region.




COMPETITION SKILLS

The competition will have these selected trades.

Cookery

The competitors will showcase skills in
preparation of different cuisines.

Pastry and Bakery

This will require the competitors to
exhibit their artistic talent and skills to
produce a wide range of items.

Restaurant service

The competitors will have to display
food service skills as well as coffee
making.

Floristry

This will require the competitors to
design and create floral projects with
principles and elements of design
including composition, colour, and
the use of appropriate plant organs
( leaves stems, fruits etc ) accessories
and tools.

A detailed technical guide will be provided for each skill mentioned above upon selection.

The acceptable number of participants per trade is ten (10 ). Each institution is expected
to register one participant per trade.




Skills Excel

-

Registration

All interested institutes will have to register the
competitors and the selected trades using the
registration form (this will be provided). The deadline for
confirmation of participation is Novemlber 29t 2024 at
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Competitor

The competitor should be an adult of not more than 23
years of age.

Payment

The cost of each trade is 600,000ugx. This will include the
uniform of the competitor, materials, judge's fee, meals,
nametag, food handlers test, accommodation for the
participant. Payments will be made in the bank.

Bank Name: Bank of Africa.

Account Name: The Hotel and Tourism Training
Institute.

Account number: 30204193002.

Judges/ expert

Each participating institute is expected to provide a judge
for each trade selected for participation.

An institute is allowed to have two members of staff to
accompany the team. These will have to cater for their
accommodation and meals.

Rehearsals

All participants will be invited for a general briefing of the
competition and familiarisation with the working
machinery and tools.




JS-INVAIRE cOMPETITION
IR VA SCHEDULE

NOTE : A detailed activity plan will be provided in time

ACTIVITY

P b Arrival of teams
P D Registration
PP Checking in

FEBRUARY PP Rehearsals

(44 Setting up

ACTIVITY
1 3 P P Skills competition
FEBRUARY
ACTIVITY
1 4 b P Awards

b P Celebrations

FEBRUARY

PRIZES

There will be lots of prizes for the participating institutions that
will enrich their training centres.




Mr. Emmanuel Kaweesi

0 General event coordinator

0753585908

Mr. Ivan Kalule
Technical coordinator

0703630841
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Mr. William Miiro

Logistics and Support

0701270793

Mr. Daniel Kazungu

Public relations

0703692488
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