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ABSTRACT 

 

This report presents a summary of the industrial training conducted at Jinja Nile Resort in 

Uganda. The training aimed at providing practical exposure to hospitality operations, specifically 

in the Kitchen, Food & Beverage, and Housekeeping departments. Real work environments 

enhanced theoretical knowledge and helped in developing essential skills. Challenges 

encountered and recommendations are also provided. 



1  

CHAPTER ONE 

INTRODUCTION/BACKGROUND 

1.0 INTRODUCTION 

Industrial training is a vital part of the hospitality curriculum, giving students hands-on 

experience. My internship was carried out at Jinja Nile Resort, one of Uganda’s leading luxury 

hotels located along the shores of the River Nile. 

1.1 Background to Internship 

 

Since the 1970s, universities in developed countries began to introduce academic departments 

dedicated to the study and teaching of tourism at the university level. This development stemmed 

from a growing recognition of tourism as one of the world’s most dynamic and rapidly 

expanding industries. The tourism sector has increasingly contributed to global economic 

growth, employment creation, and cultural exchange, eventually establishing itself as a critical 

component of national development strategies. 

 

This global trend has continued into the 21st century, with forecasts indicating that the tourism 

sector is likely to grow at a faster rate than most other sectors. The East African region, including 

Uganda, has not been left behind in this progression. Uganda, endowed with rich biodiversity, 

scenic landscapes, cultural heritage, and a variety of tourism attractions, has immense potential 

in the tourism industry. However, the academic development of tourism as a professional field 

has lagged behind due to limited educational infrastructure and expertise. 

Recognizing the need to bridge this gap, Makerere University, through its Department of 

Geography, initiated a Bachelor’s program in Tourism in 1997. This program served as a 

stepping stone towards the establishment of a fully-fledged Department of Tourism and 

Hospitality Management. The goal was to nurture professionals equipped with theoretical 

knowledge and practical skills relevant to the tourism and hospitality industry, thereby 

contributing to the growth and sustainability of the sector in Uganda and the region at large. 

 

In line with this objective, internship programs have been integrated into the academic 

curriculum to provide students with hands-on experience and exposure to real-world industry 

practices. The internship offers students an opportunity to apply classroom knowledge in 
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