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Issue Four, April 2008

There’s a time for work ...
					     and a time for play



It was a great pleasure for Ron Hilvert, Dr Olga Kampaxi and myself to have been invited 

to attend the Global Travel & Tourism Summit organised by the World Travel and 

Tourism Council in Dubai this month. It was exciting to have the chance to listen to the 

presentations and debates that will shape the future of our industry, and to meet and talk

with many of the world’s leaders in the tourism industry. Even more impressive was the 

way in which more than 60 students from the Academy conducted themselves as hosts 

and hostesses to the visiting delegates. At one point the debate turned to the provision 

of education for future leaders and you may well imagine how proud I was to hear the 

speakers make continual reference to the students of The Emirates Academy.

Conferences seem to have become something of a theme at the Academy for the 

moment, for not only were our students centre stage at the WTTC Summit, twelve were 

also invited to attend the launch conference of the Dubai Chapter of the International 

Meeting Planners Association. Thanks to this organization two of our students will be

fully sponsored to attend their annual conference in Las Vegas in the summer. We will be

able to give you more details of this in the next edition. Several students will also be involved 

in organising and staffing the very prestigious Arabian Hotel Investment Conference at the

start of next month, and finally Dr John Sutton and his team are working flat out preparing 

to host the first ever EuroCHRIE conference to be held outside of Europe. This conference 

will be held at the Academy next October and we do hope to see many of you in 

attendance.

From this edition of the newsletter you will get a sense of what a busy and thriving college 

The Emirates Academy is. Between conferences, visitors, semester abroad students, sports 

and social events, and evolving partnerships, there is always so much going on. We hope 

you will enjoy reading about our recent activities in this issue of "The Academy".

Dr Stuart Jauncey

Editorial Team
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A note from the Dean

The Academy stand at GETEX (Gulf Education & Training Exhibition)
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Petra Nakad (Marketing Executive), Ron Hilvert (Managing Director)
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Sports Day 2008
The Student Council provided a day of fun and laughter with its second annual Sports Day. Participants were asked to form teams of 5 to 7 players and 
pick the best member of the team to represent them in the various sports. A total of nine sports were played in grueling succession, with something for
everyone: swimming, basketball, dodge ball, tug-of-war, running, arm wrestling, sit-ups, push-ups, and even an egg and spoon race. Student Council 
president Rehnaz Karanjia proved to be an excellent all-sport referee and master of ceremonies.

At the end of the day the spectators joined the exhausted competitors for a fabulous buffet on the lawn, with our resident DJ, Florian, providing music. 
The winning athletes were a team of fourth year students (Claire Jean-Louis, Olivier Kaeser, Amro Khoudeir, Kabir Khorram, and one second-year, 
Mehdi Seyed) and a lecturer, Dr. Ivan Ninov. Prizes were donated by Jumeirah.

Max's great backhand
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Basketball ballet

The winning team: Kabir, Dr. Ivan, Claire, Amro and Ollie (absent: Mehdi)

The spectators

Determined: Uwe, Mila, Katharina, Max and Bernd Mehdi wins the race



Page 4

As if writing his dissertation was not enough to keep him busy, fourth 

year student Kenneth Langseth took on an additional challenge recently. 

He became head chef and mentor to the first year students for a week 

during their hands-on kitchen training.

As part of their first year Food and Beverage Service course students 

prepare and serve elaborate three-course meals for an invited audience 

of Academy friends and contacts. Because they have “real live” customers, 

the students are closely supervised in the kitchen, usually by Executive 

Chef/Senior Lecturer Michael Kitts and Senior Lecturer Graham Challender. 

But when Chef Michael had to be away for a week, Kenneth was called 

in to fill the gap. 

He was a logical choice for this assignment, having come to the Academy 

after two years of chef’s training and an apprenticeship at the Hotel Continental in Oslo, Norway. However, he still immersed himself in the task, attending 

kitchen classes well before he was to take over, and absorbing every detail of Chef Michael’s role. During his week as Head Chef, Kenneth’s days started 

early in the mornings with food purchases and kitchen preparation before the students arrived, and continued until the last guest left in the afternoon. 

Since some first year students have never had an active role in a kitchen before, Kenneth found himself providing guidance on everything from chopping 

vegetables to harmonious teamwork.

Not only did he share his knowledge with the students, it was also a learning experience for him, reports Kenneth. He had to quickly earn the respect 

of the students, so they would follow his lead as he coordinated the myriad tasks being performed simultaneously. He admits that patience was the 

biggest challenge for him but he reports some personal growth in that area during the assignment! It was encouraging for Kenneth to observe the

increased confidence in the students as the week progressed, and especially to see some of his own enjoyment of cooking reflected in them as a 

result of his leadership. 

Would he accept such a challenge again? Any time. Says Chef Michael “We couldn’t have managed that week without him!” 

Head Chef for a week

For the third year running, The Emirates Academy is pleased to welcome 

a group of “semester abroad” students. This time, sixteen students from 

three different European universities have signed up for courses, and some 

will stay for internships in Dubai hotels this summer.

The Academy’s Managing Director, Ron Hilvert, is behind the initiative 

to host groups of students from other hospitality schools every semester. 

To date the Academy has signed memoranda of understanding with 

schools in the Philippines, Norway, Finland, Germany and China, so their 

students can spend a semester with us and receive credit towards their 

degrees at home. 

“There are benefits for both the visitors and for our own students,” says 

Mr. Hilvert. For the visitors, it is an opportunity to perfect their English 

language skills, to live in a multi-cultural environment, and to experience 

the most exciting tourist destination in the world, Dubai! For Academy students it is a chance to broaden their professional network, and to meet new friends. 

The current group includes six students from the International School of Management (ISM) in Dortmund, Germany, eight from the Norwegian 

School of Marketing (NSM) in Oslo and two from the Haaga-Helia University of Applied Sciences in Finland. According to Sarah Kjolstad from NSM: 

“The people are friendly, the weather is great, the dining and shopping opportunities are awesome. I am very glad I decided to come here!”

A semester in Dubai? Sign me up!

Chef Kenneth with Zarina and Amanda



Kristian Kollsrud, class of 2008, hasn’t even received his BSc graduation certificate yet, but he is 

already on the fast track to senior management. Kristian is one of a group of seven management 

trainees accepted for the exciting new Aspiro programme launched by Jumeirah in March. The 

aim of the programme is to recruit recent graduates with outstanding potential and groom them 

for leadership positions within Jumeirah’s expanding network of properties worldwide. A candidate 

enters the programme at one of three different levels, depending on qualifications and experience, 

and may stay in it for a number of years, or until the agreed career goal is attained. It all depends on

the individual but Jumeirah feels it is realistic to expect at least some of the participants to reach 

General Manager level in considerably fewer years than the industry average of 15 years.

For the next nine months Kristian will spend four days a week working as Human Resources 

Coordinator for Madinat Jumeirah. On the fifth day he will receive intensive coaching and group 

training sessions with the other Aspiro participants. He will be assigned special projects according to 

his interests and career objectives, and will have short familiarisation stints in a variety of departments. 

After about nine months, if all goes according to plan, he will move on to another challenge.

Graduating students from The Emirates Academy and from five of the top hospitality schools in 

Europe were invited to apply for the Aspiro programme, as were high-performing and ambitious young Jumeirah employees. Kristian was one of more 

than 200 applicants! Twenty candidates were selected to gather in Dubai for the last round. For one intense day they underwent a battery of tests, 

interviews, assessed group discussion tasks and role plays. In the end, seven exceptional young people were awarded places on the programme.

Kristian spent three years in the Norwegian Army before enrolling in the undergraduate programme at The Emirates Academy, giving him an edge 

in experience and maturity over many other students. He finished his bachelor’s degree a semester earlier than his classmates, and could have had 

his choice of jobs. The Aspiro programme appealed because of the opportunities for accelerated personal development. “I really admire Jumeirah’s 

ambition”, he says. “I like being part of something that is growing, where I can really feel the changes happening.”

As they progress through the programme, the Aspiro participants will be offered a variety of options, including the possibility of further study to master’s 

level. One of Kristian’s objectives is to acquire some pre-opening experience in one of the new Jumeirah hotels. 

Kristian is among the Aspiro pioneers, but Jumeirah already plans to have a second intake in 2008, this time focusing on Arabic speakers from Middle 

Eastern countries. Phase 2 of the programme will target Jumeirah middle managers.

“We are very excited about this programme”, says Peter Mitchell, Group Director of Human Resources “The Jumeirah Group is growing so rapidly, 

we more than ever need an effective way to attract and keep the best young talent. We feel Aspiro offers an unbeatable combination of hands-on 

experience in Jumeirah properties worldwide and intensive leadership training, and we are confident that the participants will be the future leaders

of our company.”
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Where are they now?
Kristian Kollsrud, Class of 2008

The Emirates Academy’s Centre for Emiratisation now has its own promotional DVD. Produced by the Dubai Department of Tourism and 

Commerce Marketing, the short film describes the Maharat programme delivered at the Academy with the aim of encouraging more Emiratis

to seek careers in the hospitality industry. If you would like to know more, or if you want a copy of the DVD, contact Centre Director John Mowatt

at john.mowatt@emiratesacademy.edu

Centre for Emiratisation on film
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Faculty profile: Graham Challender
Graham Challender was one of the members of The Emirates Academy’s founding team in 2001 and has played a key role in developing the food

and beverage department since then. As of October 2008, he will assume a newly created position, which combines under one umbrella all functions

involving student placements in industry, including the four-week industry experience in first year and the five-month internship at the beginning 

of second year. It also incorporates a new service: career counselling. According to Graham, the core of the job will be the development of a strong 

network of contacts in hospitality and related industries, providing us with constant feedback on the industry and its human resource needs, as well as 

more specific data on positions available. 

Although Graham has always been involved in the placement of students, the new position gives him the scope to implement his many ideas for

improving the process. For example, he plans to develop a database of companies to which students may apply. He wants to investigate new possibilities 

for internships and jobs for graduates. “We are finding that hospitality training prepares our students for jobs outside the industry too”, he says. A further 

objective is to work with companies to establish a baseline remuneration package for internships, including appropriate salary, accommodation and 

other benefits. 

The role also encompasses career guidance and job search assistance for graduating students. The companies database, while not a job bank, will 

provide invaluable information for job seekers, including the names of HR managers. Equally importantly, Graham will be there to offer assistance 

with resumé writing and job interview techniques. He will also guide students through the self-analysis that may be necessary to narrow down career 

choices, using personality and aptitude tests if indicated.

Graham comes to the new position with years of operations, management and teaching experience. He began his career with a chef’s apprenticeship in

the New Zealand Army, followed by extensive experience as a chef trainer. After leaving the Army, he held executive chef positions in London and Australia, 

before becoming food and beverage operations manager for the Australian Jockey Club in Sydney. Then a friend told him about a position in Dubai.

As Executive Chef/Senior Lecturer at the Academy, he has taught food and beverage management, coordinated the F&B teaching team and 

developed the F&B curricula. He has also devised and delivered many short courses to industry practitioners, including a popular recurring workshop 

on restaurant management for the 21st century. 

Although the new job will be demanding, Graham’s weekends will continue to 

be devoted to sailing. He is no amateur: his team recently placed second in the 

Maktoum Cup races.

“One of the first questions that prospective students ask when they visit The Emirates 

Academy booth at education fairs is: what jobs can we get with this degree?” say

Graham. “The creation of the new position is another step towards ensuring our 

students receive the best possible preparation for their careers.” 

Big name hotels in presentation series
Students are expected to source their own internships as part of the learning process. However they receive plenty of assistance. Every year in second 

semester, The Emirates Academy hosts a series of presentations by some of the top hospitality companies. The idea is to increase the students’ 

knowledge of the industry while matching prospective employers with job- or internship-seeking students. Already this semester, Renaissance-Marriott, 

Atlantis, Four Seasons and Intercontinental Hotel Group have made presentations and held interviews for full-time jobs and internships to commence

this summer. In fact, many job and internship offers have already been made. Upcoming presentations include The One & Only Royal Mirage, 

Grand Hyatt, Jumeirah, and others. 

Academy interns and graduates are placed in a wider range of companies every year. In addition to this semester’s in-house presentations, students 

have visited hospitality companies like Emirates Flight Catering, the Aviation Club and Kempinski Mall of the Emirates for tours and talks. The Parker 

Company, dealing in hotel procurement, now takes an intern every year, and events management companies are becoming interested too. 

Graham Challender, who organised the speakers and visits this year, says “We used to have to make an effort to get presenters, but the big companies 

are now approaching us and asking if they can come. The reputation of The Emirates Academy is growing and our students are definitely reaping the 

benefits.”

Graham advising Sten and Sarina on internship options
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With a recent bachelor’s degree in hospitality management, Sunny Soni is working in the human resources department of a Dubai hotel. He is keen 

to get ahead and when he heard that The Emirates Academy was offering evening language courses, he immediately signed up for an 8-week French 

course. “One of the most useful skills you can have in the hospitality industry is languages,” he explains.

The Professional Training & Development (PT&D) department of The Emirates Academy offers a wide variety of short courses for working professionals 

in the hospitality industry and other sectors. Always popular are language courses, like the two currently being offered on a regular basis: French and 

Spanish. “It is important that people can communicate in variety of different languages to remain competitive in an international market” says the 

Director of PT&D, Shaun Harper. 

The once weekly (French) or twice weekly (Spanish) classes are easy for working people to fit into busy schedules, and the teaching style— focussing 

particularly on speaking and listening— makes the classes feel more like a pleasant social event than school. Both Ioanna Karanikola, the Spanish 

instructor, and Theo Mbise, the French instructor, stress the importance of small classes with lots of opportunities to practise the new language 

skills. According to Ioanna, it is important to furnish the students with enough vocabulary and basic grammar up front so they can quickly start to 

communicate with one another. “Successful communication at a simple level is a great motivator,” she believes. 

The classes mix individuals from all countries and from all hotel departments and job levels. The current French and Spanish classes include participants 

working in front and back of house positions ranging from concierge, lifeguard, engineer, human resources manager, receptionist, sommelier, among 

others. “You are actually learning a lot about different aspects of the hospitality industry at the same time as you learn French” says Sunny.

What are the benefits of learning a language? According to Theo, mastering a second language not only increases “promotability”, it also tends to 

strengthen the students’ overall self-confidence, and may have spill-over effects like the ability to give smoother presentations. It may also improve 

cultural understanding and inter-personal skills. PT&D Director Shaun reports that both programmes are very popular, with excellent feedback from 

participants. In fact, he plans to increase the PT&D language portfolio soon.

If you would like to know more about short professional courses at The Emirates Academy, contact Shaun on shaun.harper@emiratesacademy.edu

Parlez-vous français? At the Academy, mais oui!
y español también…

In 2007 The Emirates Academy recycled 10,616 kg of paper, 1613 kg of plastic, 387 kg of

cans and 240 kg of glass. This effort is part of a long-standing strategy initiated by Director 

of Operations, Andreas Beisser, to lessen the Academy’s impact on the environment. 

Andreas, who is a strong proponent of corporate environmental responsibility, is 

convinced that more companies would recycle if they knew how to organise it. Early 

in his own research, he discovered the Emirates Environmental Group (EEG), which 

coordinates waste collection from academic institutions and some government 

departments, and distributes it to factories for reprocessing. The EEG now empties 

our recycling bins once a month. The Academy’s paper and glass wastes are reused by factories in Dubai, while our cans end up in the Japanese auto 

industry. Used printer cartridges are sent to K9 Friends and Feline Friends, where they are refilled and sold to support the work of the two charities. 

Even spent batteries are collected by EEG and made less harmful to the environment by a simple chemical separation operation.

Andreas is keen to find other ways to be kind to the environment. Wherever possible, energy-saving light bulbs are used in the Academy, for example. 

However, his dream is that the Academy will one day become a model of self-sufficiency in electricity production, using solar panels and wind towers. 

That may not happen soon, but in the meantime, students and faculty are making their small but faithful contributions by carrying their used bottles, 

cans and paper to the recycling depot behind the Academy.

These efforts have paid off - the Academy has just been recognised as one of the top three educational establishments in Dubai for recycling plastic.

Greening the Academy
Reduce, reuse, recycle

Fourth-year student Claire is a committed recycler



The Emirates Academy Alumni Association’s First Ejteema

Saturday, 16th February 2008 marked the formal beginning of The Emirates Academy Alumni Association 
with its first “Ejteema”. A social gathering at Uptown Bar at the Jumeirah Beach Hotel brought graduates 
as well as current and former faculty of The Emirates Academy together, with canapès and snacks being 
served on the terrace overlooking the skyline of Dubai. The Alumni Board officials provided a progress 
report and then the graduates elected a marketing committee to work with the Board. 

A second meeting was held in April. Dr Stuart Jauncey gave a talk exclusively for the alumni, describing 
developments within the Academy and plans for a master’s programme. The evening continued with 
refreshments on the roof.

After these two successful events, The Emirates Academy Alumni Association looks forward to
an exciting year ahead. For information on upcoming events, contact the Alumni Board on
alumni@emiratesacademy.edu

Another Culinary Victory!

The Academy’s own Executive Chef/Senior Lecturer, Michael Kitts, led the Jumeirah team to 

victory again in “La Parade des chefs” competition of the biennial Salon culinaire international

de Londres. The Salon is part of the giant Hotelympia, a leading hospitality and food service show 

that attracts three million visitors and competitors from around the world.

The Jumeirah Culinary Team comprised six top chefs from the Burj al Arab, Madinat and 

Jumeirah Beach Hotel. It is no surprise that they won gold medals for “best in class” and “best 

parade team of the week”, as well as garnering 12 individual gold medals, 2 silver, 3 bronze and 

3 certificates of merit. The Jumeirah team under Michael’s leadership has brought home over 

twenty gold medals in the last three years. Michael himself has competed in the Salon since 1976.

News & Events

EuroCHRIE Board Meeting

Seventeen members of the EuroCHRIE Board visited The Emirates Academy in March, to finalise 

plans for the October EuroCHRIE Congress with the Academy’s organising committee. The board 

members, who are senior hospitality and tourism academics from twelve different countries, visited 

the conference venues at Madinat Jumeirah and dined at the restaurants to which the conference 

delegates will be invited. They even sampled the recreational programme, with a Burj al Arab show 

round. The verdict? The Dubai Congress is going to be outstanding! 

There seems to be equal enthusiasm among delegates-to-be. A record 268 aspiring presenters, 

leading academics from Europe, the US and the Far and Middle East,have submitted papers, of 

which about 150 will be selected to speak at the Congress.

New Improved Gym for Jumeirah Village!

In March the fully-refurbished campus gymnasium was unveiled. Besides a paint job and new

flooring, the gym now houses state-of-the-art cardiovascular and strength training equipment, 

as well as 42-inch plasma television screens to make exercising more bearable. The facility 

is now open 24 hours a day on an electronic key system, and is exclusively available for residents

of Jumeirah Village.

Coming soon: a total refurbishment of the clubhouse social area, including provision of an 

outdoor table tennis table and a chess set.


