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|I| Y 7 Qulet, yosi complivoenl, mwo.
Two charncierisibes of the new president of the [vish Hodel
nnd Catering lnsiiiate, James A. Flannery, s gradusie of
the Shennon College of Hotel Monngemend who - afier an
apprentleship in practical hotel management - ls mow
Baord Failie's Hegistrar and Senior Development Advisor -
Hudels. The second parnt of the job lmbel & the more
important  because lames Flannery b anxbons  dhat
hotellers shaouald use all the facliths avallable to them o
develop management technigues to incresse the viabilliy
of their estabBshments, 1l would be dfflcull o seprraie
Jim Flannery, the Bord Failte adyvisor, from Jim Flannery,

president of the increasingly- prestiglons Trish Flotel amd
Calering Institwie.

A Profile by

Bk, Edward Mac Sweeney
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continued

Failueg tu realise the complexithes of catering managemens
; l?:'lﬂ nClal management and porsonned Managerkent - ux
Werl as the diteet contact with the wonsumer is creating

Jlxl'uh_ltms for mansgement today, saxs M Flasnerns,
alking of his own days af Shannen be recalls chat when

he left he was equipped to do a number of things well, bt
they were the practical skilli. Today aducasion i the Botsl

colleg=s has developed considerably o focus mors
attention on appreciation of the fimncial side of hotel
DPETANDN, |J-E11.-I_'|r|_r||:] mdnagemnent and l'|'|3.|.'k.l!'1'-|'|E,

Ome of the aims of the Inetitute over the nes: ¢
years will be 1o encourage menagement development.
The Instiute i & professonal bodv 4o enhapes
prefessional standards and serve the indmtey. W must
.I""_:'k towards members' needs, endeaveur 10 create a
climate to encoufige  develbpment and  introduce
mand gt development programmes to kl:.f:'p abreast of
carrent problems,’

In co-opsration with CERT the Institute will seek 1o
establsh members' development needs and endeavour to
satksfy them.

"Mew entrants o the industry are pow highly qualified,
Bt the industry is not yet fully-geared o fake advantage
of this. Young men, discovering the situation when full of
enthusiagm, find themselves frostrated or else they switch
off. We must encourage an opeting-up of minds, dentify
the needs of people in the indosty aod encourags training
bamlibes o provide the appropriate courses. We mus make
full wse of fresh minds.”

Druring the present month fim Flanrery end a number of
associates from Bord Failte - including the sight hotels
advisars - are taking a special intensve course | for which
they ssked} in the Business Studies Departmert of UCD
anider the direction of Profiesser Asthony Cumnisgham.
The aim is to update themselves on the eonomic side of
business development in ocder that they can effectively
advise hoteliers on the investment economics of their
aperations.
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SPECIAL ROLES .
Jim Flannery is to seek an informal mecting of the
ceidents of all bodies concerned with  the crltTing
industry so that they can inform each athes of the preas in
which they are waorking, In the past when such mestings
have been called by one body or another there has always
been o hoiding- hack as if one or other felt 2 take- over was
being planned. ‘There is no intention of even
confemplating @ take-over,' says the IHCI president,
* Each body has fts own spedial ra Igg in :;n; mdu:m
i helpful Lo us if we ¢
and [ feel il woald be helpd Bhu oo
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F ||P|1||;-\.'\-\.':'.r|;|:' are words which MM
Flannery uses throoghoot discussions om caterers and
catening. He 5 concerssd that fhe caterers themsebves
should apprecate that they are professionals and conduct
themselves oo thi bevel. " The Institefe alrsady has
catablished a Code of Conduet and this will be carefilly
monitored  over the next year, Discipline among
professionals is important but any Code of Condact can
only be s pood 25 Gts implementation. IF 10 s foand
satisfactary 1 wil be incorporated im the Institute’s
by laws.”

todession A

MANAGEMENT FLOW

Mr. Flamnery belicves that the fow of managersent
between the botel/restaurant secior and the institutional!
industrial sector is good and comments that managemenis
from the Last: named are invariably very cost conscious.
At the present time membership of the Istiie b abow
equally dvided between the 1wo sectors and in the autuma
the first exeminations admitting new applicanis o
memhership will take glace. Graduates of hotel ecllages
will have an automatic right to admission - thos: who have
completed three years praciical work to membership, and
the cthers will heoome associates, f

Catéring managenment must be seen by ywoung people to be
o challenging prafessan if i & to attract the best
ficweomers, says Mr, Flannery. ' There will alwaye be
yourg people whe, for ane reason or anothér. cannot go to
a hotel manegement eollege and enter the mdustry as

. mumagement trainees. The Institute & developing a

for heme study for thegs tralnees to snable
lzarn the theosy of the profession in theis oam tme
cannot take advantage of block release conrses -
and skt Tor thie inteooediate and final cxnminations
miitting to membership of the Institute, This should be
fhe mext two miomths.”
(b mme for the Institute’s coming year appeas 2
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i but Jim Flannery appreciates the foundation
of his predecessor, David MceCanghey, and with his

uncil and vorking parties intends to build on i1, He
d for the foture of the profession asd for ifs
. physkal and financial - and he has the great
president, a sense of humoar.







