P.0.Box 236, Torero

: Gan:+ 256454443542

BUSITEMA Dir: +256-454448864

Mob: +256-7829998741

UNIVERSITY Fax: +256-454436517
f’l..‘:.-.:r:g Fxcallen Emallare acac og. bus toma, ac. g

Webhsite v Dusitema. &c, 19

FACULTY OF MANAGEMENT SCIENCES

REPORT FOR FIELD ATTACHMENT CARRIED OUT FROM HOIMA RESORT
HOTEL LOCATED IN HOIMA SENIOR QUATORSS , HOIMA CITY IN WESTERN
UGANDA

BY

TWINAWE CHARITY

BU/UG/2021/3398

SUBMITTED TO FACULTY OF MANAGEMENT SCIENCES AS A PARTIAL
FULFILMENT OF THE REQUIREMENTS FOR THE BARCHELOR’S DEGREE OF
TOURISM AND TRAVEL MANAGEMENT AT BUSITEMA UNIVERSITY.

5"/06/2023



Declaration

G

: . Declaration
1 Twinawe Charity, declare tha all the information in this repont is true 1o the best of my
| knowledge and effort acquired from my internship and it has not been submitted by anyone to
L gny higher institution for any academic award

‘5

2 Name.. VKIMAWE  CHAR)T 7




Approval

APPROVAL

This is to satisfy that this report has been prepared and submitted by Twinawe Charity upon completion
of her field attachment period at Hoima Resort Hotel , It meets the academic partial requirements for
the undergraduate Bachelor's degree in Tourism and Travel Management at Busitema University as

approved by:
FIELD SUPERVISOR
) HOIMA RESORT HOTEL LTD
SIBNALUTE: .....ooov oot eoeeeee i . P.0.Box 378, Hoima
-~

Name: ......> AL e A S % 20 ) 203 K
B Date: 9—“?’" ‘_"Q_’DD\ .|  GENERAL MANAGER
§ hoimaresorthotel@amail.com
€
‘ ACADEMIC SUPERVISOR
S\
€. ESMEU NCSEPH .

Signature...’/.,,ﬂ




DEDICATION

I would like to dedicate this work to my loving and caring family especily my sisters Kasemire
Shilar Bright and Sharon Bright Amanya for supporting me academically, financially and in all
ways from childhood to this higher level of education, i sincerely appreciate them for all the
efforts they have placed in for me to be successful.



ABBREVIATIONS
HRH-Hoima Resort Hotel

GM-General Manager
LPO-Local Purchese Order
F&B- Food and Beverage
H/K- House Keeping

F/O- Front Office

HOD-Head of depertment



Contents

D= Tol =T =) o o E PP P RSP PTOPRPT i
F YT o] o171 TSP ii
DEDICATION ...ttt ettt ettt ettt ettt ettt et ettt et e bt e bt e bt e s bt e ettt e bt e e bt e e be e eabe e e bt e e nbeeenseeeaneeenseeennneennneen iii
ABBREVIATIONS ...ttt ettt ettt ettt ettt ettt ettt et et eeeeeaaeaeesaeaa s e s s s s bbebbebbee et e eeeeaeaeaaeaesseessansanan iv
ACKNOWLEDGEMENT ...ttt ettt ettt ettt e e e e eeeeaeeeeeea e e e s e s b ebeessebeeeeeeeeeeeaaaaaasessessannas Vii
LAY Y I 27 O L OO PP PPPPPPPPPP viii
LU0 CHAPTER ONE ...ttt ettt et ettt ettt et ettt e bt st e e bt e bt e bt e ettt e b et e be e e beeeabeeebneenbeeeneeennneen 1
1.1 Background describing the internship program...........ccooeeciecieecie e 1
1.2 The goals and objectives of internship include the FOHOWING; ....c.ccovveviiiiiiiiececeeeeeee 3
1.3 EXpected reSUItS OF the COUISE; ......uiiiiiiiiieiiece ettt sttt et e e beeabe e enreenns 3
1.4 Introduction about the Organization .............eeii i e e e re e e e e e e enees 4
1.4.1 MiSSION STAtEMENT ..ccoiiiiiiiiiiiiiiicc e e e 4
1.4.2 Vision of the Organization ........cc.uuiiiii it e e e e e et e e e e s e eabtae e e e s eeabraaeeaeeennnes 5
1.4.3 Organizational Chart..........ceii i i e e e e et e e e e e et ta e e e e e seabtaeeeeeeeaabtaaeeaeeannnes 5
2.0 CHAPTER TWO: MATERIALS AND METHODS..... ..ottt sttt st s 5
b R 1Y =T V1= T 1 11 (o L TSR 5
2.2 0bSErVation METNOM; .....ooiiiiiiiiceee e et e e e e et e e e e bbb eeeeeeeeeresssaaraseeeseeseees 6
2.3 QUESTIONNAITE MELNOG; ...ciiiiiiiiiiiiie it e e e e e e e et e e e s eeeeeeeeeresrsaabseseeeeseees 6
3.0 CHAPTER THREE: RESULTS AND DISCUSSION OF FINDINGS ......ccottiiiiienieniteniteniee e sieenie et ee e 8
I A o o] ) i iTolc o [T o F= L 1 g =T | AU 9
3.1.1 The check-in process is as fOlIOWS .........ueiiiiiiciiiiiee e e e e e 10
3.1.2 Check-out procedure is @s fOHOWS; ........ceiiiiiiiiiiiie e e e e sarar e e e e 11
3.1.3 Operational functions of front office department may include; .......cccccvveeeiiiciiiiiiiiiciiieeeee, 14

3.2 HOUSE KEEPING DEPARTIMENT ... eiitieutieitieiteittestte sttt e st et et et et eatesate st e eatesatesaeesaeesbeesbeenbeenseensean 15
3.2.1 Roles of housekeeping may include the folloWINg; ........ccoccciiieiiiiiiciiiee e, 15
3.2.2 Different sections in hOUSEKEEPING: .....ciiiiiiuiiiiee ettt e e e e e e e erree e e e e e e eanreeee s 15
3.2.3 Room cleaning procedure is as fOllOWS: .........uceiiiiiiiiieie e 17
3.3 KITCHEN DEPARTIMENT ..c.uttiutietteteeite sttt st st sttt sit e sbee st e b e bt et e bt e bt et e sateeabesatesbeesatesmeesbeesbeenneenean 19
e T 2 F- T To [0 =] o 40 ol V=Y o U PPPPPPP 20
3.3.2 PaNtrY SECHION; ceiee ittt e e e ettt ettt e e e e e e e e e et e et e e e e e eee et aeatb b eeeeeeaans 21
e e ) 1 1 I Yo o 1 ST TUPPPPPPP 21



I T Y1 LY Z=T g o Yo ] 1 1 TP 22

R RN CF- 1o [l (0115 =) RSP 22
I T S = 101 ol o 1T oYU SPP 22
I T A -1 Lo Lo Yo ] G {41 (el T=T o TR 22
3.4 FOOD AND BEVERAGE SERVICE DEPARTIMENT .....eoiuiiiiienieenieenieeteeieeie et et et st sate st sieeseeesbeenieenneas 23
Sections iN the dEPArMENT ........coci ettt e et e e rteesteesbeesaeeneeessesnseseeesnes 23
4.0 CHAPTER FOUR: FIELD ATTACHMENT ...ttt sttt sttt sttt et et et ettt sb e et st s esaeesbeenaes 27
4.2 EVALUATION OF THE STRENGTH AND WEAKNESS, OPPORTUNITIES AND THREATS OF ORGANISATION
.................................................................................................................................................................. 29
A.2.0 STRENGTH ..ttt sttt ettt ettt et ettt sat e sht e s bt e s bt e sb e e be e bt e be et e eabeeabesnteenbesaeesbeenae 29
A.2.2 WEAKNESS ...ttt ettt ettt ettt et sat e bt s bt e s bt e sb e e s bt e bt et e et e eabeenbeeateeabesaeesheenas 29
4.2.3 OPPORTUNITIES ...ttt ettt ettt ettt ettt ettt sht e et st sae e sbeesbe e bt e bt et e e beeabeeateenbesasesaeesae 29
A2 A THREATS. .ottt ettt sttt ettt ettt et ea bt et e sa bt shteshe e e bt e s bt e sb e e be e bt e bt et e eabeeabesateenbesaneseeenaee 29
4.3 LEVELS OF ACCOMPLISHMENT OF OTHER ACTIVITIES ASSIGNED TO STUDENT BY THE FIELD
SUPERVISOR. ...ttt ettt ettt et ettt h e s bt s he e s bt e s bt e b e e bt et e et e eabeeabeeateeabesabeshteeaeenbeesbeesbeenbeenbean 30
5.0 CONCLUSION AND RECOMMENDATION ...outiitiiiuiinitenttesieenteenieentee it ete et st satesatesaeesaeesaeesaeesbeesaeesaeas 30
5.1 RECOMMENDATIONS TO THE HOTEL.....etiiiiiiiiiiiieieiieieee et re et e e e e e e e e e e e e e e 30
5.2 CONCLUSION ...ttt ettt ettt ettt s h e s bt s bt e s bt e sbe e b e e bt et e et e e bt eabeeat e eabesabesabeeueesbeesbeenbeebeensean 31
5.3 REFERENCES. ... eittetteitete ettt ettt ettt s h e bt e s bt e s bt e s bt e bt e bt et e et e e bt eabeeateeabesabesatesaeesbeesbeenbeebeenbean 32

Vi



ACKNOWLEDGEMENT
| thank God the Almighty for guiding and enabling me complete this report. Indeed with God, all
things are possible.

| acknowledge the great work done by the entire management of Hoima Resort Hotel for
providing me with the practical knowledge as far as hospitality is concerned. | can now handle
guests as well as offering the best services. | also extend my sincere gratitude to our caring
H.O.D Mr Wampande Jowalie, my academic supervisor Mr. Esuku Joseph my field supervisors
Mr. Kamukama Patrick, the general manager HRH, Mr. Julius the deputy manager as well as my
overall field supervisor, chef Deus Kirega , head chef HRH, madam Iren Adyeeri the banqueting
supervisor, and all my fellow trainees who co-operated and supported me during the training.
May the Almighty Lord bless you all.

vii



ABSTRACT
The recess term report covers duration of two months activities conducted at Hoima Resort

Hotel. Chapter one talks about the introduction to internship program, goals of the internship and
the introduction of the company attached to, chapter two mainly talks about the methods and
materials used to achieve the internship objectives and goals, chapter three summarize the
findings and clear result of the internship being guided by expectations and goals of the
internship program. Chapter four talks about the field experience, skills learnt, it's relevancy to
the professional growth, weaknesses, strengths, opportunity and threats facing the organization
attached to. Chapter five talks about recommendations to the hotel, school on areas of

Improvement and finally conclusions of the whole fields training.
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1.0 CHAPTER ONE

1.1 Background describing the internship program

An internship is a professional learning experience that offers meaningful, practical work related
to a student’s field of study or career interest. An internship gives a student the opportunity for
career exploration and development and to learn new skills. Ideally, interns spend their time
working on relevant projects, learning about the field, making industry connections and
developing both hard and soft skills. Internships sometimes even lead to fulltime job offers.

Summer internships are typically 40hours a week over 10 to 20 weeks.

An internship is an experiential learning opportunity that offers an invaluable chance for students
to network and build crucial professional connections before they even graduate. For some
students, it is a stepping-stone to bonus opportunities within the same organisation including a
full-time job. However, depending on the position, interns may or may not be paid. Unpaid
internships are common especially when the internship counts as academic credit toward

graduation.

Since the 1970s universities in development countries started introducing academic departments
to promote and enhance the teaching 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 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 in African universities. The department of tourism

and hospitality management in future.
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