Professionalism is one of the most

important ideologies that emphasis a
high standard of practice in each pro-
fession. Hospitality is not an excep-
tion in this case. It is important that a
positive and proactive approach cou-
pled with the professional ability re-
flecting the skills and competence
need to be developed side by side.

NSIA is in the process of preparing
students to be in the global market
who can offer their customers a per-
sonalised service, comfort and style,
excitement, sophistication, reliability
and value added with professionalism
and ethics. A hospitality business lives
or dies on the quality of its people.
Our aim is to develop quality people

As an important step of this process,
NSIA’s research unit is working on a
research to develop and evaluate an
instrument to assess professionalism in
hospitality students which in turn will
enhance the usage of a curriculum that
facilitates the employability of our
graduates. The emerging research unit
at NSIA is expected to promote re-
search among staff to facilitate
‘research informed teaching’ at the
academy.

‘Our vision is to prepare students
for long term success with yester-
day’s experience, today’s actions
and a vision for tomorrow and be-
yond stimulated by innovation and
creativity’.

Contact us:

Albany campus: 8, Rothwell Ave,
Albany, Auckland, NZ

Tel: +64 9 442 3456

Fax: +64 9 441 6089

City Campus: 171, Hobson Street,
CBD Auckland, NZ.
Tel: +64 9 370 3011
Fax: +64 9 3695799
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2010 Junior Auckland Culinary Fare

After another successful event last year,

3rd & 4th July

the Restaurant Association of New Zea-
land and a committee of training pro- : !

to the industry.

Congratulations to the following

NSIA students viders and proactive industry personnel | ) b\
are organising the eighteenth Auckland rrt
TVl Workplance Regional Culinary Fare in 2010 on the s
Gina Hwang Bluestone Room 3rd & 4th of July. As one of the com- = &
Raniita Bhattu Tcon Café mittee members, NSIA aims to help our ;
) , hospitality industry juniors to provide
Mia Yoon Café Gold -
o ) ) . some exposure to competitions before
NSIA was proud to serve the ASEAN Heads of Mission last month during their Knot Yaoprukchai ~ Bluestone Room the Nationals (the New Zealand Culi-

visit to NSIA. In appreciation of our wonderful service, the High Commissioner Above and below: NSIA Students learn Tony Rumnum Bluestone Room nary Fare) in August. 2010.

of the Republic of Singapore sent a thank you note to the Head of Academy. It is practical skills Nitin Mint— Takapuna T . o

a real privilege to publish it and acknowledge the service of our students and staff. Jasmin Li Dragonfly In 2009, NSIA did it again - winning the

L Western Lichts Tavern Training Excellence Award at the Na-

“Dear Mr.G km Se{?n sl Agencgy tional Culinary Fare. Our Academy took
ear Mr.Groen, y

away this title for the fourth consecutive
year from 2006, 2007, 2008 and 2009; the
only institution in New Zealand to
achieve this memorable record.

I now write to thank you and express the gratitude and appreciation myself and
my fellow ASEAN Heads of Mission for the hospitality extended to us and for
the kind and courteous manner in which you have received us during our recent
visit to Auckland as part of our familiarisation visit to your academy.

If you are interested in com-

We won a total of 48 medals was won by P€tng at '20]0 Junior Auck-
NSIA students with 14 Gold, 19 Silver Jand Culinaty Fare, please

Although our meeting with you could have been longer, the quality of our interac-
tion with you and your colleagues still very high and it was the unanimous view of
my colleagues that despite our hefty schedule, we benefited much by visiting you
and getting a good insight into your operations and aspirations. I have no doubt
in my mind that we will have many more opportunities to be in touch with each
other.

and 15 Bronze. In addition, NSIA stu-
dents won the top prize for 6 individual
culinary and front of house competitions.

start your registration from
I+, April.

“It was a wonderful achievement and we are always so impressed and delighted
with the professionalism, passion and high standards that are displayed by our
students, who for most have only 6 -7 months hospitality experience, to be able
to compete and deliver at such a high level under intense pressure with the in-
dustry professionals. The achievement is also indicative of the time and com-
mitment given by all tutors and staff from the academy that encourage and
support students that wish to achieve their dream, in all areas of hospitality.”

Otto Groen QSM, the Head of Academy.

With my very best wishes and assuring you at all times of highest consideration”

Yours sincerely,

Justice (Ret.) MPH Rubin

High Commissioner

Chairman, ASEAN Wellington Committee

Award winning creations




Field trip to explore ideas and to enjoy
experiential learning....

Learning in hospitality is all about practice, visualizing, using creative skills
and enjoying the service. At NSIA, we intend to provide all in a row to
prepare our students to this global industry. Our students learn from their
experience.

In line with this learning process, on February 26th, Tutor Paul Hill and a
group of hospitality students set off for a wine trail around Matakana. Field
trips are nothing more than experiential learning and exploring new ways of
learning. Paul shares the experience of the day he offered the students in
this trip.

“The weather was beautiful as we drove up to Brick bay Wines just north of
Snells Beach. We met up at Warkworth for a headcount before setting of
down the country roads to Brick bay Wines. The winery’s gravel driveway
led us down through the grapevined hills to the bottom where the winery
lay. The staff welcomed us into the restaurant, which looked like a modern
styled greenhouse surrounded by a gorgeous little pond. We tried 5 wines
ending with their famous 2005 Pharos, which was a blend of 42% Cabernet
Sauvignon, 30% Cabernet Franc, 17% Malbec, 11% Metlot. It’s a complex
and elegant wine with stone fruit and blueberry notes with hints of dried
herbs and vanilla. We managed to have a nibble on this season’s Pinot Gris
grapes which have only another couple of weeks before they will be har-
vested. We had a look at the grapes hanging in beautiful sets under shade
from the hot sunny day. They look to have a good hatvest.

We then headed off to a local orchard where we filled up our cane picnic
basket with plums, watermelon, oranges, nectarines and various other sum-
mer fruits. We continued on our way to Matakana town centre, stopping to
buy some delicious Foccacia bread, spicy Hungarian salami and freshly
shaved ham from the local delicatessen.

Once all wine and food had been collected, we headed out to
Anchor bay at Tawharanui, a beautiful open sanctuary. We
walked down to the beach, found shade under a Pohutakawa
tree, threw out a couple of blankets and laid out our magnifi-
cent spread. We opened up a bottle of local Ransom Wine
Gumfields Chardonnay and enjoyed the regional fare that we
had collected on our way. It was great to see how well the
soft buttery Chardonnay paired up so well with the local
fruits. The herb and cheese Foccacia was the winner on the
day, it was the perfect marriage with our wine.

We paired and matched our local fare and enjoyed talking
about how great the food and wine was. After a splash in the
sea and a few photographs we headed back to Auckland.

It was a great day for all to realise the beauty of how regional
fare and smaller handcrafted produce can give back so much
pleasure. The students had a chance to look beyond the su-
permarket shelves, to discover first hand, the passion and
love that winemakers, orchardists, bakers and butchers have
for their craft. This hopefully has opened their doors to the
possibilities of where their career may lay”. -

Paul Hill, Wine Tutor

CV is the abbreviation of 'Curriculum Vitae',
or 'life story' in Latin, but a lengthy CV is
unlikely to impress any potential employer.
Instead, your CV should capture the best of
you in one to two pages. Think of CV writ-
ing as presenting an appealing appetizer that
will lead to the main course — an intet-
view. Once there, you can give a fuller
account of your experience, education
and skills. It is important that your CV
succinctly communicate your

value to the potential employer.

Although there is no single right way to
write your CV, you should include:
®  Personal details

Include you name, address and
phone numbers (both landline and mo-
bile)
®  Objectives
include a short paragraph on your recent
work experience and future goals, the
kind of position you are seeking and
where you see yourself in the longer

term future.

Working at the Devvour Café Bistro Bar
gives me a great opportunity to launch
my career in the fast growing culinary
field. T am working there as an executive
chef and also as a general manager. I
really appreciate the great support from
the owner Bruce Martin, who really
taught me a lot. He gives me the chance
to deal with different kinds of situation
and all types of problems. Especially for
the management skills, he has always
trained me as much as he could. Besides,
I am still doing some front of house
work when Bruce is away. Through this,
and dealing with customers is really an
excellent opportunity for my future ca-
reer. It will also be a good foundation for
opening up my own restaurant in China.
Moreover, I just can not give enough
thanks to our lovely school NSIA, which
has provided me with a very professional
training programme in both theoretical
and practical strands. I feel very proud to
be once a student of NSIA.

-Nemesis Yin --- Head Chef (NSIA
Cookery course Graduate)

connect
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e  Education

List educational achievements in order, with
most recent at the top — these are the most
relevant to your current situation.

®  Work history
Keep it recent and relevant

List your employer, your job title and what
your role entailed.

Emphasize the skills and achievements at
cach place of work.

Part-time work done during times of study
or caring for children should be included.

e  Skills

Include information on any skills you may
have acquired that are not covered in your
Work History. This may be through volun-
teer work or study that you've completed.

ager/head chef Nemesis

I employed Nemesis because of his strength in
his chef training, previous work experience in
the industry and overall impression I got upon
interviewing him. I really sensed that Nemesis
would pick up and run with my vision and

passion for the place.

Think of the skills required for the position
and match these with examples from your
own work or study experience.

Also include skills with a more general appli-
cation, such as other languages, computer
aptitude and driver's license.

e Interests

Including a section outlining your interests
will add a personal dimension to your CV
and give the reader an insight into your pet-
sonality.

Make sure you mention interests that have
led you taking on a leadership role or extra
responsibility, e.g.. Captain of your cricket
team.

Be sure to include any volunteer work that you
do - this will show your employer that you
have an interest in your community

e  References

List two or three referees, with details of
their position, their place of employment and
contact details.

Remember to request your referees' permis-
sion before including them on your CV and
let them know the kinds of jobs you are
interested in.

A potential employer should let you know
they're contacting your referees. This will
also give you a chance to let your referees
know they'll be contacted and fill them in on
the details of the job for which you're apply-

ing.

Si Zhao Liu (Benisha)
Commi chef (NSTA Cookery Student)

Owner: Bruce Martin regarding the man-

I have been in the role for just over
one month, it is the first kiwi owned
business I have worked for. 1 have
learnt how to control the kitchen and
have developed an efficient method
of cooking that meets the demand of
our customers. I can now handle the
stress of a busy shift and feel that
this experience so far is a great base
to build my future career on. I appre-
ciate the training I received from
NSIA and also the expertise and
training gained through the support
of management at DevVour. I have
discovered the importance of cus-
tomer care and good presentation of
dishes. If the opportunity comes I

I only had to give Nemesis minimal training to would like to be a head chef in the

bring him up to speed in working the bistro.

future.

He has displayed remarkable pride in his food
preparation and cares for the customers on a
personal level. He definitely has the potential

to run his own restaurant. He has increased the
business generated through the place and has
skill in training and developing staff. It is a
huge responsibility but Nemesis is very capa-

ble.




