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ABSTRACT

The internship training was carried out at MRH. The internship training was aimed at exposing
the internee with practical knowledge extracted from the theoretical knowledge got from lectures
in the lecture room and, acquires professional competencies to enable the student to compete in

the job market around the world in the hospitality sector.

The internee participated in various activities such as welcoming guests, arranging halls for
guests, serving buffets and as the internee was able to learn valuable lessons such as
communication skills, flexibility, good inter-personal relationships, record keeping, proper
documentation, ethical code of conduct, time management, among others. The key skills I learnt
was how to conduct proper house keeping on how to use particular detergents to clean. In
addition when in the Culinary section | learnt how to prepare continental dishes, pasteries and

unique coffees that the guests appreciated.

All in all, the internship training equipped the student with practical skills despite the theoretical
skills she acquired while attending lectures. Thus it was necessary for the internee to undertake
the industrial training so that the student could get further exposed and acquire knowledge and

skills to be applied in the working environment.

Xi



CHAPTER ONE
INTRODUCTION AND BACKGROUND TO INTERNSHIP
1.0 Introduction
This chapter mainly consists of the background of internship, objectives of field attachment,

description of the organization, mission, vision and goals of the organization and field

organization structure.

1.1 Background of the internship
Since the 1970s, universities in developed countries started introducing academic departments to

promote and enhance the teaching of tourism at university level. This arose from a recognition
that tourism was significantly taking up a position as the world’s single largest industry. This
scenario has not changed in any way and instead the 21" century forecasts indicate that there is
great potential for continued growth in the tourism sector than most other sectors. This is true
even in the east African region where Uganda lies. Tourism as a professional academic discipline
is not well established in most universities and institutes in developing countries. The situation is
worsened by the few fully established tourism programs in African universities. The department
of Geography at Makerere University saw this need and started a Bachelors’ of Tourism program
in 1997 as a stepping stone for the establishment of the department of tourism and hospitality

management in future.

1.2 Objectives of field Study.
i.  To enable students get acquainted with tourism and hospitality industry enterprises and

organizations.

ii.  To enable students understand peculiarities of their operations and the role of teamwork
and carrying out their activities.

iii.  To enable students to develop ability to blend into a team, understand structure and
operations of enterprise.

iv.  To enable student to develop the capacity of analyzing, assessing and developing

suggestions for business improvement.



