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Background

OUTU “VANCHO PITOSHESKI” has received grant from the Local and Regional Competitiveness Project (LRCP) to implement the Subproject: BUILDING CAPACITIES IN THE TOURISM SECTOR.
LRCP is a four-year investment operation financed with a grant from the European Union (IPA II), and managed as a Hybrid Trust Fund, consisting of four components. LRCP is based on a holistic approach to tourism development and destination management and will provide investment funding and capacity building to support sector growth, investment in destinations, and specific destination prosperity. 

The subproject is in line with the objectives of LRCP to enhance the contribution of tourism to local economic development and improve the capacity to foster tourism growth and facilitate destination management. 

OUTU “VANCHO PITOSHESKI” is one of the leading educational institutions in North Macedonia that produces specialized personnel in the field of tourism and thus directly affects the quality of services provided by future tourism sector workers. The students from this educational institution become future tourist workers: waiters, cooks, receptionists, tourist guides, potential students who would be educated in the field of tourism and would become future managers of tourist facilities throughout North Macedonia. 
Expected key results of the project:

· to cover the gaps connected to the limited culture and quality of services offered in the tourism sector. 
· to increase the awareness of the need for direct communication and cooperation between educational institutions that produce personnel and businesses in the country's tourism sector that require qualified personnel and have a common interest - developing tourism potential.

· to stimulate the business sector for involvement in the education of the staff that would be their future workforce, and thus their more direct control in creating its quality by directly inserting their experiences and remarks in a modified program for qualified training of personnel in the tourism sector. 
Objective of the assignment

OUTU “VANCHO PITOSHESKI” would like to enhance the capacity of the students by engaging a consultant to train and educate the students in specific areas of the hospitality sector. The overall aim is further professional development of the students by applying technical and soft skills. This training requires a blend of theoretical with practical experience for the soft skills with emphasis on the practical part of the training related to technical skills.

The training aim to provide students with a complete set of competencies, techniques, tools and good practices in the tourism sector.The objective of the training is trainees to apply their acquired skills and knowledge in their working life.
The specific objectives of the assignment include:

· Creating an educational program according to the needs of the business sector

· Linking with the business sector and mutual support in creating qualified staff

· Increase employment prospects

· Creating quality staff that will award quality service

· Increasing the number of tourists

· Increase the consumption of tourists

· Increase the stay of tourists and their return

· Creating a positive marketing by conveying positive impressions

· Promote the authenticity of the state and its traditions


Scope of the training
This training has both theoretical and practical learning where the students will actively participate and share their experience and knowledge among themselves. The trainees should be able to execute the gained knowledge in practice during the course of the training and to be able to implement the acquired knowledge with practical methodology. The following will be the focus of the training:
Training module 1: SOFT SKILLS (MANAGEMENT &COMMUNICATION)
With this training students from the following departments will be introduced: 

· hotel tourist technician

· hospitality technician for rural tourism

· hospitality technician

· chef 

· waiter

The purpose of this training model is to give an overview of hospitality and tourism soft skills in management and communication.
Within this model the following topics will be subject of training:
· Communication skills and treatment of gusts
· Development of rural tourism
· Hotel management and basic indicators for hotel management
· Tourism marketing and branding
· Training for hotel tourist technician (receptionist and tourist agency operator)


Training module 2: TECHNICAL SKILLS
With this training students from the following departments will be introduced: 

· chef 

· waiter

· hospitality technician

· hospitality technician for rural tourism

· hotel tourist technician

The purpose of this training model is to give an overview of the technical skills in specific areas:
· Train the students with practical knowledge in the area of cooking, serving the food and drinks.
Within this model the following topics should be subject of training, but not limited to:
· Basics of cooking and confectionery
· Use of seasonal and Macedonian premium products

· Traditional menu for Ohrid City, modern techniques for preparing and serving of the food
· Technical skills for Bartender
· Technical skills for Barista
· Technical skills for Sommelier and wine and food pairing
Trainings will be conducted for a selected group of students from various departments relevant to the module and topic.

Scope of services
The Consultant should conduct all activities necessary to achieve the two training modules outlined above. 
Training modules will be performed in the following manner:

Training module 1: SOFT SKILLS
· Communication skills and treatment of gusts

Departments: hotel tourist technician, waiter, chef, hospitality technician, hospitality technician for rural tourism)

Number of participants: maximum 16 students and 2 professors from the departments

· Development of rural tourism

Departments: hotel tourist technician, hospitality technician for rural tourism
Number of participants: maximum 16 students and 2 professors from the departments

· Hotel management and basic indicators for hotel management

Departments: hotel tourist technician, hospitality technician for rural tourism
Number of participants: maximum 12 students and 2 professors from the departments

· Tourism marketing and branding

Departments: hotel tourist technician, hospitality technician for rural tourism and hospitality technician

Number of participants: maximum 16 students and 2 professors from the departments

· Training for hotel tourist technician (receptionist and tourist agency operator)

Departments: hotel tourist technician, hospitality technician for rural tourism
Number of participants: maximum 16 students and 2 professors from the departments

Training module 2: TECHNICAL SKILLS
· Basics of cooking and confectionery

Departments: chef, hospitality technician, hospitality technician for rural tourism
Number of participants: maximum 16 students and 2 professors from the departments (2 groups per 8 students per day)
· Use of seasonal and Macedonian premium products

Departments: chef, hospitality technician, hospitality technician for rural tourism, hotel tourist technician
Number of participants: maximum 16 students and 2 professors from the departments (2 groups per 8 students per day)
· Traditional menu for Ohrid City, modern techniques for preparing and serving of the food

Departments: chef, hospitality technician, hospitality technician for rural tourism, hotel tourist technician
Number of participants: maximum 16 students and 2 professors from the departments (2 groups per 8 students per day)
· Technical skills for Bartender

Departments: waiter, hospitality technician 

Number of participants: maximum 16 students and 2 professors from the departments (2 groups per 8 students per day)
· Technical skills for Barista

Departments: chef, waiter, hospitality technician 
Number of participants: maximum 16 students and 2 professors from the departments (2 groups per 8 students per day)
· Technical skills for Sommelier and wine and food pairing

Departments: chef, hospitality technician, waiter
Number of participants: maximum 16 students and 2 professors from the departments (2 groups per 8 students per day)
Specific tasks include: 

· Preparation of the training course. Based on the main topics, the consultants will develop the training curricula as well to tailor and prepare training package for the students. 
· Development of Training handouts for each module;
· Skills training – PPT presentations, case studies, demonstration sessions, team building exercises and group activities, etc. Emphasis is on Soft and Practical skills that each student will develop and implement in their future work positions.

· For the training module 1 the course to be conducted in of at least 5 days and for the second module in period of at least 12 days. 

· Post training evaluation – immediately at the end of the training: An evaluation to measure immediate learning retention will be conducted for students. 

· Award of certificates to trainees: A Certificate of Participation shall be awarded to students who will have successfully completed the training. 

· Submission and acceptance of Final Training report.
· Organization and logistics of at least 17 days training (food and other ingredients, special equipment if needed, deliverables, etc.)
· Training should be implemented in accordance with all the measures for COVID-19.
Deliverables 
	No.
	Deliverable
	Target Completion Date
	Payment 
(% of the Contract amount)

	1
	Developed curriculum and agenda for each module
	one week after contract signing
	20%

	2
	1st round of trainings delivered
	No later than December 7, 2020
	35%

	3
	2nd round of trainings delivered
	No later than December 25, 2020
	35%

	4
	Final report
	No later than December 30, 2020 
	10%


Reporting
After realization of each type of training, the consultant will submit a report with details about the organized training. The consultant is also expected to utilize different tools to evaluate sessions at the training program relying on both quantitative and qualitative data.  The report should include the following information:
· Signed attendance lists by the participants with their contact details,
· Topics covered on the training,

· Copy of the presentations held on the trainings/training manuals/material
· Conclusions whether the trainings achieved their goals and whether they were successful, including the details on participants’ assessment of the training program, and
· Training evaluation

· Final training report

All reports in English and Macedonian will be sent not later than 10 days after each type of training.
Duration of the assignment
The training should include approximately 12-16 trainees per module per topic and might be conducted in two rounds according to the modules. The actual training activity is estimated to last at least 17 working days, excluding preparation of training materials. The proposed dates for training are during December 2020 in the premises of OUTU “VANCHO PITOSHESKI” in Ohrid. The Consultant Firm will be contracted for one-month period of time to complete the work. 


Required Consultant Qualifications 
The desired consultant qualifications for this assignment are the following:
· Minimum 3 years of experience in developing and implementing training programs;
· The Consultants should provide evidence of proven track record in organization and conducting trainings (list of contracts awarded, including description, value, year of commencement and of completion, client and a contract person for reference) that would demonstrate that the Consultant has completed at least 1 contract in the hospitality sector similar to the assignment;
· Experience in conducting trainings for students shall be considered as an advantage.
The selected consultant should confirm availability of experts in the following areas. Bio data/CVs of individual key experts are not required for the purpose of expressions of interest, just confirmation of availability of required experts. 

· Soft Skills in Management and Communication in the Hospitality sector
· Technical Skills in the Hospitality Sector (Chef, Bartender, Barista, Sommelier)
The experts shall also possess the following relevant qualification and present documents confirming the qualifications:
Soft Skills in the Hospitality Sector- Expert in Communication 
· Experience in training communication, presentation and training methodology (to provide evidence for at least 3 trainings similar to the assignment);
· Experience in Curricula Development (at least 1 contract similar to the assignment);
· Providing trainings for students will be considered an advantage;
· Certified Trainers in the required area will be considered as an advantage;

· Fluent in written and spoken Macedonian and English.

Soft Skills in the Hospitality Sector- Expert in Management 
· Experience in training management, presentation and training methodology (to provide evidence for at least 3 trainings similar to the assignment);

· Experience in Curricula Development (at least 1 contract similar to the assignment);

· Providing trainings for students will be considered an advantage;
· Certified Trainers in the required area will be considered as an advantage;

· Fluent in written and spoken Macedonian and English.
Technical Skills in the Hospitality Sector (Chef, Bartender, Barista, Sommelier)
Expert - Chef
· At least 3 years of working experience at the position of chef in a restaurant or hotel 
· Experience in training communication, presentation and training methodology (to provide evidence for at least 3 trainings similar to the assignment);

· Experience in Curricula Development (at least 1 contract similar to the assignment);

· Providing trainings for students will be considered an advantage;

· Certified Trainers in the required area will be considered as an advantage;

· Fluent in written and spoken Macedonian and English.
Expert – Bartender
· At least 3 years of working experience at the position of bartender in a restaurant or hotel 
· Experience in training communication, presentation and training methodology (to provide evidence for at least 3 trainings similar to the assignment);

· Experience in Curricula Development (at least 1 contract similar to the assignment);

· Providing trainings for students will be considered an advantage;

· Certified Trainers in the required area will be considered as an advantage;

· Fluent in written and spoken Macedonian and English.
Expert – Barista
· At least 3 years of working experience as professional barista 
· Experience in training communication, presentation and training methodology (to provide evidence for at least 3 trainings similar to the assignment);

· Experience in Curricula Development (at least 1 contract similar to the assignment);

· Providing trainings for students will be considered an advantage;

· Certified Trainers in the required area will be considered as an advantage;

· Fluent in written and spoken Macedonian and English.
Expert – Sommelier
· At least 3 years of experience as wine exhibitor, sommelier 
· Experience in training communication, presentation and training methodology (to provide evidence for at least 3 trainings similar to the assignment);

· Experience in Curricula Development (at least 1 contract similar to the assignment);

· Providing trainings for students will be considered an advantage;

· Certified Trainers in the required area will be considered as an advantage;

· Fluent in written and spoken Macedonian and English.
Mode of payments
The Contract will be lump sum and payments shall be based on deliverables detailed above in the “Deliverables” Section.

