
NIHOTOUR 2023 
PROGRAMMES 

& PROJECTS
 The following are brief details of different programmes and 

projects executed by National Institute for Hospitality and Tourism 

between January 2023 to December 2023. The programmes were either

 held at NIHOTOUR Campuses or at designated training centres 

across Nigeria's six-geopolitical zones. 
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LIST OF NIHOTOUR 2023 PROGRAMMES & PROJECTS

(January to December) 
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The Na�onal Ins�tute for Hospitality 
and Tourism trained 64 members of 
Nigeria Associa�on of Tour Operators 

th
(NATOP) in Abuja on 20  February 
2023. 

The training modules included, but not 
limited to, Tour Opera�on Enterprise 
Systems, Best Prac�ces in Tour 
Guiding, Tour Package Marke�ng and 
Sales Strategies and Travels Computer 
Reserva�on Systems. 

The 64 NATOP member are licensed 
and prac�cing Tour Operators from 
States in the North-East, North-West, 
North-Central and the Federal Capital 
Territory. A�erwards, the trainees 
were presented with NIHOTOUR 
cer�ficates. 

1. TRAINING ON TOUR 
   OPERATION MANAGEMENT
   HELD IN ABUJA FOR 
   MEMBERS OF NIGERIA 
   ASSOCIATION OF TOUR 
   OPERATORS (NATOP) - 
   FEBRUARY 2023 

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S
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The Na�onal Ins�tute for Hospitality
and Tourism trained 100 members of
Nigeria Associa�on of Tour Operators

th
(NATOP) in Lagos on February 29 , 2023. 

The training modules included, but not 
limited to, Tour Opera�on Enterprise 
Systems, Best Prac�ces in Tour Guiding, 
Tour Package Marke�ng and Sales 
Strategies  and Travels  Computer 
Reserva�on Systems.      

The 100 NATOP member are licensed and 
prac�cing Tour Operators from States in 

 the South-East, South-West, and South-
South States. A�erwards, the trainees 
were  presented  wi th  NIHOTOUR 
cer�ficates. 

Nigeria Associa�on of Tour Operators 
(NATOP) is the leading tour operator 
trade and professional associa�on in 
Nigeria. NATOP has members across the 
36 States of Nigeria and the FCT. 

2.  TRAINING  ON  TOUR  OPERATION  MANAGEMENT  HELD  IN 
    ABUJA FOR MEMBERS OF NIGERIA ASSOCIATION OF TOUR 
    OPERATORS (NATOP) - FEBRUARY 2023 

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S
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Since 2013, the Na�onal Ins�tute for 
Hospitality and Tourism (NIHOTOUR) has 
been coordina�ng the Hospitality and 
Tourism Sector Skills Council of Nigeria 
(HTSSCN) a�er the appointment by the 
Na�onal Board for Technical Educa�on 
(NBTE). The Sector Skills Council is 
conglomera�on of representa�ves from 
operators in Nigeria's hospitality and 
tourism value-chain including hotels, 
r e s t a u ra n t s ,  d e s � n a � o n s ,  p a r t s , 
transporters and more. 

Accordingly, in fulfilment of this mandate, 
the Na�onal Ins�tute for Hospitality and 

thTourism (NIHOTOUR) on 15  June 2023 led 
Hospitality and Tourism Sector Skills 
Council of Nigeria in valida�on

Na�onal Ins�tute for Hospitality & Tourism 
(NIHOTOUR) exhibited Nigerian cuisines from 
the six-geopoli�cal zones, tagged 'NaijaFoods', 
at the annual Na�onal Tourism & Transport 
Summit (NTTS) organized by Ins�tute for 
Tourism Professionals in Nigeria (ITPN). 
The grand event held at the Abuja Interna�onal 

th
Conference Centre on 17  May 2023. 
Typically, the Na�onal Tourism & Transport 
Summit is organized by ITPN in conjunc�on 
with other Ministries, Departments and 
Agencies including Na�onal Ins�tute for 
Hospitality & Tourism (NIHOTOUR), the Federal 
Ministry of Avia�on, Federal Ministry of 
Transporta�on, Nigerian Road Safety Corps, 
and others. 

4.  VALIDATION OF NATIONAL OCCUPATIONAL SKILL LEVELS IN 
TH

    ABUJA – 15  JUNE 2023

3. EXHIBITION  OF  NAIJAFOODS  AT  NATIONAL  TOURISM  &
    TRANSPORT SUMMIT 2023 – MAY 2023 

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S
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 of Five Hundred and Fi�y-Five (555) 
Na�onal Occupa�onal Skills Levels (NOS) 
being part of the Hospitality and Tourism 
Na�onal Skills Qualifica�on Framework 
(NSQF) of Nigeria. 

Members of the Sector Skills Council and 
leaders  in  Niger ia 's  tour ism and 
hospitality private sector leaders, 

 including the Federa�on of Tourism 
Associa�ons of Nigeria (FTAN), Nigeria 
Associa�on of Tour Operators (NATOP), 
Na�onal Associa�on of Travel Agencies 
(NANTA), Hospitality and Tourism 
Management Associa�on of Nigeria 
(HATMAN) and many others.

The Na�onal Ins�tute for Hospitality and 
Tourism (NIHOTOUR) Sustainable Tourism 
Entrepreneurship Programme (STEP) is an 
innova�ve training and empowerment 
programme of women and youths on 
Tourism Occupa�onal Skills and Hospitality 
tradecra�s. 

The NIHOTOUR STEP programme is novel 
and designed to train, equip, and mentor 
t r a i n e e s  o n  h a n d s - o n  s k i l l s  a n d 
entrepreneurial capabili�es to start their 
own businesses. 

The STEP training in Ayetoro town, Ogun 
State, was on Hospitality Trade, specifically 
in the areas of Pastry and Confec�onery. 
Trainees were taught hands-on methods of 
pastry and confec�onery prepara�on, 
p r e s e n t a � o n ,  e n t r e p r e n e u r i a l 
development, and marke�ng of Doughnuts, 
Buns, Meat Pies, Cupcakes, Egg rolls and 
puff-puff. 

5.  SUSTAINABLE  TOURISM  ENTREPRENEURSHIP   PROGRAMME
    (STEP) 'TRAINING ON HOSPITALITY TRADECRAFT' IN AYETORO,

TH TH     OGUN STATE – 25  TO 26  JULY 2023

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S
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The Na�onal Ins�tute for Hospitality 
and Tourism (NIHOTOUR) newly 
introduced Sustainable Tourism 
Entrepreneurship Programme (STEP) 
i s  an  innova�ve t ra in ing  and 
empowerment programme on 
Tourism and Hospital ity small 
business start-ups and sustainable 
opera�ons in Nigeria. 

The NIHOTOUR STEP programme is 
novel and designed to train, equip and 
mentor trainees on hands-on skills and 
entrepreneurial  capabi l i�es for 
successful opera�on of graduands 
small businesses (start-ups) in the 
Tourism industry value-chain such as 
Cookery, Pastry, Confec�onery, Tour 
Opera�on, Tour Guiding, and Travel 
Agency – �cke�ng and reserva�ons. 

The STEP training in NIHOTOUR 
Campus Makurdi, Benue State, was on 
Hospitality Trade, specifically in the 
areas of Pastry and Confec�onery. 
Trainees were taught hands-on 
methods of pastry and confec�onery 
p r e p a r a � o n ,  p r e s e n t a � o n , 
entrepreneurial development, and 
marke�ng of Bread rolls, Doughnuts, 
Chelsea buns, Meat Pies, Cupcakes, 
Egg rolls and Sausage rolls. 

6.  SUSTAINABLE TOURISM 
E N T R E P R E N E U R S H I P 
P R O G R A M M E  ( S T E P ) 
'TRAINING ON HOSPITALITY 
TRADECRAFT' IN MAKURDI, 

THBENUE STATE – AUGUST 14
THTO 17   2023

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S
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The Na�onal Ins�tute for Hospitality 
and Tourism (NIHOTOUR) Sustainable 
Tourism Entrepreneurship Programme 
(STEP) is an innova�ve training and 
empowerment programme of women 
and youths on Tourism Occupa�onal 
Skills and Hospitality tradecra�s. 

The STEP training in Lafia, Nasarawa 
State, was on Tourism Occupa�onal 
Skills and Hospitality Trade, specifically 
in the areas of hands-on methods of 
making and presenta�on of different 
types of Duvets and Throw-Pillows, as 
w e l l  a s  t h e  e n t r e p r e n e u r i a l 
development strategies for star�ng 
their own businesses. 

Training on Tour Guiding and Opera�ons 
in Nigeria focused on tour packaging 
and cos�ng including best prac�ces in 
des�na�on Guiding, tourist handling 
and Tourism business management. 
Training on Tour Guiding and Opera�ons 
in Nigeria focused on tour packaging 
and cos�ng including best prac�ces in 
des�na�on Guiding, tourist handling 
and Tourism business management. 

7.  SUSTAINABLE TOURISM 
  ENTREPRENEURSHIP 
  PROGRAMME (STEP) 
  'TRAINING ON TOURISM 
  OCCUPATIONAL SKILLS & 
  HOSPITALITY TRADECRAFT' 
  IN LAFIA, NASARAWA STATE 

TH TH  – 14  TO 17  AUGUST 2023

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S
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The Na�onal Ins�tute for Hospitality and 
Tourism (NIHOTOUR) newly introduced 
Sustainable Tourism Entrepreneurship 
Programme (STEP) is an innova�ve 
training and empowerment programme 
on Tourism and Hospitality enterprise 
development in host communi�es.

8.  SUSTAINABLE TOURISM 
  ENTREPRENEURSHIP 
  PROGRAMME (STEP) 
  ‘TRAINING ON HOSPITALITY 
  TRADECRAFT' IN BAUCHI, 

RD  BAUCHI STATE – 23  
TH  TO 24  AUGUST 2023

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S

The Na�onal Ins�tute for Hospitality and 
Tourism (NIHOTOUR) Sustainable 
Tourism Entrepreneurship Programme 
(STEP) is an innova�ve training and 
empowerment programme of women 
and youths on Tourism Occupa�onal 
Skills and Hospitality tradecra�s. 

The NIHOTOUR STEP programme is 
novel and designed to train, equip, and 
mentor trainees on hands-on skills and 
entrepreneurial capabili�es to start 
their own businesses. 

The STEP training in NIHOTOUR Bauchi 
C a m p u s ,  B a u c h i  S t a t e ,  w a s  o n 
Hospitality Tradecra� in Making of 
various Spices and sundry flavoury 
ingredients. 

Trainees were taught hands-on methods 
of pastry and confec�onery prepara�on, 
p r e s e n t a � o n ,  e n t r e p r e n e u r i a l 
development, and marke�ng of Chilli 
spice, Special tea, Curry powder and 
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The Na�onal Ins�tute for Hospitality and 
Tourism (NIHOTOUR) Sustainable Tourism 
Entrepreneurship Programme (STEP) is an 
innova�ve training and empowerment 
programme of women and youths on 
To u r i s m  O c c u p a� o n a l  S k i l l s  a n d 
Hospitality tradecra�s. 

The NIHOTOUR STEP programme is novel 
and designed to train, equip, and mentor 
t ra i n e e s  o n  h a n d s - o n  s k i l l s  a n d 
entrepreneurial capabili�es to start their 
own businesses. 

The STEP training in NIHOTOUR Enugu 
Campus, Enugu State, was on Hospitality 
Trade, specifically in the areas of Pastry 
and Confec�onery. Trainees were taught 
hands-on methods of  pastry  and 
confec�onery prepara�on, presenta�on, 
entrepreneurial development, and 
marke�ng of Doughnuts, Buns, Meat Pies, 
Cupcakes, Egg rolls and puff-puff. 

9. SUSTAINABLE TOURISM ENTREPRENEURSHIP PROGRAMME 
(STEP) 'TRAINING ON HOSPITALITY TRADECRAFT' IN ENUGU, 

TH TH
ENUGU STATE – 25  TO 26  AUGUST 2023

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S
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The Na�onal Ins�tute for Hospitality and  
Tourism (NIHOTOUR) Sustainable Tourism    
Entrepreneurship Programme (STEP) is an  
innova�ve training and empowerment  
programme of women and youths on  
Tourism Occupa�onal Skills and Hospitality  
tradecra�s. 

The NIHOTOUR STEP programme is novel 
and designed to train, equip, and mentor 
t r a i n e e s  o n  h a n d s - o n  s k i l l s  a n d 
entrepreneurial capabili�es to start their 
own businesses. 

The STEP training in NIHOTOUR Campus 

Argungu, Kebbi State, was on Tourism 
Occupa�onal Skills and Hospitality Trade, 
specifically in the areas of Pastry and 
Confec�onery, as well as training in 
leatherworks including shoemaking and bag 
making.  

Trainees were taught hands-on methods of 
pastry and confec�onery prepara�on and 
presenta�on, different types of shoes and 
bags making, as well as the entrepreneurial 
development strategies of Egg rolls, 
Cupcakes, Doughnuts, Queen cakes and Fish 
rolls.  On comple�on of the training, trainees 
were all given cer�ficates. 

NIHOTOUR Campus in Argungu has one of 
the largest event halls in the locality and for 
this STEP training, the hall was filled with 
hundreds of indigenes, both women and 
youths, filled the hall. In keeping to 
tradi�ons, there were separate sec�ons for 
men and women. 

10.  S U S T A I N A B L E  T O U R I S M 
   E N T R E P R E N E U R S H I P 
   P R O G R A M M E  ( S T E P ) 
   ' T R A I N I N G  O N  T O U R I S M 
   O C C U P A T I O N A L  S K I L L S  & 
   HOSPITAL ITY  TRADECRAFT ' 
   IN ARGUNGU, KEBBI STATE

TH TH         – 4  TO 6  SEPTEMBER 2023

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S
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The 2023 NIHOTOUR Annual Lecture 
Master Series themed “Culinary Arts: A 
G a t e w a y  t o  G r o w i n g  To u r i s m 
Des�na�on.” Organized every year to 
a � ra c t  H o s p i ta l i t y  a n d  To u r i s m 
intellectuals who provide informa�ve, 
engaging,  and thought-provoking 
lectures on myriads issues that are 
germane to  the development  of 
Hospitality and Tourism sector in Nigeria.

This Annual Academic Exercise has no 
doubt proved to be a very veritable tool in 
enhancing the research base knowledge 
of the Ins�tute's academics. Addi�onally, 
it has immensely assisted in projec�ng 
the Ins�tute's image as a research and 
allied Ins�tu�on. This is clearly in line 
with the Ins�tute's mandate, as a 
foremost trainer in the Nigeria's 
Hospitality and Tourism sector.

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S

11.  ANNUAL MASTER LECTURE 
th

     SERIES – 16  JUNE 2023 
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Speakers and Training facilitators at the 
2023 Masterclass for ANJET members 
included Mr. Peter Igho, the famous TV 
producers from NTA; Otunba Olusegun 
Runsewe, the Director General of Na�onal 
Council for Arts & Culture; and Dr. David 
Manya Dogo, former Director, Na�onal 
Orienta�on Agency. 

The theme of the 2023 Masterclass was 
“Best Prac�ces for Repor�ng Tourism 
Des�na�ons.”  The objec�ve was to 
redirect tourism journalists focus on news 
reportage that facilitates des�na�ons and 
host communi�es' development for 
tourism. 

The Na�onal Ins�tute for Hospitality and  
Tourism (NIHOTOUR) organize Masterclass  
on Tourism Journalism. It was a training  
session in Abuja for Associa�on of  Nigerian
Journalists and Writers of Tourism (ANJET).

Membership of ANJET include Nigerian
journalists repor�ng in hospitality and
tourism bits for leading news media
organiza�ons across Nigeria. There were
also journalists from independent news
reporters and online news corpora�ons in
the 1-day training at Interna�onal
C o n f e r e n c e  C e n t r e  A b u j a . 

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S

12.  HOSTING OF MASTERCLASS
      ON TOURISM JOURNALISM 

TH
      – JUNE 16  2023
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 business community in Nigeria and staff 
of the Na�onal Ins�tute for Hospitality 
and Tourism. It was an evening picnic 
that held from 4pm to 7pm. 

The picnic was headlined by some 
leading foods and beverages brand in 
Nigeria  including Amstel  Malta, 
Heineken, Jack Daniels, Desperado, 
Legend, Fayrouz, and others. At the 
picnic, NIHOTOUR showcased select 
'NaijaFoods' for par�cipants' sampling. 
There were also lots of kayaking on lake, 
loads of music, and happy dancing!  

O n  t h e  e v e  o f  2 0 2 3  N I H O T U R 
Gastronomy Day, the Na�onal Ins�tute 
for Hospitality and Tourism (NIHOTOUR) 
h o s t e d  a  l a r g e - s c a l e  p i c n i c  a t 
'Kaspaland' Waterfront within property 
of the Na�onal Stadium in Abuja. 

A�endees at  the p icnic  inc lude 
members of the Diploma�c Community 
in Nigeria, Heads of Government 
Agencies in Nigeria, Nigerian tourism 
and hospitality stakeholders and 
leaders, members of the tourism

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S

13. NIHOTOUR GASTRONOMY 
PICNIC AT KASPALAND 

TH
– JUNE 16  2023
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NIHOTOUR Gastronomy Fes�val is 
conceptualised to upskill Nigerian 
ga st ro n o m e s  o n  n i � y- g r i � e s  o f 
prepara�on and presenta�on of foods, 
especially Nigerian tradi�onal cuisines, 
with the objec�ve of improving the 
exper�se of personnel in the industry. 

Moreover, due to the dearth of skilled 
culinary ar�sts in Nigeria, NIHOTOUR 
Gastronomy Fes�val provides one of the 
best opportuni�es for hospitality and 
tourism stakeholders, students, and 
enthusiasts to have hands-on learning 
and perspec�ves on the sustainability of 
developing tourism des�na�ons using 
ac�vi�es of Gastronomy Fes�vals as 
promo�onal tools. 

 

NIHOTOUR's Gastronomy Fes�val is one
of the largest and most culturally eclec�c
culinary arts and related gastronomy
event in Africa. The event a�racts over
5000 visitors and industry stakeholders
who par�cipate in the experien�al
learning of food produc�on processes
and indulge in free sampling of diverse
Nigerian and interna�onal cuisines and
beverages on display. 

Typically, the fes�val is laced with
tradi�onal gaiety and entertainments
that highlight Nigeria's rich cultural
 diversity, including musicals and dance
choreography.

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S

14.  ANNUAL NIHOTOUR 
GASTRONOMY FESTIVAL 

TH– 17  JUNE 2023
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in the hospital and tourism industry.  It also 
gives them the opportunity to build and 
refine on variety of skills such as teamwork, 
communica�on, and crea�vity. 

At the end of the training, the children
were able to make different types of
smoothies, Mojitos, Salads (both
tradi�onal and con�nental) biscuits,
cakes, party jollof rice and many more. 
Housekeeping was included in the
training.

The summer voca�onal training in 
hosp i ta l i ty  and  tour i sm he ld  in 

th
NIHOTOUR Abuja campus from 17  to 

st
31  of July 2023. The main aim of the 
training is to enable children at an early 
stage to acquire experience in a 
professional working environment.  

To  obta in  a  s ign ificant  prac�ca l 
knowledge and improve abili�es and 
explore perspec�ve career alterna�ves 

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S

15. NIHOTOUR ABUJASUMMER 
CAMP FOR KIDS TRAINING 
IN HOSPITALITY & TOURISM
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ac�vely throughout the event and
showcased Nigerian cuisines under the
'NaijaFoods' – one of NIHOTOUR's 
signature food exhibi�on events on the 
11th of August 2023. The Ins�tute stand
was a beehive of ac�vi�es with large-
scale display of different foods and
beverages from Nigeria six-geopoli�cal
zones. At the end of the food fes�val,
NIHOTOUR won the award of “Best
Indigenous  Food Presenta�on”. 

The West African Food Fes�val (WAFEST)
is organized annually by groups and
associa�on of Chef's in various African
Countries. This year's WAFFEST was held

th th
in Lagos Nigeria between 9  to 14
August 2023. 

Na�onal Ins�tute for Hospitality &
Tourism (NIHOTOUR) par�cipated

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S

16.  WAFFEST EXHIBITION 
OF NIGERIAN FOODS 
& BEVERAGES
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amidst  co lorfu l  ceremonies  and 
cap�va�ng ac�vi�es amongst which, 

thfeatured the 5  #JollofRice War. 

NIHOTOUR led the packs of other 
exhibitors to showcase cuisines including 
delicious and sweet savoured African 
cuisines, local drinks, and snacks. The 
NIHOTOUR free food stand was declared 
o p e n  b y  t h e  A F T M  o r g a n i s e r 
Ambassador Ikechi Uko as all laid siege to 
have a taste of 'Sweetness' from 
NIHOTOUR. 

NIHOTOUR also displayed plethora of 
NIHOTOUR published books, Journals 
a n d  e v e n t s  p r o m o � o n a l  F l i e r s 
showcasing the Ins�tute's ac�vi�es 
Na�onwide and across all Campus 
loca�ons and Ac�vi�es. 

'AKWAABA' is the popular name for the 
African Travel Market (AFTM). This year's 

t h
the 19  edi�on and held in  the 
conference halls of Eko Hotels & Suites, 

rdVictoria Island, Lagos Nigeria, from 3  to 
th5  September 2023. 

The Governor of Cross River State, His 
Excellency Bassey Out, performed the 
tradi�onal 'kick-off' of the Exposi�on 

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S

17. FOODS & BEVERAGES 
EXHIBITION AT 2023 
AKWAABA TRAVEL MARKET

RD TH 3  TO 5  SEPTEMBER 
2023
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Na�onal  Ins�tute  for  Hospitality  and  Tourism  par�cipated  in Braz9ja – a cultural 
event organized by the Embassy of Brazil in Abuja Nigeria. 

Every year since 1975, the United 
Na�ons World Tourism Organisa�on 
(UNWTO) observes World Tourism Day 

thon the 27  of September. This year's 
World Tourism Day observance and 
celebra�on in Nigeria was held in Abuja 
and coordinated by the Federal Ministry 
o f  To u r i s m ,  N i g e r i a  To u r i s m 
Development Authority and Na�onal 
Ins�tute for Hospitality and Tourism 
(NIHOTOUR). 

The theme for 2023 World Tourism Day 
was “Tourism & Green Investments”. 
Ac�vi�es during the WTD 2023 included 
Road Show, Press Conference and 
Stakeholder engagements.  In all the 
ac�vi�es NIHOTOUR was front and 
central to the success of the Day! 

18.  EXHIBITION OF FOODS AT BRAZ9JA – SEPTEMBER 2023 

19.  WORLD TOURISM DAY 2023 
PLANNING & CELEBRATION – 

th'27  SEPTEMBER 2023

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S
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The head office of Na�onal Ins�tute for 
Hospitality and Tourism (NIHOTOUR) in 
Abuja  ser ved both  the  na�onal 
administra�ve centre of the Ins�tute 
and equally as the Campus of the 
Ins�tute in Nigeria. This resulted in lack 
of sufficient offices and training classes 
for students and staff of the Ins�tute. 
Consequently, the Director General 
commenced searching for a bigger 
loca�on to accommodate all  the 
administra�ve needs and training 
mandates of the Ins�tute. 

 Eve nt u a l l y,  e a r l y  i n  2 0 2 3 ,  t h e 
Management of Na�onal Ins�tute for 
Hospitality and Tourism (NIHOTOUR) 
secured a new loca�on for the Ins�tute 
head office and commenced renova�on 
of the new structure which culminated 
in May 2013. The new office is located at 
No. 10, Amisi Musa Street, off Alex 
Ekwueme Street, Jabi District, Abuja. 
Hitherto, the head office was at No. 6, 
Mike Akhigbe Street, Jabi District Abuja. 

The new NIHOTOUR head office has 
sufficient office spaces for all Directors 
of the Ins�tute, Worksta�ons for large 
number of staff, a Boardroom, ATA 
Studio, ICT offices, parking lot, and 
demonstra�on kitchens for various 
trainings. Generally, the new NIHOTOUR 
head office is in a pris�ne loca�on very 
close to the popular Jabi Lake. 

20.  NIHOTOUR HEAD 
OFFICE RELOCATION 
& RENOVATION

N I H O T O U R 2 0 2 3 P R O G R A M M E S & P R O J E C T S
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The Lagos campus of Na�onal Ins�tute 
for Hospitality and Tourism (NIHOTOUR) 
was massively renovated and upgraded 
to be more conducive for staff and 
students. Recall that NIHOTOUR Lagos 
campus is one of the pioneer campuses 
that were transferred to the Ins�tute at 
its founding in 1987. It was then known 
as the Lagos Catering Ins�tute. Since 
then, the campus has been sparingly 
renovated. 

This year the renova�on was massive 
and extensive including lecture halls, 
c l a s s r o o m s ,  s t a ff  o ffi c e s , 
lecturers'/instructors' offices generator 
house, overall pain�ng of the blocks and 
structure, overhaul of the plumbing 
system and many other renova�ons 
within the campus.  More so, the 
Director General had given a Coaster bus 
to Lagos Campus, from the head office in 
Abuja, to improve opera�ons of the 
campus within Lagos and its catchment 
areas of the South-Western Nigeria. 

21. NIHOTOUR LAGOS CAMPUS 
RENOVATION – AUGUST 
2023
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The Kaduna campus of Na�onal Ins�tute
for Hospitality and Tourism (NIHOTOUR)
was massively renovated and upgraded
to be more conducive for staff and
students. Recall that NIHOTOUR Kaduna
campus is one of the pioneer campuses
that were transferred to the Ins�tute at
its founding in 1987. 

It was then known as the Lagos Catering 
Ins�tute. Since then, the campus has been 
sparingly renovated. 
This year the renova�on was massive and 

extensive including lecture halls, classrooms, staff offices, lecturers'/instructors' offices 
generator house, overall pain�ng of the blocks and structure, overhaul of the plumbing 
system, water supply system and many other renova�ons within the campus.  

The Kaduna campus of Na�onal Ins�tute 
for Hospitality and Tourism (NIHOTOUR) 
was massively renovated and upgraded to 
be more conducive for staff and students. 
Recall that NIHOTOUR Kaduna campus is 
one of the pioneer campuses that were 
transferred to the Ins�tute at its founding 
in 1987. 

It was then known as the Lagos Catering 
Ins�tute. Since then, the campus has 
been sparingly renovated. 
This year the renova�on was massive and 
extensive including lecture hal ls , 
c l a s s r o o m s ,  s t a ff  o ffi c e s , 
lecturers'/instructors' offices generator 
house, overall pain�ng of the blocks and 
structure, overhaul of the plumbing 
system, water supply system and many 
other renova�ons within the campus.  
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23.  CO-HOSTING OF 2023 
CMD FOOD TOUR & 
EXHIBITION

22. NIHOTOUR KADUNA CAMPUS RENOVATION – AUGUST 2023
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25. TRAINING OF ENUGU STATE TOURISM BOARD STAFF

Con�nuous manpower development and capacity building is a sine qua non for
sustainable growth of hospitality and tourism. Such trainings are not only necessary
but inevitable for the growth and development of tourism in any given state. 

C o n s e q u e n t  u p o n  t h i s 
NIHOTOUR organized a 1-
Week FREE training for the 
Enugu State Tourism Board in 
the areas of 

1 .  M a n a g i n g  To u r i s m 
Resources for Sustainable 
Development  (Execu�ve 
Course 1)
2.  Hospital i ty  Opera�on 
Prac�ce for Hotel Workers.

The trainings held at the NIKE 
Lake Hotel Enugu from 5th -
9th December 2023. 

The fes�val's focus is on harnessing 
poten�als and opportuni�es inherent in the 
convergence of diverse cultures of the world 
through the audio-visual medium. 5th Day 
of December was however set aside for 
NIHOTOUR Gastronomy. 

NIHOTOUR apart from exhibi�ng Nigerian 
Cuisines also organized cake decora�on 
compe��on for which winners were 
awarded cer�ficates and cash prizes.  
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24.  FOOD EXHIBITION 
AT ZUMA FILM FESTIVAL – 

TH5  DECEMBER 2023
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The Na�onal Ins�tute for Hospitality and 
Tourism procured and upgraded a second 
mobile kitchen for provision of trainings 
and catering services in communi�es 
across Nigeria where there're no 
NIHOTOUR Campuses yet. The Mobile 
teaching kitchens can be used to educate 
underserved communi�es. NIHOTOUR 
had in 2022 launched the first Mobile 
Training Kitchen. 

The NIHOTOUR mobile kitchen comes 

complete with equipment and utensils 
for demonstra�on cooking and other 
f o r m s  o f  f o o d s  a n d  b e v e r a g e s 
p r e p a r a � o n  a n d  p r e s e n t a � o n . 
NIHOTOUR mobile kitchen includes a 
food-grade u�lity cart that contains 
cooking tools such as Safety knives, 
cu�ng board, Water infusers, Mortar 
and pest le  sets ,  Sa lad sp inners , 
Measuring cups, Steel mixing bowls, 
Food storage containers, water storage 
tanks, drawers, and cabinets for plates, et 
cetera. 

Na�onal Ins�tute for Hospitality and Tourism 
(NIHOTOUR) in fulfilment of her training 
mandate organized a 'Hospitality Execu�ve 
Management Course' for operators in the 
industry. 

The training was jointly organized with Hospitality and Tourism Management Associa�on of 
th thNigeria (HATMAN). It held for two days from 11  to 12  September at NIHOTOUR campus 

Bagauda, Kado. 

26.  NIHOTOUR MOBILE TRAINING KITCHEN LAUNCH – 
      DECEMBER 2023
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27. H A T M A N - N I H O T O U R 
PROJECT TRAINING IN KANO 
CAMPUS – SEPTEMBER 2023
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The Argungu Campus of Na�onal 
Ins�tute for Hospitality and Tourism 
(NIHOTOUR) organized a 'Capacity 
development workshop and overview 
of NIHOTOUR ac�vi�es for the year' for 
staff of the Ins�tute in the campus. The 
event held at main hall of the campus. 

Speaker of the day was Alhaji Udu 
Abubakar Idris MNI, former Head 

 of Speaker of the day was Alhaji Udu 
Abubakar Idris MNI, former Head 
ofService Kebbi State presented a 
lecture  on  "Genera l  Ru les  and 
Regula�ons of Civil service". Dignitaries 
from Argungu Emirate Council were in 
a�endance as Special Guests of Honour 
including Alhaji Ibrahim Hassan Kwaido 
– Kundudan Kabi  – among others. 

This Report is Presented by 

Nura Sani Kangiwa FHIT, FITPN, FHATMAN

Director General/CEO

28. CAPACITY  DEVELOPMENT  TRAINING  IN  ARGUNGU 
CAMPUS – DECEMBER 2023
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National Institute For
Hospitality and Tourism

(NIHOTOUR)  

ENUGU CAMPUS
enugu.campus@nihotour.gov.ng

+234 803 549 9169

OSHOGBO CAMPUS
oshogbo.campus@nihotour.gov.ng

+234 803 682 8511

BAUCHI CAMPUS
bauchi.campus@nihotour.gov.ng

+234 803 407 3896

KADUNA CAMPUS
kaduna.campus@nihotour.gov.ng

+234 803 553 3911

BENIN CAMPUS
benin.campus@nihotour.gov.ng

+234 803 434 0106

BAGAUDA-LAKE CAMPUS
bagauda.campus@nihotour.gov.ng

+234 803 501 1737

LAGOS CAMPUS

ABUJA CAMPUS
academics@nihotour.gov.ng

+234 803 405 9658,  +234 806 211 4980

NATIONAL INSTITUTE FOR 
HOSPITALITY & TOURISM (NIHOTOUR)

Central Administration
No. 6 Mike Akhigbe Street, Jabi, Abuja, Nigeria

MAKURDI CAMPUS
lagos.campus@nihotour.gov.ng

+234 803 351 9526
benue.campus@nihotour.gov.ng

+234 805 507 0829

academics@nihotour.gov.ng
www.nihotour.gov.ng

TAILOR-MADE/SHORT COURSES

Skills-Gap Training in Cookery, Pastry, House Keeping,
Tour Guiding, Tour Operation, Cargo & Freight, 
Hajj/Umrah Operations, and etc.

Seminar/Workshop/Conference on topical issues 
relating to Hospitality Tourism and Travel operations.

Tailor-made course in collaboration with other organizations 
such as Industrial Training Fund (ITF), Nigeria Institute for 
Transport Technology (NITT)

+234 912 171 7171, +234 803 405 9658

 PROGRAMMES 

WAHEB Diploma In Food Hygiene,
Certificate In Food Dhygiene

Post Graduate Diploma in 
Hospitality and Tourism 
Management

IATA Diploma In Travel and 
Tourism Management

IATA Consultancy Level and 
IATA Management Level Programmes

IATA Diploma on Cargo Rating 

Certificate Diploma in Food Hygiene

ARGUNGU CAMPUS

arugungu@nihotour.gov.ng
+234 803 601 4822

Argungu - Birnin Kebbi Bye-pass, Argungu



No. 10, Amisi Musa Street, off Alex Ekwueme Way, 

opposite Jabi Lake, Jabi District, Abuja, Nigeria 

 Email: info@nihotour.gov.ng  |  Twitter: @nihotour 

YouTube: @nihotour | Instagram: @nihotour_nigeria

 Website: www.nihotour.gov.ng 
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