Colleges and Universities – JOINT VENTURE PARTNER SOUGHT

My first job in the Hotel industry was as a Night Auditor at a 280-bed city centre Holiday Inn starting on the 31st August 1974. 

Having arrived at 10.30pm for an 11.00pm shift, I met for the first time the Night Manager who was on his second night at the Hotel having not done Audit for several years.

I asked Rowland what we needed to do and he responded “We have to take out a Trial Balance on the Hotels business”. “A trial what?” I said. So I spent an hour reading the telephone meters and multiplying the units by 3 pence.

Many long nights (often until midday) were spent looking for in-balances on accounts, raising plugged folios and NCR tapes by the mile strewn across reception. The problem we suffered was from the day crew (who preferred to chat with the customers and then rush the posting of restaurant, bar and phone charges through at the last minute) incorrectly picked up the carried forward balances (NCR42) because they were not concentrating.

So I brought the day crew onto nights to teach them why we were still around at 11.00am the following morning. 

The staff Christmas party (20th December 1974) happened to be my first night on my own as Night Manager. The restaurant closed early so staff could attend. So I started my Audit at 10.30pm and by the time the party had finished at the Pub next door I had “Balanced the Audit” with just the Daily Business Sheet (Green Sheet) to do.

When my General Manager (Fergie) came rolling into the hotel and I was sitting with a coffee and cigarette (allowed to in those days) with probably a smug look on my face. “What about the f***ing Audit Bob”. “I’ve balanced the f***ing Audit, Sir”. Fergie checked all the figures – “you have balanced the f***ing Audit”.

From thereon in we were balancing at about 2.00am and the Audit (that incidentally had not been balanced for about 18 months) became an easier job and I understood the culmination of the day for each department. (We even used to pay out suppliers cash over the reception desk)

My point in relating my first four months or so is that once you understand what you are doing the job becomes easier and more rewarding.

“Effective Hotel Management” will take students back to the component parts of the Hotel / Hospitality industry – whether that is in Management and Operational systems, Marketing, Business Planning, HR issues such as Health & Safety, or something as easy as documents they are likely to encounter and perhaps be asked to produce with Master Copies File.

Nowadays for instance, to complete an Audit, you need to press a couple of buttons and it’s done. But what is done and why? Where have those figures come from and how are they used to monitor and control the business. When I became F&B Controller, I trained with the incumbent for three weeks which included a month end F&B stock take. You have never seen so many bits and pieces of paper! When Frank left for another job, I completely redesigned the Beverage Stock-take paperwork and sent it in the month end package. Again Fergie called me into his office asking who designed this system and to explain it to him. “Good” he said “Holiday Inns want to adopt the system”. The system I designed at 21 is now used by every commercial stock taker in hotels, pubs, clubs and restaurants worldwide.
Yet more . . . . . /
How have I used “Effective Hotel Management” in colleges?

When I wrote the first package “The Essential Guide to Hotel Management” I went to a local college to have a tutor check over my information.

To cut a long story short I was asked to become a “part-time Sessional Lecturer” to cover four classes in three subjects at three levels of NVQ for two semesters.

I was starting a consultancy for a hotel group which was to be 5 and a half days per week in Surrey (232 miles away) and so the College rearranged my classes for one full day and then till noon the following day.

I had about six full days to prepare for two semesters and once the Senior Tutor had told me that all the material to be taught was on my floppy disc I was able to prepare all handouts in advance.

As I knew what I would be teaching the following week, I gave my students the prepared handout for the next week. “See what you make of this, because this is what we will be doing next week” The students then had a vague understanding of the subject which we then tackled in class. They said that no other Tutor had told them in advance and they found it easier to understand once they had got a basic grasp of the subject, even to the extent of asking relevant questions!!! Now that doesn’t happen often.


Help needed

My ambition is to have every student of Hotel, Catering and Hospitality in possession of CD-ROM “Effective Hotel Management”

But I am a one-man-band and as such do not have the time or the clout to make this happen.

I am therefore seeking a Joint Venture in achieving my goal and to help develop further “Effective Hotel Management”. The main areas that I need help are noted below.

1/ Marketing – When I try to reach a decision maker by telephone or e-mail I can get so far. If the Senior Section Head of a major University contacts another University Section Head then they are either put straight through or called back.

2/ Developing further information for the CD-ROM – There are areas that I am aware that are missing from the CD-ROM. Although I have covered as much as is needed to run an SME hotel business, I need guidance for areas that Universities would like addressed.

3/ Producing a DVD – I have always felt that a short video (10 to 15 minutes per section) could enhance a student’s understanding. Professionally produced concise videos would enable a student that has not fully understood a subject to catch up by going to his DVD.

4/ On-line training – I have already produced a scenario of a young person being employed by inexperienced owners to help get their new hotel up and running. “The Muddlin’ Through Arms Hotel” is the hotel and we are two weeks away from opening the doors – the rooms have not even been numbered or configured. Lots of reservations on lots of bits of paper.



Yet more . . . . . . /
Affordability

I believe that “Effective Hotel Management” should be easily afforded by all students. 

I am therefore proposing several routes to ensuring all students have a copy.

1/ Low Prices at around £20 per CD-ROM – purchased by students

2/ Low prices at around £20 per CD-ROM – purchased by University / College **

** From the University / College point of view this would save them considerable cost in producing handouts etc and they would inform students of the subject for the following week, give them a reference to find the subject / document, and have the students print their own material.

3/ Universities / Colleges obtain a “Licence to Burn” – say £250 for an annual licence allowing them to copy up to 20 CD-ROM (£300 to burn 30 etc)

4/ Universities / Colleges obtain a licence to install “Effective Hotel Management” on their Intranet for a fixed annual fee. (Any new content that an individual College / University submits for inclusion in “Effective Hotel Management” may be added to the Intranet)

5/ Bona Fide College / University students would be entitled to a discount for completing “The Muddlin’ Through Arms Hotel” 10-week on-line course. This could be marketed at commercial rates to industry.

6/ Hospitality DVD could be sold to industry with the purchase of CD-ROM “Effective Hotel Management” at commercial rates.

7/ Individual files to be sold commercially at the prices shown on this website. These have been priced based on an hourly rate of £1.00 – in other words if it takes 18.5 hours to format a Budget / Actual / Variance spreadsheet, the charge is £18.50. Hence my 150+ page Health & Safety Policy is £250.00


Robert Wallis





P.S. WARNING! As a printed package “Effective Hotel Management” weighs 10.7 kilograms (including folder and plastic inserts) and was a contributing factor to the Rotator Cuff Tear I had on my right shoulder and my operation in September 2010.
