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ABSTRACT :

Aié travel as a means of transporiation wae formally
acknowledred during the early 20th century (1910-7220) and
its importances now cannot be overempharised, 'hen a plane
flies over a school today, nobody bothers to look up any more,
But this used to be different, A teacher would not have been
able to keep children in their seats if a plane flew over 65

yecars ago, In those times flying was still somethirg very
special.

Today, mass transportation of people by air has witness
tremedious growth from dcveloped countries to the under-developed
ones, The air travel is now an appeal to the imagination of
people, young and old alike, There is necd to cater for hundreds
of passengers by serving good meals aboar< aircraft and provision
of food accommodation when flights are¢ cai.celled or postponed,
also to the pascengers on transit resulting tc the birth of
airrort hotels and airline catering serviees cep rtments,

Nigeria, today, hos about 17 airports (both functioning,

non=functioning and those under conestruction) distributed over
the current 21 states including the feders] capital territory.
It can be projected therefore that on or before the commercement
of the 215t century each of the remsining 4 states will have
her own Airport,

It is a known fact that the nation is now facirz a serious
vcoromic depression and the fedcral government car no longer

fund all sectors of the nation's eccnomy thus the privetization

-
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of most of these sectors, Nigeria Airviys which in fast
growing is also affected by this current econony catnstrophe,
Nigeria Airways is now undcr its re=crgrniznticnal procees,
This is the time to diversify - why not hotel and cntiring
services department where lots can be gercr-ted! t- “oost their
income level,

It is against theis background that a resc-rch on hotel
and catering services department for Nigeria Airways Limited,
Kano is undertaken with a view to cresting a better service
imoge to the treovelling public, thereby leading to o revenue
generation,

Focd and shelter no dovbt are two brsie necessities of

humzn life, Leoking for mcney one has to spend money,
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CFAITER ONE

e i, &

INTRODUCTICN RNAsy,
; Y,
Sy ter

. FOR L OF THE I8 4 Lot ?
£

Man is & striving, restleecs animal endowed with an 4%%71
insatiable curiosity to see the other sice of the mountain,
and to be where he is not. Iis compulsion to be 'on the move?
creates many challenges, In his wanderings he must find
protection (shelter) against some elements and a means also

of satisfying that ache, in the middle, known as hunger,

Thus was born what is todsy a mmul :i~billion Naira
industry that cares and feeds millior: of moving humans -

the HOTREL .

With the growth of the airline indvstry and the mass
transportation of people by air, another need developed
An Airport usually is some distance from the city;.kFlights
may be postroned or cancelled, and with the giant airplanes
noﬁ in use, bundreds of passangers neceded a plice to house/
. feed themselves if an over-night delay is involved, consequenily

this vesults irto the birth of Airport Hotel.

Today, the business comes not only from inconvenienced
recsangerse. The traveler slso finde a place to rest while
waiting for comnecting flights. Many people catching a very
early flirht prefer to arrive at the z rport the night before,
thus avoiding the rush of the early merning auntomeobile trafficl

that is =¢ heavy around major cities,



To cater well for the airport traffic, the hotel needs
n fair amount of rooms, at least 100, and some restaurent
facilities, possibly tco, a coffee shop. But this type
of eccupsncy alone is not enourh to run a business
profitably. Such, most eirport hotels added banguet and
meeting/conference rooms to attract the social/business
functions of the people living in the rreva. Also oz mecting
point for firms located nearby. Fersoncl can {ly in from
several locations and mcet conveniently at the airport,
There are sevings in texi fares, of covwcse the bigrest

gaving is in time.

Thus the airport hotels are in direct competition with
the city hotels., Two problems, one in transportion, and
the other in construction of the building, bear mentioning,
The first reloting to transport is easily solved by the
hotel mpointaining a small bus service that mekes froguent
trips to the airport. The other problem is lhe ncise
ebatement into the interior of the hoiel building thet has
to be toking care of during construction work, Also a focus
in this thesis research. This is becausce modern juets are
- very noisy and at an airport they take off and land 24 hours
a day. Noise therefore has to be taken care of for guest
comfort at least.

The way to the passenper's heart is through the stomach,
of course the flight crew too. Thus the need for a special

coatering ser¥ice department for Nigerien Airways within the



hotel omplex where hygienically prepaved food OF
internat¥onal standard can be produccd to serve the
airlifted possengers. This would not only improve their
gervices as per cotering but also extend their services to
other airlines to bqying.auch well prepared food vericties

and paid for in foreign currencies thcreby generating lots

of income.

Chana airwaye witlk such department attracts the foreign
airweys like XKIM, Rritish Airways, Swiss Air etc, to buying
the food varieties from them most of which are paid for in

foreign currencies.

The successful operation of a food focility is dependent
in a lorge degree upon the equipment and its layout, The
production of good food, the provision of fmst scrvice, and
other operating expenscs with satisfactory maintenance nxe
closely correlated with the facilities provided for doing
the work. The plamning of guiteble food facilities involves
more than selecting n range and installing a sink, Cortain
basic information and snalysis are required for designing

successful facilities,

A food service unit, no motter how well planncd, cannot
be successful unless the organization of the work done in
the facility after it is constructed is relrted closely to
plans on which the design wag based, Thus architects ond

students of architecture engaged in the planning of food



facility leyouts needed knowing and be rwcre of the zims

and ideas in such facilitics was basecd.

With the study of the table of visitor influx stotistics
to Kapo State through Mallam ‘minu Karo Int.rnotional
Airport, Kano (1983=-1988) as seen below, it iz of my opinion
that hotel and catering services department vould be a

viable verfure for Nigcria airways.

Table 1,11 Visitor influx statistic to Fano
“tate through Mallam Aminu Kano
Intcrnational Airport, Kano

(1983-1988) .

1983 1984 1985 1986 1987 1988

- L Y . somaw ——

Foreign 1’**'*98 57,175 62'5“3 76,660 l"7&999 5"’!368
Domestic 119,300 93,053 187,01° 192,711 181,711 117,951

Source: Kano State Tourism Corpittee
Bear merticning alro is the Hedji operrticrs thet comes
up every year, Pilgrims all over the Yorth converies in
Kano to be airliftcd to lecca. Though there is rrovisicn
of the Hadji camp but not all are satisf; with such
asccommodation, Some prefare loding in hotel, airport
hotel if any would be majority's choice, Thie is becrause

direct airport proceedings is being relayed in such hotel,

These two services (Hotel and Cetering scrvicis) are so

much inter~related, thus can be sited together 2= a ccmplex,



Pood and shelter no doubt are two basic neceesities

of human 1life, therefore a vaiahle and reliable verture

for Nigeria Alrweys. Looking for mopey, one has to spend

money »

te2 STATEMNENT OF INTENT

v

1,

2.

5.

To cerry cut a study on hotel designs with speciml
interest in Alrport hotel :snd the effects of
facilities ¢n commercial catcering services so as to
ensble me to evolve o desipn that would envelope

both services as a complex. |

To satisfy functional desipn requirements such as
lighting, ventilation, easthetics and a specisal
interest in the noise abatement into the building
which is a peculiar problem in Airport hotels,

To penerally strengthen the economic base of
Nigeria Airways, zlsc crentin; new imoge torthe;r
servicing public, -

To induce and enceurage comnoreisl development within
Kano and to fulfil customers aspiration to the .
environment, | -
To carry out a study on fhe effect.of frﬁiiitios

onn cormercial catering servicos,



1.3 FKANO: TFE STUDY AREA

Kano the larpect city of the Sudan regicn and the
fourth largest city in Nizeria (1963 ccrsus), ic the
administrative and cormercinl centre ¢f ilano “tate, which
wae created in April 1963 as one of tlhe strntes of the

Federal Republic of Migeria,

Being the largest city in the ncrth and correreizl
centre of the Sudan region, an intcernational airport was
built in Kano now called Hellam Aminu Kano internctional

airport to be the second in the country.

Keno ie locoted on lorgitude 8 d grees, 32 rinutes,
O seccnds and lotitude 12 derrees, 3 ' inutes O secconds,
Metropolitan Kano is about 840 kilonctcrs froo the cdge of
the sehara and it is 472,10 meters above sca=level, It

covers an area of 67,043 ha,

1.4 FRYSICAL CHARACTERISTICS

1. TOFOGRAIHY

Metropolitan Kano is situnted or an altitude of 472,10
meters abeve sea level and is bordercd by the rivers
Tashma (North), Watari (Vest) and Challewa (South), none
of which has a permanent water flow. The area is guncrally
undulating, slopping to the North-East with physiographically
uniform appearance., The urban area follows the srne pattoern
with relief provided by two prominent hills knowr as deota
and Goron Dutse which rise to the he' ‘ht of 517.59m and

534,10m respectively above sca-=lcvel.
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2, GEOLOGY AND S0II,

The geology of the state is charactcrized hy
pre-cambrian basement complex rocks that cutcrop widely
throughout the area, They are mainly compoced of gneiss
and schist into which have been included the -older pranites®
forming the conspicuous inselberg of the region. The greiss
is altered at the surfoce into red-laterite, varying from
clay-sand~grovels to sandy clays, prssing down through grey
lateritic rock intc the unaltered bedrocks at depths of 6
to 30 meters below ground surface. Above the laterite,
there appears to be a thin layer of consolidated dure

sand,

The formation of laterite from -mneiss énd achist is
coused by intense weathering under tropical conditicns and
involves the breakdown feldspars into various day minerals,
Weathering is extremely variable both ir depth and intensity
and frequently the top layer is recemcunted by iron oxide to
giye“§J?ard surfece skin identified as the laterite hardepan.
The focks are faulted, and old deep channels are freguently

filled with sandy and silty materials,

r + 3, VEGETATICN

ifa; The northern part of the state lies within the Sudan

zene, but ite vegetation hns been completely modified 2s a
result of several centuries of humen occupation fezturing

bush clearing and burning for cultivation plus hunting as

well cs cattle grazing. In the settl.d areas arcund Kano,
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natural bush vegetation iz glmost complctely absent with the
exception of several trees planted fcr shade and fruits
such as /cacia Albide (Dolawza) Jamarrindindica (Kadanya) and

Butyrospermum parkil (ehea buttier).

A coneiderable growth of natural vegetation occursg in
areas which are renote from human settlement or which are
margiral or uncultivable, but even in such sreas grazing
and bush {ires restrict mature woodlond to & few spots
including the forest reserves, while scrub communities

persist over most of the landscape.

The southern pert of the stete lies in the Guinea
savanna, the vegetation here consists of shorter and more
feathery grass. The number of thorning plants is greater
and the leaves of trece often smaller. Uncultivated land is
made up of a few forest reserves wher: no one is 21llowed to

live and use as greging land.

Apart from the uncultivated bush, grozing land and
foreat resprves farning activitiese takes ploce ir fadama faros
{arcund rivers) and upland farms. Guirna corn and millet

are the first crops. Groundrnut is praduccd in the arca in

large gquanties,

4, Climete
Kano State has arducus with relatively wide and rawnid
changes in temperature end humidy. Hunmudity at times can

risec up to about 100% in an area considered chexracteristically
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dry. The menthly maximum temperatures are 38,40°C and 12.'?060
respectively.,

The year is divided into 2 raining season and & dry
season, The dry Eéason lasts from October to Mey, During

the months of December and Janmuary the Vnrmattan is at its

5 &
, . : Sx %
height blowing thin dust over the state from the Schara 1:?-_?;"1"
383
desert, At this time the temperature can rall as low aos _z':- -
10°¢ ?5%?"'%
) 2%
Z
From March to May, however, the dry cc~ld air turns into 4 ;“
él
dehumiditized searing hot air with tempuratures rising up to z
P
and ebove 32°C, ?

Rainfall is concentrated from June toc September and the
roins are preceded by violent duststorms followed by tornadoee
mainly during the menth of May, and ot the close of the rains
in September and carly Cctober, The average annual rainfall
is 843 pillimeters, About 58% of this f2lls July and August.
Reinfall varies from ycar to year ranging from 635,00 = 880,00
rmillimeter,

Kano is strongly irfluenced by twe air masses:-

a) The DIguatorial Meritime air liosg: This is choracterized

by souvth=-westerly winds coming to the land of the
Gulf of Guinea. These winds blow durirg the wet
seapon, and reach their peak at the beginning of
senson, (July = August) and aprin whern the roiny
geason corcs to an end. They are frorm the southewest

with average velocities of 3,75w/s,
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b) The Tropical continental air Mess, This is

charecterized by the North-RBasot winds that comes

in the dry season during the winter ronths from the
desert, This is kncwn as the EEEE?FIPP;E}EQE

which covers the wheole area. TFrom Novermber till
February, the cool dry wind carry very fine dust fr
from the sphara, This dust is as z result of surface
turbulance coused by the wind difference in
tenperntures resulting frém the dey time polor heating.
These winds average velocity of 2.58mls.

Since air movement past the body in required only during
the huvid season, it 1s the south-west wind that concerns the
desipgner. Roof over~hangs and projections are degirable in
the inlet side of the building (i.e the mide that faces the
breeze). This helps in retaining usetul air-flow patterns

and velocitier in the roons,

The North-East trade wind which is undesiroble should
be screened as much as posgihle for the comfort of tlose
designing for, This is mostly achieved by wllowirnp for a
buffer zone in the direction of the wind, |

5., FHUMIDITY

In the first quarter of the yeor the humidity is very
low with 26.50 percent average because of harmattan, whereas
the avernge for the sccond quarter is 49,36 percent,

vith the onset of heavy rains as from July to Septerber,

the humidity increases appreciably uy to 76,33 vereent average,
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but August with 80 percent avernge shcwing the highest
monthly lhumidity,
The last querter shows a sharp decrease to 41,0 porcent

average sipnifying the approsch of the dry season,

Table 1,4.5 Relntive humidity in percentcges

for Kano,
Meon Mean Average
Maxd. v 1inirmm Relative !
Month Relative Relctive Humidity
humidity humidity humidity
| January 43,00 16.0C 29.50
Februzry 27.00 13.00 25,00
March 37.00 15.00 26,00
April 53,00 19.00 35,00
Moy ' 71.00 29.00 50.00 |
June 83.00 45,00 | €:,00
July 90,00 59,00 C 7h,00
August 9%.00 67.00 80.00
Septerber  93.00 56,00 74 .50 *
October 79.00 32,00 55.50
November 53,00 17.00 35.00
December 48,00 17«00 32,50
e R 2

Note: Humidity Average for the -cricd: 1951-1975



(G4 by
ﬂuﬁl—(vuium v hu. Py Ismgr|ad Yoo Abvrraw T .f—i.to

239

ATN

1»

s

e

—ngJ

Rl

fhak 3

Lvw

o34 i

15

(sbrmory) wnm gab sl
firferrs (mje) \rouuy

L

(%)



16

£e RAINPAIL

Rein is ucurlly scanty or no rein o adl during the
month of Janmuary to March, The averrge record wes O.4
millimeter, In fLpril rainfall sete in ;enerelly incféasiné.
in May about five times the record of /il which is
10 millimeters, In the sccond quarter of the yecar, June has

the heecviest reinfoll of an averspe 117 pillimeters.

The third quarter of the yeor is usually o periocd of
lieavy rains ond August hae the hecviest aveape of 298
illimeters. The mvercge for the peried of heavy down pour,

July to September is 212,33 millimeters.

The lest querter of the year is t' . bogining of the
dry senson with more reain in October thon Nevember and December

when little or ne rain is recorded.

The weight and ferce of ‘roin ¢an drive water into walls
if unprotected thus penetrating into wells, The Luilding
componente witich are relevant to rein t'at needs ecunsiderations
are the roof, its slope and rmiterialey ond finishing/

treatmwent of the extervel walle,

Table 1,4.,6:: Monthly Rainfall in Milliriters
for Kano,

— - D L el FETTI - u iy

Month Jan. Teb. Mar Apr May Jun Jul fug Tept Cet Hov Dec

B e Ty

L3
LT L e e IR | L N B Y R P W S TR W

Radnfall 0O o) 2 10 &4 117 200 298 138 43 o 0O

Jor e s e b e R 4 R = — Ao — B P e s o e A . e U

The Afnnual Total Rairfall ie 843 mil.iceters
Note: Averspa Rainfall for the pericd: 72 years
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7. TEMEERATURE

The highest monthly wean temperature for Kano is 38.4000
ﬁnd the Jlowest monthly mean tecperature is 12.?000. Vherens
the onnual mean temperature is 25,5500 and the errual mean

range is 25.?000. 3

Recordes for the first 10 years rFicucd that during
the rainy s~nd hazy pericd, sunshine was lese and therefore
not much hcat wae felt hut it becores intense zbout middle

of March to June a2s the sun's burn for about 8 hrure daily.

Table 4.4.7: Dry Buldb termperature for ¥ano

h~;;;;h Mean Max, Terpa Mean Min, Tenpe Heszn Range
January 29.70 12,70 17.00 i
Pebruary 33,00 15,10 17,50 |
March 36.80 19,50 17,30 i

t fpril 30,40 23.30 1540 ¢

tMay - 0 37.30 : 24,10 : v 1ha20
June 34,30 22,80 L MlSo
July 31,10 21.30  9.80
Aupust 29,80 20,90 8.30
Septerber 31,50 _ 27,10 . 10.40
October  33.90 19,790 k.20
November 33,10 ; 15,90 ' 17420
December 30,60 L A3 W30 1730

Note: Tewmpereture avercge for the pericd: 1951 - 1975,
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8. CONFCRT
i study on thermal comnfort zonee in Horthoern I'ircria

wes underteking by Cyril Peel, 1961 in Xrio as a first step
for the determinotion of beite:* thermel housing econditions,
flubjects were investigated along o continuous period of

twelve ronths during 1958-59 in Kano, witl the objectives

of establishing a thermal comfort zone -~pplicable to the people

of Northern Nigerio.

Investipgations covered the whole rar ¢ of clirntic
conditions experienced by the comrunity tiroTicut the yonr,
It was concluded that the atmospheric ar radiant teoreratures
are nornaliy above the upper limits of he corfort zone,
while an velocities are usually below tie optimum s eed,
Almost percent of the subjcets were fecling cenfortable in
environments in which humidity wns betweer 30-40 percert, the
optimum value being 37 percent 89 porcert of the subjects
experienced confort in the ronge of 2/.57C = 26.4°C wiilst

the optimun was 26°C,
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CHAPITR TWO
BOTEL INDUSTRY IN NIGERIA
2.1 BOTEL DEFINATICN/CLASSIFICATION

Z2a1.1 DEFINATION

Hotel can be define as the hospitedity industry that
provide services, primarily eccompmodation, food, and
beverages, against payment, not only t. those travelling

for pleasure, but also to the busineco treveler,

Bagleplly there are only two types of hotels, traonsient
and residentinl apsrtment hotels,

1) Transient Hotel: Webster's New Collegiate Dictionary

defines transient as "passing quic.ly ... cut of existencej
short-lived; lasting or staying oniy a short time', Thus,

a fransient hotel is cne that coters to people while they
ore temporory awgy from home, whether a day, o week, month,
on business or for pleasuie,

2) Residertial apartment Hotel: The best defination of this

type, and the one most easily understood, is an epartment
houge with full hotel services, These diffar fraom
transient hotels in that they are -fficial residences of
guests rather than their "home aw.; from heme’, In

addition they ususlly require a lcase from the guest,

2.1.2 CLASSIFIC/TION
To classify every hotel merely as trousicrt or residential
gives the reader no idea of the many v-riaticre in size,

featuree, or facilitice offered. Nor does it provide an



understanding of the reason for a hot 1 being whkat or where
it is. To properly exrlcin and thue iore easily define
these differences, it is necessary tc classify hotels by
location as well as types, T'us elassilication by locction
are as follows;

1) Small cities hotels: By the turn of the twenticth

century, most cities had on or more small hotels.

They served two mainpurposes: ‘'hey nccormodated the

guest who had busiresas to transrct, was travelling for
plcasure, or was just passing tlrough; and they were also
social centers for the resicdents of the city and surrounding
arens. A1l had at lcast a coffee shopy most had other
catering facilities - restaurants, bellrooms, ~ud so on,

2) Lerpe Cities hotels: 1In large ci‘ies there cre a preat

congrecation of people, frequent. growing in numbers.

These cities are the commercial, industrial, financial,

and cultural centres cof the country and, as such, attract
many business or pleasure, It foll-us, thirefore, that

they have 2 grect variety in their size, tyre opd facilities
offered,

The upkeep and conditicn of these hotels penerally
follow the pattern set by the locations. In the poorer
or shin areas of the city, they have degencfated into
second rated, third rated hotels, %“hile those i~ the
finest sections are maintained as luxury (popularly known

tocay as Five starts) hotels,
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3) Bfﬁ?fﬁf;yﬁfﬂiff This may best be described as one where
pecple go to relax and be entertaircd, Relaxation tekes
mzry forms., It may be just restin: or sitting in the sur

sirhteeeing, Or it can involve swinring, bosting, water

skung, fighing, golfing etc,

Regort hotels can thue be seperated into two crtegories.

The first is & self-contained unit in which the hotel providea
all recreational facilies for its guest e.g swirnrdng pool,
teunis courts, #olf courses etc. The other type is located
near or ot natursl recroational gsreas such ag the secshore,
large lokes, national shrines, perks etcs It is the ore=z
rather than the hotel that attracts pecople in thie case,
4) Airport Hotels: This Hotel type results with the

grovth of the sirline incdustry and the wres trensportation

of people by air, Ain airport is uenally some distance

fron the city, Flirhts maybe postycned or cancelled, ond

¥ith the gient airplencs now in use, Tuwndreds of the

affected passanrers needed a place to house and feedl

themselves if an overmight delay is ivvolved, “hus hotels

were ground major airports all over the world.

5) Motels: These results with the increonsed use and popularity
of the automobile, They consisted of detached frame cottages,
clustered or spresd over a sigeable tract of lend. Il.ost now
have restaurant facilites, swimring peols, telephone services,

television ctce



television ete,

In this hotel type, the puests registered, given a
key to their rooms, and then were on their own, They parked
their car in front of their rcvm, carried their baps and
are free to leave the following doy on or before the check-ou£
time,

Thus, the primary difference between a motel and hotel,
untill recently was in service, But in the early 1560=, a
rew trend in votels kegan to emexrge. They grew lor-er and
more elaborate and finally moved into the downtown sections
of the larpge cities, TLTand there was very expergive, so in
order to increase the nuwrber of roome, the new rmotels were
built ten, even fifteen stories high., MNeo longer ecould a ruest
e given.a perking space near the room, and the registration
process bhecame the seme as in hotels, 1he motel cater mostly
for the travelling guests and their duration of stoy ie
usually overnight so as to enable thom continue their Jjourney

the following day.

2.2 HISTORY OF HOTHL EVOLUTTION
The history of hotel development can hest be (raced back
from the early history, the middle aﬁes,'the sixteen—eighteenth
centuries to the today's modern hotel,
1) Larly llistory: It is mevtioned in writings doting back
to ancient Greece, anciert Rome two possille explanations
of why-in those ancient times people felt required to ke

hospitable., In some instances, tley felt that hospitality
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.to strangefs was necesgsary to their religicus well-beings
in others, they were hospitsble only because of their own
superstitions fesmrs, Both attitudes derived possil:ly from
the belief that a stranger war either o god or o representative
of Bvil spirits, Tn both cases it iz either the religion or
the supernatural being the principal otiveting force in the
concept of hospitality.

in explanation to a modern day thinoker is that nroviding
of hospitality was merely a result of ‘‘give and take" philosorphy;
that is, if you give a stranger food and lodging todsy, perhaps

& stranger will do the same thing for you at another time,

However, riving the circumstances of hosjitality in the
ancient Greece, it is understandable thot certain elenents
of religion were intermingled with the idea, Missicneries,
priests, and pilgrims formed a very iarge part of the
travelling public. Oftern they were journeying to holy
places, perhaps oracles or temples that hed a dominant position
in their religion. As a result mamy cccomiorations for

travellers wdre located in the vicini<y of such places,

Darly travellers who were nct on the road for religious
reasons were usuaelly on military, diplorotic, or politicel
missions, This was particularly true during the Roman
era, when the great Roman Empire extended far beyond the
limite of Italy. Consuls, proconsuls, governors, and general
were constantly shuttling between Rome and part of the Roman

Enmpire, The military travellers profere sleeping in tente
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they carry with ther:,

The liddle ages: It is found once ppain that the
interrmingling of religion and hosp’ "ality in tlis cra.

It was considered the duty of thos with relifiocus telief
to offer travellers and pilgrims -ccoiimodation and fcod,

Charlemagne during reign erccted lawa settirg out the
duty of a christian to provide a fre« rastin-~ lacc fer a
trrveller, The law limited the stry of ar:” t-nvellcr in
any one place to three nights so 25 not to overstay at the
same time of providing free food for an indefi dite period
of time,

Up till this point of narrative, there har bcon no
mention of tbaveller's being cherged for kis acco mndation
or his nourishment, The hospitality was purely a chariteble
donation springing; from religious beliefrs rather than a
business venture,

But 211 these chanred in the y ar 1232 in Tlorence,
Italys The prect innkeepers forme. an nssociation for the
purpose of turning hospitality into “viirecs. Thuse in 1290,
86 inns in Mlorence were menbers,

This concept was not limited to ‘lorcnce for lonp.
Shortly thereafter, the business sp ' ~d to Rome and other

Itelion cities,

The sixteenth to Uighteeenth centuries: Du.ire this peried,

congiderable improverent took place. prrticulesrly ir I'ngland,

-

in the quality of accoumoc’ations. The corrion mod
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trensportation used then wees the stn “wecneh, Tons
journeys, such es from Lordon to Bdir’ urph, covered &
period of severzl days, so the stopecoachis vere forced
to mzke overnirht stops. These called for not -~nly lood
and rest for the hourses but also food and accommodrstions
for the pessanrers. Tlhus a direct resvlt irto the
censtruction of inns or taverns ot suitable locatiors
along the etagecoach routes. The inns or taverns ~lso
became popular meecting places for locel nobility, noliticians,
rrieste and others in the eipghteenth century with the
incoporation of coffee shops and other luxuries since

they were wealthy people.

One of the first European Hotel thus eierped, The
The hotel De Herri TV, was built in Montes in 1768 2t a
cost of £17,500 which has 60 beds ar ' was consicdered the
fineet in Furore at that time,

The Modern Hotel: The hotel industr- willpprobabl: never
see the rate of thet took place in the late 1920s, Though
new concepte in hotel design have been developer riore
recently in an effort tc meet the chanming prefererces

and the new characteristics of the travelling ypullic
standard, rectenpular, mediumesized downtown hotel hrve
been replaced by fine example and innovative architiecture,
Few exanples of such innovative architecture are the plaza
scries, 8heraton hotels, Regierncy BHvott, and Hilton hotels

to nention a few,
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2,3 HISTORY OF HOTELS IN NIGERIA,

There was a compoyy celled NL,R. Ceterers owned hy one
Mr, Robert Forayth solely corncerned with cperzting the
catering services on the Nigeria Railways trrins, which
mainly consisted of Restaurart and tar care in the two-wzy
servicee between Lagos and Keno, Maidupiri, Jos and Port-
Harcourt.

Nigeria Railways by sagreement deted 1hith larch 1928,.took
over the compnny which was later repistered as o linited
liability ecompany. ‘I'he operation of the Nigerian Railways
Guest house was untill then in the hand of N.Lk. Caterers.

By Maxrch, 1950 the Nigeria Railways holds a share of 7%
while the TFederal Government holde the halarce of 25%, Thus
in April, 1951 it was agreed that the ruest house be robuilt,
A new 3=storey hlock of 24 bedrooms, cec' hLeving o private
bathrocom and balccny wae erected,

The company expanded further inteo the field of hotel
oyeration by June 1952, when they took over the operstion of
Tkoyi Guest houwse, Lapos on behalf of the Government, Ty
October 1954, it was decided to chanpe the nae of tle company
fo NMirerion hotels Limited, Thues decision was taken to start
a pheased development of Loth Tkoyi Rest house end that of Yano
Guest house inte a full stondord hotel as well as ruaning: the
cld Airport Hotel and Airport catering facilities,

In 1959, Lagos Hotel Limited, & subsidary of Nigerian
Hotels Liwited was incorporated to oper.te the New Bristol Hotel,

Logos which was then under constructicr, his was conpleted
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and oren in 1962 and since then remain ropuler ip the heart
of Lagos, By the sare year (1962) ¥anc Central Fotel -nd
Tkoyi Hotel phosed developments was completed znd turned
both hotels into modern Hetels,

By 1970, the Sokoto Hotel and Lake Chac Hotel at
Haidupguri was opened and operations commenced at 1coth hotels,

The ever increased need for morec accommodation owing to
the growth of businesses, travels, tourist has todeoy seem
Nigeria into have more and more hotels lLeing corstructed

all over the country,

2,4 HISTORY CF HOTEIS IN KANO
During the pre-colonisl periods, “ifferert merts

vigiting I‘ano were welconed by different authorities.

There wae the colonial suthority with its administrative

leader and there wos the traditionel suthority with Emir

being the leader, Buropean guest on arriving Karo wcere

received and welcomed by the colonial autherity., The

ruest were accormodated at 'Gidan Dan Hausa' alonp the

state road, This building still exist today. The colonizal

authority took the sole responsibilit - of fecedir® and taoking

such ruests round the historic city of Keno.

Guests like neighbouring chiefs, “rirs, Ulnnee and
other dipgnitories, were normally welcores by the Erir who
is the head of the trocditioral authority. There used to be
guest lodge inside Hiir's palace wherc Ulamas wore hrugced,
Guests like chiefs, erirs etc, were hcused at the rucst

houses near the Erir palsnce,
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Ae a historic troding centre, Kono noticed the flow
of many traders and mercharts mostly from the north, Theee
business guest when they come mostly stayed at a place called
Zengo within Kano city but some also stayed et the Murri market,
These roup of people takes care of themsclves and at time
a business colleapue could take care of his business courterrart,
With the current and rapid change of socio-econ.riic stotus
of the people, the hosritality for whichk the peorle of Karc
and Africa at larpe were known was fas® dirinishir -, Thus
a larpge nuriber of quack hotels spring~ up to coter for the

ever incrensins influx of visitors to llzic.

Kano certral hotel nevertheless was the oldect, | nny nore

have enerpged today and more still would lLe ererpgin .

2,5 GENERAL OUTLOOOK Ii'TC HOTEL DEVEL! "MENT IN ©IGERT/

Tracing the history of hotel evolution in llireria, one
would then sgree that the oil toom of the early 7C's contributed
2lot into the development of hotel ircdustry in wigoriez, The
murber of hotels in the country that one zould celled luxury
hotels was just about four up till the carly 1970 (i.e T.agos
I%oyi Hotel, Central VFotel Kano, Sokoto Hotel, and Lr<e Chad

rotel, Maiduguri),

Vith the oil hoorn, there was the ed to comstruct nev
roads, hospitals, schools, industries, cormmercial building
etce which sttracts many foreign firne and investors, Thus the
need for more hotels, as a result many 'cre hotelsc epringed

up during thnt period, By 1978, mony sicte coyitale in the
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country had one or two luxmry hotel to their crecit,
When the federsl rovernrent made ler intention known
as per the movement of the Federal Copital from Lagos to
Abuja, this eaw the intermatioral hotel proups like the
liilton, Sheraton and Hyatt Regency acquiring a picce of land
in the heart of the nation for development. Tocley, liicon
loga Hilton Hotel, "buja is rated one of the best in the world,
The iiconory of the Nation affects rot only the hotel
industry but all sectors of the economv, Strongly,
I believe that when the economy of Nijvrie improves, hotel
develorment'would inevitably comes bock to 1life, Mony more
constructional work would commenced botli in private and
commercial sectore. Thus the movement of jeorie from one
part of the country to ancther hence the need for docent

accomradation and food,



32

CHAFTER THREE
LITGRATURE REVILW

Defore an architect or student of architecture begins
planning and designing a hotel, he/she should know exactly
how 2 hotel opsrates, Ivery building type must function
sroothly to achieve the end result that the client is seeking,
in ecther words, have ood value for money. The primory
function of a hotel has wnot changed from the earliest
recorded hotelry to the present day hotel, whether it is &
100 hedrooms or 3,000 bedrooms, be it a city or resort hotel,

conventional or family-type hotel,

The earliest hostelry offered bed and hoard as well as
pleasant surroundings in which to enjoy both commodities.

The puest arrived at the front deoer, where he wes greeted
and arrangements made for his lodging ard frod, A rear

vard vas used by the inkeeper's wife sid her ascistents to
prepere food which was then cooked in the kitchen. ‘"herefore
having a heouse divided into two.

The hccel today is base on the seme principle, with the
division into two, The front of the house which includes the
reception area and the publiec rooms, where guests gathered
10 dine and to socialize, The back of the house iz where
the food is prepare and where the guest service mmciitics
is teking care of. This duality of a “otel must be thoroupghly
understoed Wy an architect before pen-il is put to paper to

start the desipgn.
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5.1 HOTEL MANAGED'ENT TECHNIGUES

Hotels are designed and built =so that the client,
owner, or operator of the hotel will et a satisfactcry
financial return on his ipvestment, In order to achicve
the greatest return for money invested, the challenpe is
thus on menagement function with the operation areas.

The puest must feel completely co Tortable and at ease
from the mowment he steps through the rcntrounce doorwsy, checks
in, goes to his room, avails himself of *the food and beverages
available, He/She should spend a comfortable night in a well-
appointed ecrupulously clean room, and returns the next day
to a room which ig as fresh and invitirs as it was the
moment he first entered it after checking in., #iverytling for
the guest's creature comforts shovrld Yo esrefully d2signed
and considered, be it the ease of finding the registiration

desk, the cashier, the bars and dining roome, the elovators

that will take him up to his room and finally the room itself.

A hotel is more than a larpe private house, rather, it

should be seen as a large intensive commercial operztion

and miniature factory. It various func“ions can be broken intos

(a) CQperational areas: It is gencrally rcckoned that hotels
. . TS
have the following operation area, = g
> =
. . \ < . - 2
(i) Vinoneciol adrmiristration 22_ -
(ii) Salary administration Er"l'!\rr‘kr' ?é
ar ¥
‘e . 2=
(iii) Room reservation ML 4
Sc
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(iv) Invoicing system
(v) Management information
(b) Mancgement Functions:~ This is the major ~rees of the

day-to-day hotel keepinge and this includes the following:
(i) Cuest accounting
(ii) Reservation

(iii) PHouse Keeping

(iv) Room control

As soon as the puest steps to a hotel's reception
desk, he sets in motion s series of interactions which must
be kept running untill the time he lerves,

The reservation in big hotels mey be made through some
co-operative link-up as used by four operetors, trovel
agencies and large hotel chains., The et mey orpanize
the bocking himself, either by writing, telexing ér phoning
or by calling at the hotel at the time he wants the root,
Whenever reservation ig made, the monccement ought to know
instant information on how many and what types of room are
available for such requested. The agenda is used to record

all such finsl reservation,

The guest file lists the wiches of regular guects,
They may for example awoys wert a particular room or o
specific table in o dining room. On arrivel, a gucst is
agked to fill in a registration ticket., which not only
constitutes o kind of written agreeme:t between himself and

the hotel but also useful for documenintion, and room control
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and for compilation of tourist statistics.

As soon as he reglastered, 211 the behind-the-secone
services of the hotel have te be notified e.ge the telephone
operator and the Hall porter must know the guest name nnd

rcom number so aB to route incoming calls, mails etc,

The coffee shop, restaurant and bar necd to know who
can be served without paying cash, The house=keeper must
be told that the room is occupied, thoe cashier must from the
moment the pguest registered begin ar account in his/her name,
The kitchen and the linen room ghould ¥k ow the nurber of
gucsts in and arriving/leaving in a dey Tor accurate plonoing
and purchasing,

A guest when leaving firally must be presetned with
his/her bill with s1) services incuricd clearly stated,

Computer todsy, is widely use in bip hotels for time sonving.

3.2 PROCIIIES OF HCTEL DESIGNS

Within the planning team, the architect's role leing
the provision of the right building at the right price, he
must bear in mind the following basic principle which not
only peculiar to hotel design, but more pronounced in this
fleld, Hotel demand depend on differc:t types of accomodation,
recreation, tourism, business, political anrd loscation of
the city, Tt also depend on availability of infrastructure

and services with economic feapsibility of such develommeut
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(i) Design for an imcpe:~ The design shovld be functionslly
and aestheticolly moulded around ‘the rroup snd type of
people, client and the operator. To aclieve this, all
pre~corceived ideas must be re-ausecsed nnd vitel
excminstion of the public as well s the operntor taken
into consideration, It is very csscntial to desipn
for o very wide circle of customers since this circle
is olrcady restricted by the loc-tion, cperater's
imoge, the facilities and even finance,

(ii) Flexibility and change:- Hotels are insured usually
within 30-35 ycars, but they are built for & very ruch
longer life span, thus many chonses will occur in the
locality during this time, Such changes may exert a
strong influence on the voaisbility of the new hotel nnd

alterations to bring it in line with the new conditions

that mipght be expected and required,

Very few hotels have static cliwut, thercfore, chnnging
requirements should be accommodated by “lexible space
arrangements, milti-purpese rooms, mov.nble divisions nmd other
expendients which will facilitate use cf the availeble spaces
to the full, Thus during planning, 2 flexibility sh-uld be

considered to allow for some future change,

343 CIRCULATICN AND TRANSFORTATION
lMost man-made structures or places have mcaning orly to
mcn, and only he, experiences thems, They are reveclod to man

by lincs or patterns of circulation that lead him te, through



over, uncer or arovnd them - on foot or hicreeb:sck, by

airplane, train, autonmcbile, or ary othcr mecns of locomotion

or conveyance, We thus realize thrt the circul: tion

pattern is a major function of any project, becaure it

establishes the rate, sequence, and nature of its sensed

experience or visual unfolding. In plamning o key frctor is

efficient and seprepated circulation, This is denlt with

under the four main generators of circulation,

(i) Customers:- ¥From parking or garaging arca they will

(ii)

(iii)

pess through the entrance and reception, then split
into two directionsy 1lifts, cteaircases ond corridors
leading to bedrooms, or acce. : to public roons,
Customers muct not be allowe!’ to pnss throurh from
their bedrooms directly to the car perk without
possing through reception.

Staff:= They should start frci. the steff housing
via their own entranmce and ¢! -nging rooms to
kitchens, service arcas, bar, workshop, etc., At
some point their pathis may coincide with the
customers' path, This applics particulerly to
bedroon staff,

Deliveries: Two main lines of nccese will be
required; first, for all food, drinks and (ry roods,
stroes, fuel and other deliveries., Secord, the
customers' luggege entry whi. * lcnd to - lurgage
store, and in multi-storey rc’'emes, via o luggage

lift to bedroom corridors.
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(iv) Services:~ All mechanical, clectricel ond
electronic equipment must e distributed in
accessible ducts, Conweyors for transport of

goods be built-in where required,

Sore of these routes conveye into common liners and shcould
be Bepregated as far as possible. Wherc seprepeced they
must in no circumstances cross each otier, It shevld be the
architect's adm to simplify and shorten lines of cormuutdcations
to make them visunlly clenr, prrticulzriy in the custorers
secor and to aveid confusion. HNewly srrived fucsts rust feel
themselves to be in a building which tley can guickly pet to
know and which does not present them with preblems. Wfficient

sign post is, of course, essential, ' o

Provisions for circulction, includiug transport foeilities
must he made for the operctional unite of the hotel., Frelght

suppliers, services and personrel.

(v) Security: This is relatively modern addition to the

¢ departmental structure of = hotel, The primory function
of the security staff is to protect the gues* and their
personal belonginges. This is do . by potrolling the
lobbies, corridore and other publ ic <rcas, as well os
the reer staircase ond side exits. The enployees should
answer all calls for assistance, investigepe ery
suspicicus actions reported and inr the evévt of puest
losses, notify the police and cooncrate with thew in

their investiprntion. They should ensure too, the



the privacy of all guest, The responsibility of
protectin; the building, hotel property ~nd rcruteticn
also helong to this deponrtment, Tro security ctoff
usuclly ore retired high-ranking militery officers,

e ualification ned¢essary for proper duties periforiance,

Gueets too hove a role or two to play in assisting this

departient, by depositing noney, jewlry, voluable item for

save~keepinr, they should not invite ..trrnpers tc their roon,

purse should not be hung over the brc' of a cheir in ary public

area

3.4

real
that

down

(i)

and they should report any susr.cicvs actionrs,

CONSTRUCTION TRENDS

Hotel corstruction as in any custruction project or any
Estate development, there ere certain elcicnts of cost
rmake up the total packege, Thez elemerts cer be broken

as follows,

Land:~ This is not necessarily an element cf cost in a
hotel project, inasmuch as many hotele are co:structed

on land that is ceased from the owner, However, lerc the
land is actually purchased or owncd, it becomcs the

rost variable cost of all, In a case where the land is
owned by the developer for many ears, tle cost nay be
relatively lows The cost of 1l:: ' ghould be messured in
in terme of per-=rcom fipure., Tt g.0uld be rerembered

that in determining the cost of 1lr:d, taxes during the
corstruction ard cost of clearing the land to mcke it

suitable for building rust be ccizidered ns part of the
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overall cost.

(ii) Construction:= The cost of comciruction is the berrest
beprest elenent of cost in any lwtel project. Thorefore,
it is importent to evalurte the various types rnd
quality of construction techniques and materials
available in order to keep the corstruciion coest in a
practical fimure. Cost of construction is most easily
controlled if a {ixed-price cont~ct can be cbtained
from a contractor, but because ¢” the irflation prevalent
both in loabour and in construction materials, this is
not often feasible, 8o most hotel todmy rre huilt under
a cost=plus contract. However, mnzt of the advantages
of o fixed-price contract can be obtained if & mgximum

ceiling on cost can be written into the controct. .

(iii) Interest during construction:~ DJuring the poriod when the

o hotel ia under construction, the interest thgt must bhe
paid oﬁ the coﬁstruction mst be conaideféd.és prrt of
the project since most hoetel constructions are usually
financed with borrowed funds, For exemple where a

®26,000 per room cost is a terpget, on interest coet during

construction of 5,000 per room vuuld be rersonable.

(iv) JYurniture, fixtures, and Equipre: ti= Verious methods are

| used by hotel developers to pur-hace furnitufes, end
equipment, In soe instances, the developer pays a fee
to a supplier who plan and purchacss a1l it:ms in this
catepory; in others, the purchéses are nade on an individual
basis directly by the developer, A corbinction of these

"

n
PR I
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nethod is fensible when certain =egrent e, - kitchen
equipnent is purchese in total “ror one suyplier,

(v) Opersting Equipment:= This is 2 tcrm used to ccver

linen, silver, china, rlassware, cud in sore instrorces,
uniforms. 1In addition to all tlhese, a cortain arcunt
of back=up inventories, known ns rescrve stocks, rust
be acquired,

(vi) Preopening Expenses:- Prior to the openirn~ of a hetel

expenses are incurred for sucl Lthivgs ra proopering
payrcll, training cost, advertising, and £ .c -tpenses
and travel, An amount for all these must bc ?ztevrined
at the time the overall budret is being procuced.
Though this depend on the preopering philosor'ies of
the operator,

(vii) “orling copital:- It is obviousiy ncccssery to have
certain amount of money in the "ark when a hotel is opened,
Such fund refered to as workir - c-pitsl rwust be sufficient
to mect the early payrolls and to lirance thoe operation

befeore a normel level of cash flow is reoched,

211 the zbove mentioned steps murt be taken in the planning
and construction of a lotel project. The correncenicnt of
such rrojcct without consicderation of each ol tl: steps is
not only congerous but foelish. With them, its fiparcicl

succeess should be, if rot ensured, rt lcast (prcbable) credille,
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CHAPTER FOUR

COMMEDCIAL CATERING FACILITIES

The successiul operation of a food facility is dependent
in & larre depree upon the equipment and its laycvt. The
production of good food, the provision of fast scrvice, and
the madntenance of satisfactory cost percenteges for feod,
labour, and otler opereting expenses arc closely correlated
with the facilities provided for doing the work. .To Tlan
successfully, one must be well acquainted with the job to be
done, the most efficient methods for doing it, and the
equipment nceced,

The planning ol suitable food focilities involves more
then selecting a range and installing o mink, Certain basic
information and analysis are required for designing successful
facilities, Modern science has brought wmany chanses to the food
field. ¥Food technology has developed new praducts and processce
worthy of consideraticn, ZEquipment changes are contirually

being made by mamufacturers to meet specific needs.

Tre purpose of this chapter is to call the attenticn to
certain significant points in planning. This is becruse a food
gervice unit, no motter how well planned, carnct be successful
unless the organization of the work done in the facility riter
it is constructed is related closely to plons on which the
degign was bosed. Little will be accorliched by +he best
efforte of the plenning team unless thone operating the facility
are aware of the zim and ideas on which planning wae based, ond

should be very competent of utiliging them.
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4,1 PWSICAL FACILIVIES
4.,1.,1 TLOORS AND WAILS

The factors on which the selection of floors nnd walle

shonld be bamed includes: ' . oo
{i) Senitation and Safety:- Floors an? walls should have |
easily cleanable gurfaces and be reaponably ivpervigions
to absorption of pgrease and meisture, They shovrld be
free frow cracks or crevices where soll may lodre and
from irregularities that might caure accidents. he
surinces should be resistant to attock or demage from
hot wnter, cleaning agents used, and reprtodd ccrubbing.
" in important safety factor in relstion to fleoor ie the
de ree to which they provide sure fcoting, Thus slippery
surfnces should be avoided, for they couse fallinp which
result in physical injury and equijiient breakage. Cuarry
tiles when laid well are excellent in £ll resvects.

(ii) Durability and cost:~ Expected use should br equated to

durability and cost. ‘here there is likcly to be hervy
wecrr, the most economical floor in terms of total investment
plus maintenance will be one like gusrry tile thot will
withstend herd wear and require rinimum of maintensnce,
owing to heavy traffic, excess meisture znd grezsc, ond
ropid accumnlation of esoil, Vall surfaces in work aores
ghould be hard and smooth., Glngzed tiles are very porular
as a wall surie¢e for kitchen because of tleir case of

cleaning and durability.



(iii)

(iv)
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Paints of different kinds rre used for low cost
walls. icylic paints hove low moisture base, They will
not peel and are used in areess having a high humidity,
Faints of Lacquer=base could be used on concrecte for they
dry and harden quickly. Vinyl-resin peints arc used
mostly on walls such as in wash rooms, l-undrieg or
humid arees, paints with mold-resistant qualities are

used in storage areas where mold i= o problem,

Comfort and (uietness: A resilicit flcor is guict and
reduces fatigue., Before installiny floors, these frctors
should be checked but equated against durability and use
requirements,

Lttractiveness: Decor, which is importont vary widely.
Floors and walls are important and harmoniocus part of the
deccrative scheme, Varmth and good taste are essential
for ettractivenese thus creating a pleasant atwosi lhere
for both patrons and workers, 'The beauty and cyreal

of floers and wallg finishes is very important in food

facility planning,

li,1,2 Utilities and Services

The satisfactory operation of a frcility frequently

depend on installations behind scenes, under floore or in the

walls, utilities are necessary to furnish power or esrential

services, but because they are mostly cut of sight adequnte

planning is frequently neglected. Supplying the rroper type

and quartity of utilities and services is a must convenient

delivery to proints of use is z requirerent,



Sajgge
O 1
: y- 15 0. " :ﬂl!,_'f'

4

" ¥ LE .
ST R A SN
figume 4-1-2
A well-lighted, easy-to-clean dishwashing arca that has a quarry tile
wor, gluzed tile and stainless steel wall treatment, and acoustical ceiling.
{ Courtesy S. Blickman. Ine., Weehawken, N.J.)
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Uzter for focod services which ig of heavy demarnd rnd o
flunctuating demend occur from high to low pecoks and of
Adifferent tenmpersture sns well as different guantitics.
Thus adecunte plumbing for immcdiate cnd future need shonld
be previded. Normally 2 in  draine sculd be provided for
ginks, tanks, floor droins, and other equipment; Trope should
be provided to avoid pewer gas and other coﬁtaminants from
return and lines should be located so that trops do not dry
from lack of use. Good workmanship ie essentinl to proper
installation of plumbing. Joints should be tight fitting.
Plumbing shcould be more to the walle than coming tnrough the

fllors. -

T

An understanding of the nature of electricity and the
cnleulation of electrical requirements for a food facility ic
very important, thus should be refered to the oprrojriste
engineer concerned, JWdquate wiring and motor calcilation
reguirement are very necessary., It ie important therefore
to plan wisgly the fusing, conducts a2t so ferth, tc carry

the increased requirements should they be found later to be

_necessary. o i Lo

-

¥
‘fl-.n Special and proper illumination is cscential for good

visibility and eye cumfort, Lighte should be located
prorerly to prevent spolty illumination, glare, and shadow,
Sherp contrests in light intensity should be elirirsted, for
they tend to cause eye strain, Workers should be =afe

guarded from facing strong light,

S A
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Gas installation requires appropr rte en;ircer concerned,
The line and mter size required should be accurately
established, Local ordinances and gas company requirements

shculd be checked,

4,1.,3 Acoustical treotmwent
Food facilities choracteristically posdes many conditions
that are hazards to a comfortable sound atmosrhere. MNeans
of lessening noise are therefore as follows:
(i) it may be rcduced at the source by training
workers to talk quietly and by selecting equipment
that operates quietly.
(ii) by enclosing noisy areas, such as dishwashing room,

(iii) sound absorbing mey be used in walle and ceilinge.

When selecting accustical material for a feod service
unit, nct only the sound abscrbing qurlity ic consiccred but
also the manintenance, fire rating, appear-nce and moisture

resistant,.

L,1,4 Ventilsotion

Grod ventilation is ome that provides clean fresh air at
a comfortable temperature for building occupants. The inyut
and the Exhaust of air should be sufficient to rermove sncke,

odours moisture, fumes and grease vapours that offends,

Odours, heat anc excess humidy annoy patrons and workers
~like and reduces patronazge and lower worker. Efficiency and
morale, thus needed adequate attention, In kitchens, the natur:sl

ventileation is never suificient thus needed the zid of mechanical
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extration for total air exchange.

k.2 COCKING EQUIFMENT

The cooking eqguipment selected for a food facility must
possese the factors necesssyy to prepsre the foed in the
quentity and quality required., Speed of production, guality,
tempernture, hundidity and other factors moy be requisites in
the specific equiryment required, .

The cooking (kitchen) equipment ie expensive. In order to
justify the expense it is essential thrt maximum use is nmade

of it, which can only be achieved if all equipment werks

efficiently and this dpend on the care #v' maintenrrce, Tt
follows that the routine use, care and clcaning of aoll items
of equipmert is important and this should be understood and
appreciated.
Cooking equipment is been categorised as larpe equipment
;deh oe ranges, steamers, boiling pans, fish~fryers, sinks,
tabler etc. are issued instructions by the menufacturers on how
to keep the apparatus in efficient working orcder, It is thercfore
tre responsibilitj of ev;ryon; using thé ;éuipment to follow
these ingtructions, which should be disployed in a prominent
rlace neer the machines. - f
Arrangements should be made with t™¢ local gas board
fér regular checks and servicing of gos-operated cooking b
equipment, 3imilar arrangements should be made with the

electricity board in respect of electrical cooking equipment.

Jt is o geod plan to keep & log book of all eguiprments showing
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-ru)uct'. 4-2-1 Ranges

& 1Ne open-lop range has open burners, individually controlled. You put your pol or pan on the burnér directly over
the heal source anc adjus! cooking temparature by turning the heat up or down (Photo counesy Vuican-Han Cor
poration)

b. Theilat-lop (or hot-top) on the lef side ol this range has continuous metal piates thal are heated from undermeath
You put your pols anc pans on the hot plates. Ditterent parts of a flat-top range are usually set at different temperalures (low
modarate, high). Yo. adjust cooking temperature by moving what's cooking from one place 1o another

On the right sice, the fry-top, or griddle, sometimes called a grill, has a continuous smooth slhick surface on which

ncakes, hot gogs, ang hamburgers are fried directly (no pans). The top must be kept oiled, or sea-

such foods as aggs, ¢
soned. Different pans o! this range can alss oe set at dfferent tamperatures (Photo countesy Garland Commercial Industrias)

‘F'tqufs 4+2-2° OVeEns

a. The stack (or deck) oven is an enclosed space 3
o 15 inches high, in which you put your pans directly on the
oven boliom, or deck. The ovens are typically installed ona
on top of another in a stack. {Photo courtesy Vulcan-Hart
Corporabon)

b In the convection oven a lan or biower forces
heated air 1o circulate throughout the oven. The constant
@ven distnbution of hol arr cooks loods at lower tempera-
lures, often faster, and"With less fuel than a conventional
oven. Follow the operator's manual, no! the recipe, for lem
perature settings and cooking imes (Photo courtesy Vulcan-
Hart Corporation)

€. In the microwave oven elecronic lubes produce
microwaves that penetrate the food and generale heal inside
tne food itself This high-speed oven is used mamly to de
frost, reheatl, or reconstitute previously prepared foods
(Photo courtesy Hobarn Corporation)
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b)
ﬁjvte 423 Broilees

3
8. Inihe overhead broiler you put the food under the fire. @iiner on @ rack or 1 a pan Handies at nghl contiol ¢
from the fire. (Photo courtesy Vulcan-Han Corporahon)
b. On the grill you set the food over the fire dwectly on a grate. Difterent pans of the grill can be sel 1o Cillare
peralures: you can have one section hot for cooking rare steaxs quickly and another sactorn cool for steaks well done
courtesy Gardand Commercial Industnes)

fryvce 4-2-4: FRes>v=E€ Sleamen

. Ifes cabinet {compartment) steamer cooks loods al pressures of 12 10 14 psi. Foods are spread in large shallow
.a__z.c Wd lny ‘-.'.5 o' superhol sieam are direcled al them lor extra-soeedy cooking Different linds of steamers require -
ter & coolung tmas for the sama product. so you must ‘oliow manulacture: s nstruchons [Pholg counesy Hoban Corporation)
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where each iter is located, when servicin:- tekee - lcce,
ncting any defects that arise, and instructing the fittor
whe moy heve carried out anmy work on the equipment to eipn

the logp=book and to indicate exactly what has been dore.

Ex lenatior should be stated on the functions, the

cleaninc and maointenance of each piece of the cocliing equipment,

k3 STRVING  EQUINIENT

Various tyves of services, such rs teble service in hotels
anc restaurants, hosrital tray servire, brnquet crtoring,
airline ecterins scrvices, cafeterics, etec reocuire service
equipmert Brecizlly ~dnpted to their needs, Tlexivility thot
would peririt changes in procedure and volume f sorvice in
therefore desirable, Mcbile or modular factor: built
equipment sometimes offers weans of paining the cesirad
flexibility, Minimizing the handling of material ie o
sycecial sirnificant in corneetion with serving equirriert such
an;

Crurters which ney be required as work areas or lof r-od
¢isrlay, They amy jrovide & base for certaii pieces of
equipment or combined with stean tabler. ccld pani's, fountain,
urn stards or olther serving equiprent,

Hot food equijment like food wariere are required te keen
quantities of prepared food hot for servicey teo rnke f cis
aveilable for immediste service, and to trke pe~k loods off
the kitchen, Thris is usuzlly combined ith service ceunters,
The coffee urns of consicderable capacit; to tle estir-ted

guest inflow is elso desirsble,
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¢ Slope-sided try pans are easest for fipping foods
without uiensils. A 6-inch pan is perfect for cooking eggs to
order. (Pholo countesy Lincoln Manufacturing Co.)

d Staighl-sided pans (double-handled saucepot,
long-handied saucepans) are easies! for mixing and blend-
ing, as in making saucesw{Saucepol and deep saucepan
courtesy Commercial Aluminum Cookware Company’ shal-
low saucepan courtesy Lincoin Manufacturing Co )

@ The brazier is designed for lang. siow cocking on
the back of the range, so it doesn't need a long handie (Photo

Commercial Aluminum Cookware Compary)

{. The double boiler is used for cooking foods al low
lemperaiures. You put the food in the top part and boding
waler in the bottom, (Photo courtesy Commaercial Aluminum
Cookware Company)

-Fnauﬂ.i S 9




Ceold fecod equiimert that may be mecharicelly ccoled or
cocoled by ice beds is very essential ; 't of gervins equirrient,

This could be in form of cold pans provided with drains.

Founteins most of which arc best »u chosed fror
standerd stock sure compact units for sma’l operc~tions which
are avanilable with a set of sirup jar f’ttire, cne stoardrrd
crering of an ice crear cabinent, The cquipnent ie 27 30
desipned for use with pepernte ice crean storcre nd conltotior
is hirhly important.

b UMENSIIS I'D DAY FVARE

Small equipmient and tableware mey claim 20 to 3C [orcent
of the budret of food foecility equirment, AMAlthough the amount
sper® for individual items may appear negligible, the larpe
rvwantity required moekes an impressive totel, Onr-ful eceleootion
is sirnificant to work efficiently, ir 'ial cost, =nd oeraticon
expense, Theee iters are numerous anc ‘iffer widely in
character ord use,

The materizl of which uterrsils and tableware will
strengly irfluence durability, utility, biauty and cost.
Normally this ware is subjected to fairiy vigorovs hem cring
throuph repeated use and rapid handling, BEach naterisls in
porpuler use has specific advantages sud disadvont:pes in
relation to its intended use, Few exairles of utensils sre
Alvdinium, copper, cast-iron, porecelaineenamel, chin

strinlecs steel, silver plates, glass, plostics cte.,



d. Spoons: slotted, perforated, solid (Photo counesy
The Vollirath Company)
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e. RAibber scraper/spatula (Photo counesy Rubbermat
Commercial Products)

!, Feeler (Pran coutesy Ekoo Hoysawares Company)
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3 Apple coret/cutter (Photo counesy international Edg
ool Co.)
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Feny tyre of dishwere (tableware) ¢ e used in feod
services. [preerance is irportant, D¢ iyn end colour rust
be satisfying to the customers and bloid vith the desim and
decor of the foeility, Durability end c-rnitaticn shruld
receive consideratior, along with weipht and size, Irize shovld
be a poverning factor in purchasing of t-ble warc.

Gocd ncts ond pens should be desijmed to suit their
intended usc, They should be heavy encnsh goge tc be durable,
yet light encugh to be handled ecgily. Couking ute:sils should
be r-de of materials that conduct heet rayidly and pive rood
heat distributicrn, They shculéd resiet bending or dentin
T" “re should be no rough or sharp edges. Handlcs shovld e
firmly attached, heat resisting and be fitted such t! t it
rives gcod lifting., They shruld be easy te clean o' me'e of

non=ccrrosive meterisl,

Knives are of importance, & good . i:v'c thet will receive
and hold a sherp edge, a shape of blade t -t will L~ effective
for intended use nnd a handle that will be effecelive Jor
intended use and a hnndle that is comfortable to Hi-ld and

sonitary shonld be of pricrity during sc’cetior,

Tie cheice of trnblewnre and uterecils should be ti 2 to
satisfaction to use, appeanrance, durability and cost In crder

fer it te be fully effective,
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4,5 MECHANICAL ROUITMENT
Mectarical equirment is that pert of kitchen eciijrent
such as peelers, wmincers, mixers, refrirerntors, disb

wrshers, etc,

ITf a piece of rnechanical equipment can orve time and
physiczl effort and still preduce a g ! end result then it
ghovlé be consiered Tor purchroce or “ire, The performance
of most mrchines can be closely coniroll-d s=nd is not sul ject
to human variation so that it should be easier to obtain
uniforrity of procuction over a period of Lire

Thus, eny crterer is faced wit!: two concidceratioro,

First beinpg the cost of the machine, installation, meinternsice,
deprecintion and running cost. f“econd being the possibility

of increased production and a savinr of labour cost.

The mechanical equipment perforrance must be corefully
agsessed and nll the menufacture's cleins as to the mac' ine‘s
cfficiency thoroughly checkeds The design should be fool-proof,
cagy to clean and operated witl'in the rinimum eoffort,

'™en & new item of equipmert is . stzlled, i. should
be tested by a qualified fitter beforc being used by coatering
staff, The mamufactureris instructicus ust be disnlayed in
2 prowminent place ncer the machine, e mariaciurer's sdvice
regarding servicing should be followed and a record book kept

showins wiren and what neintenance t'e 'achine is receivine,



A walk-in cooler not only provides refrigerated storage for large amounts of food but makes it easy to handle
large quantities efficiently. (Photo courtesy Crescent Melal Products)



61

‘ichen Equipment Co. Lid.

ng brush-type dishwashing machines

simple layo:

chamber through which the

lizing
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'Flguﬂt 454:
sriller units. Glynwed Foundries Ltd
An example of a grill unit on floor stand

|
frguvre 4-55:
¢t cupboard. Qliver Tams Ltd
vear riew of @ counter hot cupboard wunit with a hivated ba
] r units muy alse be used urnkeated for o
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4,6 RUPIGERATION AMD LOW-TEIERATIRE -~ “TiiEiT

Suitable refriperated storzpge is iphly eigmificort lor
preserving noterinls and insuring good enritrntion, Cwing to
the many advantages, the amount of refriscrction =nd low=-
temperature storage has greatly ingreascd in recent yeoars,
The refriperation or low=temperature units may be mobile or
fixed reoch-ins, specilized unite, woll~ins arc ice u:'ing
equipment,

The equiprents required to lower temporature is a io'ar,
a conmpressor, a condenser, an evaporator, controls, vilves and
other subsidiary equiprent, with a&n insulated encloecd arca,
“emperatures are lovered by taking advantrpe of the tlurmodynanic
rroperty of liquids that require to expar’ or contract, The
heat absorbed in the refrigerated area i. given off at the
condenser in the corpresscion type units, and those corndansers
for cooling require either air or water. Iarge 1ochines are
usually water cooled while self-conteined units ~re air
cooleds Machine roors where notors and condensers gre loccted
should have water pived to them, have draine, rnnd be well
ventilated if air-cooled equiprment is nlrced thcre,

Specirl refrigerated and low=tempciature ereas 'iny be
required to nvoid flavor absorption of i’ ferent fic'c rud
to pive required variable tei peratures -nd huridity. The
pipec carrying refrigercnt should be afcquately insultaled and
droinage must be provicded for moisture run-off. Drainr ¢ lines

for refrosted moisture should not be connccted direct’y to severs



CaZbon
ALound

\“\‘."u) (N

g kmo R o

.r}‘;

-Figmze + 617
‘ Dynamucs’ stem (ZDPFH, Cﬁ‘ta:fy Eciu:r”‘&r'—)
f oxgandsation using rtex changeatle it
AnD -hzallijo bosed on castwo-norm tondaco
Almensions . The dlm.fl'wl--""l showe -fi'i't?-ﬁ’
used [a 2&’-‘{55@1-015.

-Flgule 1'5'2"

Ck‘jm_:)edfc —}kee;i’.«) . (ms’flUtfb (co] l.'h{-)
--L:’ Px.::‘lt -fff. [S ;

~9 FrRocCeLs

opexate <}
- > {-“(

u&:hcj (.:‘Lu{cl Co, :njtcifa\q Con{-ﬂo“(‘d
-y 9"(( n.nfd ‘A‘vi‘ “.3‘\“;" LS ﬂg_gr\l =, ._l L"j



an

AMubsile sl rntinl cale-
et for we with modsbar Irays
or - pans. (Courtesy Croseent
Metal Producis, Ine., Clevelad,
E Maien, )

figee 4 ¢4
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i1t shoule he broken to prevent contriminnte fro rotvrepice
up fro: sewer lincs into refrirerated ¢ o,

Self=contrired units have the ref:’ errtion equir ant
attache? to the storage nrer. -t is ivp-rérrt ir purchosing
refrircr~tion —quirient to know exrctly 1+t is neeodid,
Specificotion ghorle include rervlator vilveorn, co  recsor,
evaporstor coile on ~1) other require” cquiprert to orver:ite
the units Tine clock devices thrt will rutometicr1ly turn
on this lieating device to defrost low=teiperrtire uniis is
necessory or'' could be obtained, Proy-r siging, dvi-bility

and mairtencice of the eguiprents rre very inportont.

L,7 TRANSTORT AND MONIIE ENUIIMENT.

Much erphogis in food freility plenting is given Lo
trarsport-tibn deviues to cerry loods becense ther r-ve stens,
lessen fztirue, and reduce labour, The "rinding ol materials
end equipwent to worlters an” the flexi'le reverent of cquirmernt
for forrinr good work certers can gre:tir irprove rrocuctivitv,
Tehanling of stored equirment ~md surplios cor e ler-encd
throur? the use of mobile unite carefvl evolustion of tie
mesns for increcsing mobility is irport.tte In ¢t o plrrnming,
core phovls® be t-oker to sce thnt stor:se spoce for motile
equirrelt ig aveiloble and aislee a1 work arect -re pulficiently
larre to allow tielr extry and use in " e work certer.

Verticel corveycore and elevetor nviotens svel -s liftr
can rive flexibility, Cood verticel trrvepcrtetion 30 :veilalle
e loeation of fool productior arcos coeily, 1le loc: tion

of L:uquet rooms or succizl dining emnces cbove rr e 'ow the
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procduction area becoues possible when vertical trarsportation
is provided, Jysters mry be devised tinot, with push tutton
control, serd foods or supplics to tle location desired.

Lift should be instrlled according to need,

A reliable firr or specielist should be consulte?!
tefore desipning o liftive systen, Specific inforr-tion
will be required, such os size, hend room, items to be
trarsported and gquontities, nuwber of {loors to be served
with floor heiphts (floor to floor), tv s of servicc wanrted
(up, down, reversilile), electric currert availchie, and
sketch or plan of the operation, A durable, ensily meintrired,
easily cleared, suooth functioning syctrn is rosired, All
areas should be easily nccessille for cleaning and rrcintenarceg

Entry ond exit sreas shiould be stairless steel,

Other robile equipments such as Dollies and pl- tfcr trucks,
1ift trucks, mobile rncks and cabinents, portable cerriecrs,

etc, berr nentioning,

4,8 GEMERAL PRINCIFIES FOR EQUTTMENT SEI ROTICH

Eovipment values nre based on the degree to which the
equiprent is needed and satisfactorily “u1fills furctions for
whick it is needed, /5 food frecility's rliondaprde, volume, and
firarcial euccess moy lLie directly affecied hy ite cquipment,
Needs will very according to the specific operciiorj they
will be infiuecned by meru, volume, pesk lords, tyve of scrvice,
utilities and services availatle, layout, and rzis other factors.

Mary aspects are to be carefully weighe in maing selections, .



Food focility equipmert may be custom built for a

s;ecific irstrllation or chosen from the standard stoc! of

nanufacturers, Speciclized equipment car be ho! for the

various sectione of a food facility to “iiprove qua'ity,

increase handling of volure, or providc oHpersrting efficiercy,

The sclection of equipment to yicl' the best value for

a food operation will be based on

(1)

(ii)

(iii)

fesentiality of need:- Ne=d shiuld te evaluoted in
terms of whether the equiprert is recquired to
improve qurlity, hancdle quertity or roduce cost and

time of cperation,

Cost:- 'There are pany points to coneiler ir evaluating

the immecdinte and ultimate cost of equipment. 7' oge
of major significance are initinl price, instrllation
expense, repair, deprecintion and insurance, financing
expense, operating cost and velues loct versus those
created, Compoarison of market pricos an? records
of perforuence that would ai¢ cvazlurtion gliould

be sourht. The reliatility c” tho cerufecturer

ane! proupt supplying of spare j:rts snd rercirs
needed rot forrotten,

Perforrance:- kquiprents are sclect d to fulfil
specific functions., Compariaorz of rarket cfierings
shorld be baeed in the depgree of satisfoeticn
afforded nnd how long it ie lilkely to mcinteir the

given record, It should be casy to asser’'ly nnd
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disassenble and tec clean thoroughly. As such cost
should be equated to perforrance,

(iv) Satisfaction of specific needs:- fThe aclcction of

cquipment for various sectiors of £ specifli€ food
ceility colls for careful c¢r"culation if investrient
is to be wisely mode and successful opernticn
assured, Thus a detailed rnalysis of rceds is
necessoary. Consideration should be miver to equiprnent
freedom fro- hazards to safety and sanitation,
appearance and design, quictness of cper~tion, materiels
used for its eonstruction znd its corstruction
prirnciples/standards,
4.9 OVERALL EFFECTS ON CATFRING SELRVICES
The overcll effects of facilitice on catering services
Leils down to food poiscning and food hypiene. The surfaces
ard equipment neced for the preprrotion of foed nand the hands
of those working with the raow materials iny convey *the
organisms almort immediately to foods ° th cooked and
uncocked,
The function of food hygiene is not only te prevent the
spread of infection directly from the hur-n cerricr to fcod
but also tc prevert the spread of containaticn of kitchen
facilities to prevent orpganisms passing ‘rom riw tc cooked foods,
Foed hyeiene is o subject of wide cecpe. Ite gin is to
study the method for the producticn, preparation and prezentaticon

of food which is sofe and of pood keeping quality. Thisc cevers
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not orly the proper handling cof 11 utensils and eryerotus
used in their prepataticn,,vericty of foodstuff and ~“rirk,
service and consunption but also core and treatrent of food
knewn te be contaminated with focd poisoning bacteria,
Noxious substances in food five rise to illness colled
food poisoning which is usunlly charccterized by vordting

and/or diarrhorea with various abdomipnl distruboncices,

4,9.1 FOOD FOISONING

Poison nay be defined as any agent copatle of producing a
norbid (sicky, disense) effect on anythin~ endowed with life,

Food peisonirg ic an illuness choracterized by stompeh
peins ~nd diarrhorea and sometimes vonmiting, devel:ping within
1«36 hours after eatins the affected food.

1t is of preat importrunce to knew thet foods hervile
contaminsted with food peis-ning germe nay be normal ir
appearance, odour and taste, The bactcris responsible for food
reisoning moy be present in large numbers on surfoces of
equiyrent, rew focd, survive preparaticn or reccnteriroted

i..ter cocking,

Frod poiscning vecurs as a result 7 the fellovings, as
such proper a:tenticn is necessecry for «very f od handlers,
(i) 'The genernl design and clearlir: se cf kitchens znd
equipients,
(ii) The condition under which the food ic being stered
(iii) Ignorarce to rules of hygiene ‘irectly rccronsible for

those preparing the food during producticr end service,



Colonies of bacteria from finger prints of

1. Dry hand before washing
ii. Hand after touching moist scouring sponge
i, Hand aflter touching raw chicken
iv. Hand [mmediately alter washing

washed and unwashed hands,

figuee 4.9.1

1-6 Usg o Zirnas
Pashi bitey to —f-eoc! 1(45.\{ e sSiowxe
heuvse _fox haaful Baclexias
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(iv) Carelessress, neglict ard ~ cilert,

Kitchen cquipnient is of omuch importrnce wher diccussirgs
fced poiscrning o5 such should be ensily ¢l -ned rrd rcr-dily
inspected to see th:-t it is clean., [I'rilure to vrintcin
equipnents and utensils hypienically and in 0o’ repqir nay

czuse food poisoning.

L 4,942 FOCD HYGIENE
Hyiicne is defined ns the ctudy of health and jrevention

of discase.

Food hypiene may be defined ns the saritrry science
whichk aims to produce food which is e-fe fcor the consumer and
of pocd keeping quality,

Food hypiene covers a wide fie'!!" which inclur'ee persconal
hygiene, kitchen hyriene, fo0d Thvdie: ., eoquivrart ond cleaning
methods etc,

(i) Personal Mygiene: Irrespective of hirl perf: rrance
level of facilities provided for food ! :-n¢lers,
self-respect is necessarv in every food harller because
o~ pride in one's apperrapce pror-tes a igh stendard
of clecanlincse an? physical fitness, The fcllowirpgs

should be strict measures for personal hygiene

- llonds puct be washed frequently and alwsys after using
the toilet.

- Fatling must occur frequently and hrir rust le lept cleen
arc covered in the kitchen nor shc 1¢ it lLe ccmbed or

hanled near food.
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-Ft GURE 492 : Pasury tongs

ThEe USE a{ F\a‘)ﬁf FYowel. a=d
tissues ; practHal head- deess .

figoee 4-9-3

el , - .

‘r‘ﬂﬂte *"’}‘ “Hot-air drye:
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= Nose ond mouth should not be touclhed vith hand

= Cough an? sneeze into hanckerchief 1. % cver tcod

- Jewellery, rings and watches shculd not be worn

~ Smolking an¢ spitting must be prolibited

- Cuts and burns should be covered viih waterproof dreceing

= Clcan cloths sheirld be worn and t-o' les not snt upen

= Only healthy people should handle food,

(ii)

iii)

(iv)

Kitchen hyriene/Equiprnent: The unlls, floor ceiling
surfaces should bhe kept neat at nll times, 7The interior

arranrement is also important to facilitate food

preparstion, Sonitary convenience ond weshing facilitics

such ag wash=hand-basing, water-:osete, urinnls for

the use of staff carnot be over ciphasized in maintaining

food hygiene,

Cleanliness of all surfacce : ¢ equirent uscd for
cookine of foods is very impcrtant prevertive nessure
of focd poisoninge. Food may be cdntaminated from “irty

utensils, surfaces crockery an< viensils,

Storrpe: The precoutions needed for the €cre o~f food
after cooking with rerard to methods of ccoling ~nd
storape when the food is required cold ond for
re=herting is eopential. Raw and cooked food slculd
be sepercted well and space for epcsy cleaning clenrly

provided,

Food hyriene: The werds 'food hy icre! cre :ormelly

associated with perscnal cleanli: ac which ie often
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* :
' ) —fingeri b hile pre
{‘jU‘E 4-9 7 Habits o avoid 'hn;,ermg the nose w p

paring sandwiches

}-9]“ 4,,_,8 - Hygienic method of slicing meat



79

linked witl: the care cof hands, Terc zre i~ny such
exenples which arcuse feelings ¢ epmrehensi-n in the
rinds of people and which perhs o civert attertion Iron
scricus lapses in perscnnl habits ruch as finreringe
nose and mouth with hands and feilure to waegh lhiand
between and after jobs.

Sterilizaticn and disinfect 'n of focs facilities
is nlso a nice nmecsure for cortrol of frod poiscning.
The control of infestaticn usually causcd by Elsck rats,
mice, flies, crockroaches, ants, wrsps etc. is zlso of

ruch importance for food hygicne.

4,9.,3 GSPESD OF SERVICE

The simplicity of amny catering estotlishment sh uld answer
the dermand for spced, convenience and irfsct low cost, Econcmy
is best when spced of food preparstior “or remulrr service to

petrons without westing sirgle mipute - tleir tirve,

This con only be achicved in an estrUlishment where
facilities provided are measured tohig! ctonderd, The freilities
does nct only pronotes frad preparction specd Lut, alsco
ersure regular food preporction and help staff in har’'ling

the extra load without strain,

Flarners should therefore proviile n labour-snving layout
for easy work flow to enhance preparrtion and clean up, Speed
of service will be promoted by short Jistance and fact
transrertetions Thus a direct, straight=line route with

rcbile corriers will help to insure speed and rrevent accidents,
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Anyshort cownings of these facilitico ren’ers the
catering estallishment useless as far oo speed of ceorvice is

concerned,

he9e4 TI'COD OUALITY

The plessure value of good food, even that nct prrticularly
elzbourate, is considerable for a norral, bealthy, hunirry person,
“uelity of feood prepared in anv catering department should
apreel beoth to the senses and the imarinction.

Any caterings establishment interested in prefitable
occuponcy will therefore evaluate the ratc and buving power
of the travelling yublic and communits frer which patronage
may be drawn, Service standards should '~ desipned for nppecl
and to neet competiticn, The style s! qunlity of foof should

be use for specisl nttraction plus soret'ind syce’~l,

For all these to be achicved, the 1nvel of frcilities
available nceded to bhe very high and nlso measvrod te starderd,
For facilities can o a long way into ¢ffceting food ouality,
A peod food of standord quelity is that which giver valuc for

moncy o

4,9,5 CUIDES TO FOOD FOISCNING AND FOOD HYGIENE

"irrt, the kitchens should be designcd to yrovi'e conditicns
“or well-ordered working, plenty sroce, ~ood vontilation ond
lightineg, and with stand-rd equipment {' ot would bt easily
accessitle for clezning and repairs,

Secord, %t rust be recornized that t'e naturrl hosts
of foodepoiscring bocteria and virusce :re the humar and

aninal body.
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Third, efforts should be made to reduce the rates of
these bocteria and viruses in animelc and poultry by

elimirntion in animal husbandry.

Tourth, cssential raw foof comr o’ities known to Le
conteminated by viruses and breteria should be ren'ered snfe
vefore distribution or warring given,

Fifth, food suscertible to bacterin prowth should be
cocled quickly and kert cold after co ing.

Sixth, kitchen st=ffs should be t-urit tle principles of
hyriene i relaticen to therselves, t'e f o's ther Londle with

their surrcundings and equipnents,






importart to corsi‘er the mutritional needc of those wle
ere still growinr, 7These rre few of "ois taker care of in-
catering irdustry.

The peorrarhicsl locition dictctes the plysicol r nsong
of v &t constitutes nrtional diet, /An aworeresc of rcople's
lood requirerents nnd how to meet tliem i~ the ressorgbility of

thoce enployed to serve in the caterins industry.

51 TLOCITICN OF NOTELS

For proper anglysis of c-tering cerviies in Ni-erinn
hetels, o stvdy wes macde in the followir{ "otels ~croes t'e
nation,

i) Hamdala hotel, Kadunn

ii) Dnula holel, Kano

iii) Zarande hotel, Ravchi
iv) Le lotel Fko Meridien, Laros
v) Lcpos Sheraton hotel, Tkeja

vi) Nicon Nora Hilton hotel, Aluja

landala hotel the oldest in Northern Miperir, wrs officinlly
cpened on Janucry 4, 1961, by the late Sir hmacu "ello, tle
premier of the then Northern MNireria., ‘e lotel in situcted
elony ''aff Rond, Kaduna, an arca surrovn-ded by businerns
centres and commeriel centres., It is aloret oppesite the trede
fair complex of the state. The 203 hedroom heotel iz wholly
owred by New Nigerian Developmert comprny Limited (MMIC) and

nenaped by Arewa hotels Limited.
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Kitchen situation wh

You can wine and dine at Hamdala H el

Plate 5-1-1

Reception situstion — You are welcome anytime of the day
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zaranda hote

& *."

_bauchi-nigeria.

FOOD & EQSE\T!ALS

CONFERENCE & BANOQU "
QUETING LEISURE
PLafe 5-1-2
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D.ula Hotel, lzno is locrted wit'in the cer’ral
busincss district of Kano Stote not fr> frem the irport,
tle Roilwey Stetion and the Market Flrce. The 200 bedroom
hotel was constructed in 1973 with oro Stote goverroert
teing the sole shoreholders (10075). The hotel is alown
lurtela Moharmed Nond and its beiry marmred Ly frewr Hotels

Timited,

Zrnranda hotel, Bauchi is at the o tekirt of Truchi by
the hi~hwey from Jos, thus aleong Jos "opd, The hotel, a 10-storey
Bdifice is sited in a place that hes core te be lnown es the
home of tcuriem in Nipgeria., The 192 toi'rcom hetel ip being
manaped by the Arewa hotels limited, ™o zshnarel:lders are the
NIDB, Unrion Bark with Bauchi State bei. s the lorrest holder,

Le Hetel Tko Meridien, Loros is situated nt the Victoria
Island beoch in Logose The 12-storey wotel is tle pride of
the city for it is located in a breczing serere orcn of
Loros and within easy reach of the town's commercicl and
diploit-tic centre close to the federal povernment'c secrctoriat
complex, The 470 bedroom hote wes corstructed betweer 1976
ard 1977 owred by Lagoe State roverrment, /n easy ~nd smooth
drive to and fror Murtala Mohermed Int-rnetionnl lirport to

the lctel is quite enjoyable.

Lagos as one of the Africa's fastee: prowirg cities, hos
many impreseive new buildings such as tl«< Notioral Theatre an”
Nationsl Museum which ore well wort! n v git, Vo refloction

of its growth and increasing import:ince for foreign bucinecs



87

T T T
Kt el ol ol el et
L LT

KurAamo CAFE

Livinig ROoAA

SUITE —

54

\ e ‘1 > . %, 0 SR
Sl ST e %

’




4 !'5!5

N FR

. e
!"
;':44-

A

y ; e @Akt
IV P LAY, 8 X




89

CRocKpof Restauranf

:{J LI R P
if“w{ : D

n
£ “
'-._‘.’
- =
: v i el e BN TP "
\ v v O Al
LS I"\ Feaciy L
i 3w R L T
’ 4 > i
I DL L L T :
1t s L ¥ 1-5.-h
[ N T
r

Hotel 'ml}h’s'{ ‘
Plate 5-1- 5

L A
- ¥

24 LT EE )
b e AL #
a3 s - ;'.*‘f’ﬁ-‘“‘\?'-}-: .? £ F'

£70 9

o T

Reception

Kifchen staff

f S
[F A




ABUIA — NIGERIA

' lh

S —— :‘ ey,
kA b
S5
o @ EE:T
—— ———--—‘r‘"’.“--* e
g b & 2% }.’ v '_t-—..:..._"'"
Yo e
' ] "- "
e ¢ p
; 1yt
.J ! ) ;‘ .
. LSy

Leisuge — Squagsh 4+ Swimmin
Court Pool

PLate 5-1-6




M

vigsitors and tourists thot Lopos hos - new 340 bhed room
Sherston Hotel sited at Tkeja cn the cdre of the plerssnt
goverrment residentinl area, between tle Irternaticccl Zirport
and the heert of the city. It iz onc cf the Sherrtor ~roup
hotels.

I'he Nicon Nogn Tilton hotel, /‘buja is locrted in the
centrel aree of the Federnl Capital witlin essy accens of ire
ministrics and future embassies sites, 'he lhotel is surrounded
by lush greenery and gardens, The corc 1uctior of the hotel
was completed in April, 1986, The 10°5 reoms kotel with orly
797 letable rcoom derived its neme “NICOP T0CA from the owing
companics with Filton International runriic the hotel or
management contrrct (the largest hotel company i the world),
The hotel sete new stondords for luxury nccommcd~tior -nd

flowless service in MNiperin,

Se2 TYFES OV FOOD PREFARTD

The type of food service most sviteble in ey hetel is
influence by the size, location, velume, and clrzs of potrone
to be served, Hotels all over the world hns three per crel
rroups of food tyves, which s2re according to the service renuire,
Such is therefore what is widely practi~ d in Nipgerinn hotels

visited, These are discussed ns foller -

(1) Table dthote:= This is a set foc! (roru) forrines o corplete
mesl at ¢ set price, /[ choice of ishes rey he offered ot

all cources; the choice and muri. r of dis~ie will ususn)ly
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be limited, In other words Te'!. d'hotc simply meens
foo¢ prepared snd rendy for service,

(ii) 2la carte:- This is a menu with all tle diglen
individually priced, The custorer can tlerciore
compile his own menu, /A true /la carte dish is cooked
to order and the customer should be prepered to wrtit for
this service,

(iii) Speciality menui= These ore foods prepored for bonquets
and parties of ~11 kinds., These core normally at set
price.

The term local and internationzi cuisires ic cormmon all
over tie hotels in the country, It is i-portart to stnte
whether n dish is local or interrationsi, they -re rrouped an

discussed above,

The season of the year is higlly considered in the foorls
preparcd in the hotels, For example
= because of weather; it may be hot, cold or i ild scrcly
becnuse certain dishes which would be acceptable in 'cot
season would be most unsuitable in cold seascn an' vice versn,
- certair foode are uvsuelly in good supply, of good qunlity
and the price being reascnable e.f. strewberrier thus o
served in menu where possible,
= s8pecigl dishes for certain days or “ime of the vear are
usuclly congidered e.g, for salle’:, eester and christian
celebrations,
'ith the help of the banning c¢f scie forei m moods/focds,

the cntering departients in Nigerinn lotels now scrve local :rood
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co.¥inr such as pots, pars, spoons etc, ave being c-lleeted
ard thosze used for food service i.e plotes,

Third, the wnsh=up, this is oue of the mcst importrnt
part of the food preporatory areca, On cuterirs the service
area from the food service nrean, the w:iter meet the wrsh-up he
deposit all di:ty plate for cleaning, 'he cleanir; is rone by
tark or machine method,

Fourth, the hot plste, this ie iLhe  weting peint between
the food service staff and the food prejcration staff, In
other worde the finished fooads prepsred in the kitclen are
being served at this point, that meauc its being received here

by the waiter and served to the custoner,

IPifth, spare linen store, this is generally within the
service area ard its a spare of linen cupboard, This ic
necessary for emerpency purposes, The linen is also clanged

when necescary on the basis of 'one clean' for 'one dirty’,

Tor proper food preparation, food rurchasing are based
on written specificutions that determi: s the gua’ity end

type of food required for each merm it~ .,

St FCOD INSITHCTION AND IYGIENS
Food insrection is done in caterirs industry to further
enhance the safety of such food for consuiption iy’ customer,

This is to reduce the food-=borre discase causcd by bacteris,

lowever clean food items are used for meal preparstion,
it is important that the kitchen must he a elcan and sanitary

plsce - a place free of hagzards to hecith., Not only dors the
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law require it, but food borne discage cen caucc suiloring

for the dincr and disaster for the food scrvice ectsblis'nent,

In all hotels visited across the netion, more or le s
steps/measures are taken rerarding this nspect. TFood are
ket wholesome by storir-— them well, the prep-ratior done in
a clear kitehen and on clean work tops. and pupervisiors cre
properly wade.

“rairing or food end personsl hy-icre are being undergonre
by a1l staff handling food periodically r.r. the 'wnndline of
food while cookinrm, kitchen erviravmertel hypicic, personal

byriene etc, i'he staif appears very nesnt and well proomed,

Kitchen stafi undergocs thoroup! rodical tre-tuc-t before
giving employment, cven if he or s'e would work ir tle kitchen
for an hour, This continuce periodicrlly (say ever- iy wonths)
and any staff suspected gpoing to hoenital much freovently are

given special treztment pernmit,

55 YIASTE/REFUSE DISFOSAL

There is hardly ony food wrste in catering deprriment of
2ll the hotele in the country owing to he fret t' -t all left
overs cre being sold to animal owners 'cwners of dogs, rabbits
etc.)e The left over involving bonec ~rc¢ scld solely to dor
owners, Thip device is nccessary so s t.. check cost control

in order mot to hear the risk of total lunc.

s to the rcfuse disrescl, the wai‘er on returnireg dirty

plotes pets thew deposited at tle wesh-up arer, At t'is peint,
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he ploces any debrie into the hin or howl provided. 211 used
pever servicttes, dedlliese or kitcher prper are oleo vinced

ir. a seperate bin, These bins or bowls nre ccvered [lor
sepitary purpores., They are erptied 3 times daily cutside
the kitchen area into = space or room provided from vicre tle
refuee disposal contrroctor comes and pack tlem for outside

disposal .

Modern equipment like the coipac®ors are used in much
recent hotels in the country like tli: Lazos Shernton hotel,
Ikeja and Nicon MNoga I'ilton hotel Abuia. They can move from
one location to ancther, It contairs a rictol in-ert desigmed

such that even cans rnd bottles ean bLe compecter,

Hejor advances hrve beeing made i the developrment, of
these refuse compacting equipnent whic!: reduces bull to esbove
one=fifth whilst, at the same time, seali.g the rcfuse in a
strong plastic bog {for removal, reducing the costs of
collection (based on volume) znd problems of offersiverccs

ond infestations, these being widely practiced in the lotels,

Larpe-scale systems for refuce removal from tle premises
include pneuratic conveyance to z certral extract.or nnd

incinerator.
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CHMTER STX
AIRLIVE CMTRING - NIG YA ATIUYS

lirlire ccteriry is a brarch of crlcrire which tas
irercaped ronicdly over the past 30 yeere. Tls crowth and
develeprents are mainly the result of irn‘rcimein; tourigt ord
econcnly class fares and the ¥ast mnber of pesselgerc who oW
trovel hy nir, The trensportotior of pecyrle by esir hes
expaided the borizo:rs of the business world and it lue dven
the ordinary mar a hwnrer and thirst to sce parts of tle world
which (O years ogo wonl have been oui of his reacli,

Initially in Grect Pritaian tlere was one larre airline %
rc uvte, nonely the 'Topericl Airways's In 1968 appr ximately
12 mil) ion passenrers flow in or ocub of Tondon Airp ot. Toilcy
hundreds of Airlires betl wrivete and Coverrrant cwned are in
oper~tiois all ove: the world,

¥

e Internatioral Air Trars-ort . eseciation (Jo) «Tar)e
thcupht it receseary to ley down maxinwu: strod rds of necls in
both the first, ecoromy or torrist cl-msee, hee:r gme of the vost
iverease in the murber of customers, 'le sta:dird of nealas vas
obviously lowered in 'etio with the smvller frir proid., e
first cotering seen on plares was virtvrlly a poelked lvreh of
assorted pardwichlies and & thermos of tea, ~2nd it wro o ¢ se

of tekke it or lecve it.

Vqithin five years of I1.A.7.4. standerde of reals Leing
cet, a completely now cstering meetirg the laid down ntand-rds

wrs seen, thus elevating the creratioral starnd. rd of Airli- s,



Todoy, the KL cutering departmert pre; ~cg suave € nillion
peals every vesr for KIM pacsenrers ard for ieony cther foreipe
airlines tliat deport from fmsterdon Rir ori, Secliy'«l. HNeols
are glsu prepered on requect for pecnle w' o recvire special
nenls becsuze of t'eir religicr or ©hr hesith i ng,

Hi-eric Adrusys with ever two deesdes of coivice resuire
urpently, a stoandard crterinp service fdoiartme..t where frod £nn

"o
Laive

be propored ander lhyrdenric corditicns o meet the T. .
stonderds, thus the inclusicn of thie “zpertment o - rt of
the hctel in this thesic preposcl sive. bheth ecan be sited

to;ether as & conplex,

Mireria Adrweys hws o tewp rory catering departi:t in
Lzroc where food arc beinr prepered for t.th drreelic ond
interncrtionsal cir routes, /Zpart frem the {ret Lot the
facilities provided rre somchow incdecr oo, t'e Tuod herdlers
oxre arxicusly hopins: to sceing - new sglr-uclure where adlecuate
facilities would be installed {or efficii | o ! ¢ficehive food
preyporetiors Thus the need for o strodoa ectori revortment

is inevitable,

6.1 TYITS OF FOOD PRET 4RED

The wey to the passznper's he-rt nrd infaet tle 'irlice
crew toc is throush the stemorch, The caturirng cep -t i of the
Nigeric Jirwcys prepores both Neticrzl rnd continerts) izl es
for the flirhts with ecch corrying two di'ferent types o food

ridd refreshnents, Tea and Coffce for the ceptain (pilct) and

-~

the co-pilet is olvey mrde cvailable on boord te kec r then

clert, because while cne flies, tle othe: ore kecys on eve on tie






T

6,2 MOTHOD OF FOOL PREDARATTON

Food whether for industry, hosritsl hotel, airli:ic etc,
Frve the some retlor of preporction. The differences mipht be
thet, specinl attention could be riven te certoain food typos Lo
gurit porticular peed snd purpose.  Thus flrline foofd nreporction
clso tal'es place in the service area Wi+l voricus wecticns nll
directed ftowores tle kitchen where tle oo is beinp conked ws
discussed corlier in chepter five, Trowe vorious cdvigicn includes
the jce meking room, postry rocm, het avd cold lLiteher, coifee and
tea juice roci, storspe rooms, wasl up oreo ard Hho govcrﬂment
chartered/V. 1.0 ro ms for aninisters rod hends of states for
security reosors.

Alter the feod has been cooked, they ore rrfﬁrged a8 tley are
intended to be served on boord in dish. The dis™ mer tlen be

placed into hot cupboords and kewt ot tntil being tirrvsroited

where they would be plugred inteo the Adrcrafts supply. - Lter-aotively,

the wenls are frozen, steored in the cotering unit until required

ond re~hented on board the alrcralt.

The hizh looder, o srecicl tormac fruck with zhoft under
the renr part of the Lruck which can riic te a rerticulsy heipht
thus putting the flocor of the truck st Lhe seme lrvel o5 the .

door of the plane tokes the prevsred tezls te nnd {rem the

aircrolt.

6.3 .TOCD INSTRCTICH AND IYGIFNE - g - i
The food herdlers proremre the meols under strict supervision

of tre crteriry officer, The personcl hyoiene of tlhese handling
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the fouo! are well tokirr cere of, They are alro (~ing sent
for thorough mecicozl check up pericdicsZ1ly.

Necrusc of tle quantitice of menis ox! snecks produc d
daily, it ic worth mesntisning ot this stoge that the o "o rinp
derertrent are repulerly inspected by the quelity contrel
oif{icers within the depsrtment cnd the /irlincis owned heolih

ruthiorities to ensure food srfety.

6.3,1 TLABORATOIY

{. leberatory is an esserticl part £ rirlice eotoring
departrent. The Interrctional Air trrio ort Assccicticn (IALCPAS,
(1.£.T7.4) hen 2 lodd cdowr standerds set Jor mec):: sorved on
board to proeerpers, thus the lehorctory is uscu Mor the
testing: of meals to oscertoin whethey e laid « wr et aderds
rre met, The I.A.T.4A. officiels peri.ciecally paid a vigit to
this deportoent to confirm for tlhiemselves the @ fandiad of weals
prepered in the laborstory and to talic 2 walk arcur tie departient

while the stoff are working for insycectiorns,

12040
€4 UASTE/REFUSE DISITSAL

The birrer prrtion of the weste/refuce cores fro the
erunomy or tourist class where mecls ore scrved usir; disposable
cutlcry and servicttes with dieposeble leszsce for rry cdrirls
required, The use of disposable iters "c¢lys ir nidipg; portion
corntrol, cuts down on wrstapre and redve g weshioge ip and
breckapes owing to the f-ct th&t only t!coe servery iters
comes out o8 waste/r«fuse, They are traruicrc. L the vaste

disprsal deperincrt after collecticr o ooord wh-ze job ie to

SR
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transfer refuse ond parbares to, dispose vrit(s) somevlhere

in the town twice Coily,

6,5 DITFERENC' .3 WITH HOTEL CATERING SRTYLCES

The velume of meel prencred in Adrlire Cotering Dererirents
are far ruch more than that preprred in Petels owin- to lots of
pessnigers involved, Mecls are rrevared in adveice, for eromple
orders ~re ploced for meols te be served on o particulor lirhki
in cheout 24=48 hours before the flight schedule, as such
rreperations are nade 12-2% hours before tnke-off,

The volumes of meals arce stered for preservaticon in eillior
iruzer units or hol cupboords for houwrs after proreration before
they =zre being transperted inte the fire ft. Money spent dnily
are hicher theon in hotels owinge to the i: et that nost of the
utensils are disposable thus, maling overzll <daily mesl's cost
vory expensive.

Horking period is 24 hours daily unlike in hotels wheee work
recumes ot about 6,30 am  and closes at - bout 9.7%C Petr Jor kitchen

staff,

.6 18 AN INTUSTRY WOE TRAINING

Rorely does an nirline stewnrdess cook om boord the
Aireraft. In almomt £11 incinrces, previously prepared verls
are ploced on boord prior to take off by the Airlirve's crierinp
deportments. The hot Recdy to serve neals cre stored ir wersing
evarg, TI'rozen meols, which ore used for some international
operaticrs, are aquicke~herted in fast ele-tric ovens just prior

te serving, The lLiostess merely manapes the golley equirnment,
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prepares the individuzl sect-treys for pessangers, ori-r(es
servir;: trcye ond serves,

Tiue this deportmernt would serve as 2 training pround for
the zirline stewnrdess and hostee o5 to knowi.r how tle menls
they serve on hoord cre beins prepered, equipmoest rare taking,
methods of troy setting (serving traye’ nd sorvice, clse

trainned as to taking care of airlifte ’ posrernpers,
Tre food hendlers cre alse trainted asg to L. e food hypiere

and personzl hyriene, The types and nmeti :’s ~f ./ clz prevared

since this is o broach of cotering kyvicew: as snoc’ wlity troiring.
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CHAFTER SEVEN

THE S1TE AMD FLANMING

As a prelirinary to plarning a hotel development. ii is
necessary to establish the level of mark:t de .z d fo.- the
proposed facility and whether such a pr ect wonld he economically
viatle, This help in reducing the ris" in investment and also
help in indicating the main potential :ources of brsiness and
the numbers of customers likely to be a!tracted, tieir pecds,
and preferences and type of facilities wivich wovld by st satisfy
them, Thus proper siting of any hotel irs very imr rtant
espceially the Airport hotel end the Air ays colerivg department
so as to meet the requiremert of the travelling puilic with the

servicing of hypienic m.al on board,

7.1 SITE LOCATION
Without dorbt, the most important factor in the success
o failure of this vroposed project (hotel and enterin; ccrvices

for = iperia Airways Ltd,, Kano) is the site locatiou.

The site for thie projeuet thus, is ocrfod wit'in the
Fallam Aminu Kano Interrationel Airpert, lMeno, As one
approsches the Airport‘s entrance gate, tr. site is orn the
northern direction (Left hand side). (o | « Mast ‘s #n oren
field, up north is the cargo shcld and th. lirve-t tcrprne
with the airport terminal building, and Lo the sov‘h at come
distance is the Migerian Arforce basc, mno, The rite is about
8 kilom tere to ano City which can be casily roacied owing to

good cornecting terred rocods,
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?.2. SITE SEIECTICN MND TROSTEOTION

Location of the site with the Airport is very irnortnnt

.considering the foct that the hotel is to serve various

groups of travellers and as such should be within the

immedinste environment, nlso ie the catering department which

is to prepare meals for airlifted passe:pers whick should not

be far awgy from the Airport so as to .nhance propor accuss.

wrs made

To further buttress the choicc of the sitec, its inspcction

i)

ii)

iii)

iv)

v)

bearing in mind the following:

Accegs: ‘The site is well comnected by good rocds

that takes one to and frow the terminal building, the
termee and into the town, tlus easily accessible,
Utilitiess Utilities such sas water and clectricity into
the site are of no problem whotecover gince wossing
through are the power linas and water pipes also is the
acver lines.

Drainage: This comes casy since passing alorg the

mein entrance rond is ¢ wide gutter and corsidering the
nctural site draincge eloping towords the quatter,

Lond: 7The land ias relatively core with few treeg

around and considering the sice, gives woy for expansion
when pecessary,

Noise: This is sclely from the lying sirercft which
vould be taking care of by prorer imrulsition of the

building eepecinlly the guest rooms,
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(vi) Towarcs the north is ar intecresting view of the tarrnc
when guests can sece teking off rnd lan'ing of Aircrrfts,
to the cest is the aerial view of prrt of "he town
(Brignge Quaters), Loking toverde the e-~ut! ~leo is the
nerial view of thc town (Sabon gori ares and ro r-n's

lan lard) and the west is the nice view towerds tio Todercl
Secretariat =nd the Dzla hills.

(vii) Rostrictions: This comce probably with the height of
building since within the Airport vicirnity rir treffic
cortrol prevents high elevated ~tructurcs,

(viii) Transrortstion: This of cours:. shrll not eause
much preblem since provisicn wou! ' be mede for Airport
chuttle bus from the complex to "« terr "nel building.

Also avriloble ore the Taxi cabs Lo rod ire the irport.

7.3 EITE ANMYTIS

The cite can be described s relrtively flet eloce coservotion
shbcws that thh site land area slopes go L.y towerds the = uth-cest
warde where tlere is a gutter close to the wein Alrport roocors
road. Aleopassing thrcugh the site ie & foot=ypeth that l.sde to a
far-away farmland, which is westward, 1 have observed tnat
trees ore scanty with shrubs, Soil type is the red=lot.rite tyre.
Tre site iz auch that can be clecred ersily to reccving the top-

scil for construction work to commcnce,

7.4 ANALYSIS CF EXFECTED GUESTS TYFE

In order to estrblish a stendoard of coc.miodetion and scervice

that mects the markct expectations and den- s, arciysis of type
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of guests cxpected in the botel is of mr  r irport. nce,
Most of the travellers using the facilitier of Airvort
hotels may be claseified by:
= Their purpose of travelling (functic’
= The expected length of stoy
= The expected demand for the varicty f serviocs effored
= Pheir expecticne with regard to the stenderd of Sccornmodation
(category).
Thus thc classilication to intcrnntional hotel catepories arc

re follows:

L - De luxe (Suitcus)
IN = First closs
IE - Upper standard claoss

IC - Tcomcmy (Touriet)
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- - e ——

:

Group cf
travellers

Standerd of
hotel dernnd

- o e——

Businessmen

Mejority I/

Occesionnlly IE

Expected
]f.'nf-,ti

]
L]

Expccted frequency
I cervicee '

stay cifcred
» } i PP -, v
fice ion Restourant,
Short Bar, LTr-oiasyortation and

mectiLg root

|
|

Congress

ticipanty

——

-."j‘ I‘lty I!‘.

Ocecasicnally IB

Chort
to

medium

._.....+4

Accommo. oti ni,y [ostourant

RBor, Travsrertation,

onlel'Cclice Yo

spcorts, ne,

focilitics

-—— 1

rocreat onal

Transit Heojcrity IB ceor aticn, Restourant
possenrers Occasionnlly IA Shoert i Tronsperizticn
]
M~jority IB Short ! ce of-ti-n, Restaurant, '
Tourist Occreieonclly IC te Ly i ticn, Bor, s,-rtﬁ
mediur cre-ional facilities '
firvay Cockpit IA ation, Resteurant,
Crew Cabin IB Shert Colfec shop, Necrenticonal
f-ecilitius.
!
- _{.
L]
Government L and IA Short Accornrodeticr., Conference
Officiale Rcom, | » Torvice
- - — -
Table 7,4.1: Anslysic of Expected guusts type
According to this anclysis, thc grour of ir-vellirs ccucerned
will demend mainly an accomacaticon and rvice ¢ cry between
IA and IE, which meone upper standord 8, rthe 5, Jenands
for higher stondnrds thot moy arise by ent officiale can be
met by providing a limited number of sui s loc r the upper

floor preferaily,
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7.7 SCHEDUIE OF ACCOMMODATTON

(2) A'ministrrotion

(b)

Cineral lManoger

Resident Manager

Food and Beverage 'nnoger
Perscnnel licnoger

Froent Officc Meonager
Chief Accountant

Chief Enginecer

Chief Heousekeerper
Secretaries

Board Rorm

fecounts/Aucit Department
Recepticrist

Cashier

Cotering frgg}ijggg

Restaurant

Cofifee shep
Conference/Bongquet
Leunge/Ear

Steff Contcen

iitchen

Dry store

Vegetable store
Liquer store

Staff Lockers/Toilcts

Cold store

0 |
£
sren (i1)

— A —

-

24

24

16

240
36
520

180

18
A0

1



(e)

()

(e)

(f)
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nccoygpdatiﬁn

Double room

Suite

Maid's reomNelet's reom
flecr House kecper

Cleaner's Room

Meintenance

Laundaory
Yorkshops
Yarehouse
Beiler

Linen room
Generater rocm
Fuel storope

4/C & Fan Equipment Roon

Reereation
— . —

Swimming pool
Changing room
Pocl storapge
Sauna Bath
Fitness rcom

Lawn Tennis court

lirways Cctcrin@ Department

Director skypower catering
Semior cutering olficer

Chef

2l

L2

1 aach

12

4O -

éc
€0
60
bs

{‘\

220

70
300

2k
18

1?2

ch
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Dispatch clerks

Dry storage

Ccl? storage

Vegetable storoge

Ice, coffee, tea & juice
preparation room

Pestry rcom

Bguiprent store

Trey set-up

Prcparstory Roor (Interncticpsl)
Preperatory rocm (Comestic)
Wash=up rcom
Laboratory/store

Treining schocl

VIF Reservation room

Kitchen ar.a

30

20

2!

35
2
4e

20
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GHAPTER EICHL
SERVICES CONSITERATION
Services in a hotel such as electricity, water sunly,
heating and cooling systems, fire protection etc, have always
been of great importance with the sole responsibilities of the
engineering department., In rccent years, owing to the
continuing energy crisis, that importarcve has incrcased many-
fold, particularly in relation to the Cepartment's impact on the
overall profitability of = hotel operatiocu.
This department has two distinct arias of respensibility.
The first is to provide the hotel on a dey-to-day besis with the
utility services required for its promper operction - eiectricity,
hot water, steam air conditioning and olher services, =ll grouped
under the heading of ""Hecat, light and powert, The second is the
responsibility for the repair and maintensnce of equipment,
furniture, and fixtures in the hotel, group under the heading
Hpepaire and Maintenancef,

Qn the cngineer staff thus, are the plumbers, crrpenters,
painters, electricians and other technicians who do this work,
It ie my suggestion therefore that all vorks under this
department be carried out by the engincuring staflf of tle
hotel indtead of employing the services of ocutside controctors

s0 as to allow for yproper continuity in 11 respccts,

Proper maintenance and provision of hotel services have
a significant effect on the attitude of a guest toward the hotel,
A lobby, elevator, or room th-t has not boen meintainced proy.orly,

that locks shatby crentes o bad impression on the gicut. And
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of course, inadequate air-conditioning, oor heatir. or
improper plumbing will result in iumedi: te complainte., 4ius
the chief engincer zand his staff have an important rolc in
satisfying the pucsts' demand and thus helving to wointnin the
profit level of the hotel, At the sane tire, the cosis of the

engineering department must be properly monitored rnd controlled,

841 ELECTRICAL AND GAS INSTAILATIONS

8.1.1 Electrical Installations

As with othcr services and equipment, clectrical insrallations
are subject to natioi 2l codes and regulntions stipulating standords
of guality, performance and protection in the interests of safety,
Its principal uses are to provide hcat, light and power,

ductrical energy to the c¢ntire complex should be purchased
from the local utility that provides elecricity for the aorea,

i.c the N-tional Flectric power Authorit; (NI'PA), 7Lis should

be by the Electric mains supply = 3 phro AC with a evcle
frequency of 50-60HZ through a t¥ansformcr, which will be located
externally in o~ fencced cof part of the site,s The supprly cavle
from the transformer, terminates in n sepcrate switch-room
loceted as close as possible with the nnin switchbenrd controlling
secondary distribution to various perts of the bnil’ing. It is

of grest importnnce that cach floor hove its own circuit breaker

80 a8 to enhance protcction when fault develops.

In event of a main power failure, ~n automatic tr:r="er
switch should be connccted in svch a wey that would enalle

emecrgency supply from the powcr generating plant on sitc be



brought into use driven by a gesoline -~ dicsel engine,
For vroper operetion of the entire complex, clectricity

supply must be for a period of 24 hours < ~ily,

8.1.2 Gas Instzllations

Gas supply for use moy be in the f..m of 'wtur-l [as
(methane) supplicd from moins, or liquified gas (propaue, butane)
from local storage in pressurised contnincers, Gac provides a
fueldfor combustion in boilcrs, heat exchrngers, coowing cquipment

and incinerators,

Gas insinllation requirements such mctering, contrel,
sofety, protection etc. are subjcct to Locnl codes mrd
regulation which must be mct by the services engincer recponsible
for thc installation. Freocavtions must he talen also to prevent
lenkage, riek of fire and explosion wi.' icstructions ziven

fer correct use,

8.2 HEATIIG AND COCLING SYSTEMS

The heating nnd cooling systems rcfers to the (ir conditioning
system wvhich helps in fighting the four -~tmes; eri~ co ditiors
which affect humen comfort as follows,

i) Terpcrrture of the surrounding nir

ii) Humicdity of the air
iii) Air movement and

iv) Air purity

It is important to note that air conditiriing deus not

» Ters orly to conditioned air for room cooling only but zlso
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for room heating too, and sre used whore the notural cnvirommental
conditions cannot be utilized for adcouste ventileoticorn, room
heating and room cooling.

Fer usc within the complex, I reecomn ne the use of the
yeor round Air conditiosing systems which is uzus iy a four-pipe
hesting and cooling fan-coil unit, supplicd with cooling woter
or heating water depending on whether the guest recuires he ting
or cocling. Thie system has automatic corirols with supply
being central, Guest rooms are individuslly supplied foy
economic reascne while the public spaccs is threugh the ‘ucts
aystem dircet to eeiling diffusers i.,e duct work is hcuce in the
ceiling void with vorious outlets, The nircendibioniug main

slant is located at the first floor level,

8.4 WATER SUITLY AND SOIL/'V’STE FPITRES

8.3.1 Voter Supply

Lerpe quantities of water are requir 4 fer the complex
for personel use, food preparction, cler: ing and peneral domestic
purposes, and possibly for fire fightiig, cocling ~nd hecting
plants, laundary, boiler, swimming pool, cleanzing [ paveient
and irrigotion of green/plented nrens,

Water surply inte the complex is via nains irorm the locel

public water surply in hano known 2s ''ster Rescurces ond

Engineering constructions Agencics (V'I0CA),.

The design of water su; ply an?! distribution systers in

hoteis, is complex in vicw of the large numbere of ¢ .nnection
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requircd and the multiplicity of pipes /hich are ususlly within
the scne duct enclosures, Fipe notwerke ' r water sujply and

distributive systems includes:

cold water suyrly for drinling

- ccld oand hot weter dietribution te !itchen,
dishwashing and loundry

- cold znd hot water distributicn to bathrocwa Zittiogs

- suprlics tc water closcts and urincls distribution to

air conditicning systems,

Thus, proper plumbing fixturcs are very importont ond sheunld Le
handlced by o quoalified engincering firm,

To further enhances sufficicnt wate: suyply tor daily need,
water tanks ‘re placed on top of the c¢¢  rzl stnirc-ses for

water storage.

8.3.2 Soil znd Waste Pipes

The grouping prire of bathrooms adjc - crnt te vertical
ducts pcrmits the installation of shirt 'renct piv s and single
stack system of Zrainnge with ernnection: repeting ron floor
to floor, the stacks tapering to form nn end re ie¢f vent prire,
At a level above the rreund flcor and beliow the bedr or floor,
the ducts terminates aml ths stecks integr-ted inte three ajor
ducts thot descends to the ground throu h the techric-1 (=crviee)
flocr for disposal. The weste are then transferred to the main
cewey along the road, Separnte soil and vrste nipes ore
rrovided in other arcns like the kitchen to serve ~ouipuent

reguired to dischrrge to prease,
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Efficient jointing, acdeounte seal” g of utl. .z to
fittings with precautions ofgainct rerm -l of escnls by &y honage,
monentum or rressure and proper ventilotion of the systen is
very essentinl, As such required the e "ling Yv thize trained

in this field,

8.4 1JCHTING AND VENTILATION

Lighting is on importent element in archilccturzl ~-nd
interior designs., Tt is us ¢ externnily to disrl:v (he
choracter ard features of the building corplex, to ~cverl
views of the interior and drew interest, including cn inviting
entrance, Thus natural lighting (external lighting) is s lloved
isto the building by rroviding openings srcund the extcrual
wolls wecting the requirement for safety, security : d control,
However, interncl lirhting (Artificinl ighting) would le used
alsa to emphoeise feotures of the decci, to roveal v conceal
surfzces, arparently heighten or dimin’sh (precs, cre-te
patterns and texture and to rrevide c-lov— and centrest,

Ventilsation is required in hotel cvt lox by law, 'ut the
degree to which this is yprovided vary corsicdirabl: irom nre
to area, Ventiletior is required to su: tain rumanr Tife,
removnl of hot zir (Extremely importcot in kitcher ~rea),
removnl of air that is moist, un’csircblie odours, swelke and
dust, The simplcst ventilation systen is simply done hy opening
win'ows at two or more sides of the building walls, hiz is rot
ensily achicved in hotels complex, 25 such air conditioring

systeme are employed te helping in proper ventilstior and the
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use of nir exhaust ducts emplcyced in V7 chens and jrcbalbly

the gucst bathroome too,

8.5 ACOUSPICS AND FIRE FRECAUTTONS

Airport hotels riquires syecial acovntica tventrentis,

for external noiee frem flying circraft is a maj r ecncorn,
Other ncise source such o5 froem high sjpced or concentinted
traffic noises of highways, adjncent car porkiyw rroe and <ther
generated from large lob'ies, public -rean, kitchers, mechanical
plents in the building, Methods of rciucing the poseiblc
irritetions of roise frll into threc¢ categories:
(i) Flanning: This wos achieved by the preper scperaiing
of Lhe public aress to thot of the ;rivete (gue~ts) eorea.
Noige shodows with the use of bal  nics wros w8 crented

and the irrepulor plan shope used,

(ii) Absorption: Acoustical treatment of flcors e.p. by the
use of Ruy, walls by the use of zmous' abscorbors c.p,
panel absorbers or surface absorber: ond szc: usticnl ceilings
is highly recommerded in 011 public spaces within the
hotel complex,

€iii) Insullation:; This applies to the guestroome rnninly vhere

the level of comfort ie expectes? to be very hifh, The
noise from the flying airercft woild Le reduec! to o point
where few guests would hove any reoson to compleir by
insullnting the rocms using secled doors and windews with

rooms centrally herted and air-conditioncd,



126

Firc precaution is a vital and or-fety requircicnt in eny
yublic building, as such be given advqu-te atten*ien, This
would be achiceved ns follows:

-

(i) Active protecticn: This include install-tien: of ontomatic

fire dectectors, alerm ond centrol sy:stems, provicion of
portable errlicnces such as fire extinguishers or ecch
flocr, for manual operaticn and the complex be reuched
easily by fire fighting vehiclus,

(ii) Structural protection: This include the use f_re resistence

1

building elements and componcnts o ! the limif-ticns on
the use of conbustible materinls . ' finishes, which have a
high rate of zurface flame sprer

(iii) Means of Escape: For the occupants in the event of fire

outbreak, the staircnse at the Lermi. ~ls of fhc juost=-
besroom wings for immediate evacurt om ¢ pes-'e te the

external environment is uscd,

8.6 DRAINAGE AND SANITATION

Dreinnge previsicn includern both storm end surfrce wnter
anc foul woter disposel, which glculd be kept sercrnte to
faciliate droinape design and trectiment of seway o The
storm and surfoce woater droincpe design criteria rre

baged on plan covered by buildings, roads, car rorks nnd
other surfeces, their degree of imy rmeability, the

suriace and dreinage gradient avai ble. Thus, gutters
would be allowed to =lope along t': site slope “rcction,
Storm wnter con be collected inte gt repe tons for man-mace

or natural porden.
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Efficient refuse sterrge is a neccosary riquiremcnt for
geod orranisation and contrel, The rvslem of vufuse ‘isposcl
will be by the plecement of refuse bins in each of "1c juest
room an¢ flcor-space, The kitchens hrving a wnste bip arca
linking the wash-up ~reca and would be recessible from outeide

for refuse collection by refuse van,

8.7 PEDFSTRIANS AND VEHTCUIAR HOVIYENT

The hotel complex hos ~pyproaches f r both pedustrian and
vehiculry traffic, Pedestrian and oth r uscrs coming in will
aprrcach through the main pedestrion rntronce, taking in the
beautiful scenery. Parking for privele vehicle is orovided in a
well lan‘'scape porking lots close to the .imin buildirg with

seperate porking for the stoff,

There is another scrvice road li o iy the Lack ol the hwouse
(service yord) where peods are celivere! to both the hotel kitchen
end the Airways ceotering derartment kifchen with th . acirtenance
workshops an? generator room, This road also jeins the recd
leading tc the Airport termac for easy accese of the ter nc

truck bringing or toking foor to or from the Aircroft,

8.2 COMMUNICATION SYSTEMS

Communication systems in airport b Zele is porhers cne
of the most important scrvices for botl "he jucsts an® the hotel
staff. The neced for proper coordinat’on of the coplex to thaot
of the fAirport terminal building ean bec’ be enhriced through

adequate and well funeticning ecmmunicotica systems, lor long
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distnnce call, proper monitory of the entire complex,
rescovetion purrose, tclexes etc. can best be acliev @ by tyre
of communication system in the complex, 2 such he -iven proper

considerstion,

8.8.1 TELEFHONE

Telephene is a relatively minor dojie ~umert, tTut it rnerits
specizl attention for prompt, efficicnt, i zecur-te telephone
service is a key element in building ~u? naintoiring peod rucst
relations,

In hotcls telephone depertment we heve the op r-tors with
the principel rcle being te service i comir ; enlls s#r' also
han'les ~11 in-house¢ calls, while the cirerit operctors toles
carc of all incoming cells requiring rcom numbers, th®s st
rloced in the front office. The puest's right to priveocy should
be protected at all times for cxample, orly the sucst sheuld be
tlic one to rive his/her room number to avy czllur,

Externnal an! internnl telephcne sy e is o vory essential
for the proposed hoctel and catering ser iccs for Nipgerio

Airways, ilruo,.

8.,8,2 EADIO, TELEVISICN AND VILEO

Bach of the guest room should be ingtalicd wi L a Rrdio
set with individual centrecls A televisi o set cac! chould be
provided too for puect comfort with a coutrallized video crutrolled
in the front office, this is usually 'or. by the front office

man: ser in mest hotels and the duty mencger at night. is

scrvice poees as for midnight in some lotels, A television set
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is nlso recuired in 211 public space "¢ the lour.e ~nd

weiting area,

8.8.3 AIR MOVEMENT CONTROL ARDA

Air movement contrcl arca is very  aportrut fer it is
her ehta announcements pertaoining thie firport - occcedirge are
made such as toking off ond landing, flight czice’ intion,
flirht re-schedule cte, Thus all public spnces orens) and every
guest room should placed a small loudepcaker unit so that vhen
such anncuncement(s) arc made, they can be huard erciiy. This
‘epertment e olso best ploced in the front office for vosoy
nccesaibility of both the puests, receptisniste nnd Lhe entire

staff.

8 .8 .u '.'MLK_E_ TF.LKTES

Walkie talkies are essentipl eng.c i.ut roounired for Jirect
linkage butwecn the cotering service cel:otwent 7 torace, the
hotel and tke terminal building etc, ASs =such, senicr ctnff like
the hotel manaper, Director skyjower cotoring, £+ at officc
manager and rerhnps the senior caterine fficer ~nd tle
chefs require one cach for dircet talke. This el; c.rces of
emcrpencics when such staff is not in 'is/ wr ol fice, znd an
urpent messcge is to be sent down, he/she can heor fast cven
while driving or toileting, As such is ~n instrument to be

c-rried about wherever cre is roing,
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CHAYTER NINE

9,1 DESIGN SYNTHESIS

The heotel complex consicts of seven floors with the ground
floor containing the public arcas facing “he oporeach road and
the service arca at the back yerd mceting the gservice rcute, The

firet floor containe the management officrs, meintcnances
focilities and the service floor, The sceend to the fifth
floor contains 144 double bedroom accommodaticn with the sixth
floor containing € suites and 2 monageris cuitecs,

The airways cot.ring c.rvices deportwment forms part .f the
service yzrd which is ccnnccted to the road leading to the
liruny tarmac for easy accessibility.,

The unbuilt orea of the site which forms prort of the
¢ntire complex environment should be protected fron mis-usc,
The drive way should thercfore Le const ucted from such
materiels that would rcduce glorc, The use of trees and
shrubs arount the roads within the site should be provided
to maintain the groun? texture rnd to provide microclimntic
variation, also to proctect pecnle and crors in the cor
parking arens,

The open sprce between the hotel complex rnd the catering
service department is deliberrte one and i intonded to serve
o8 ¢ courtyert and Gas storcpge sposce for the use in the hotel

kitchen and Airways ca'cring depertment kitchen,
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9.2 CONCLUSION
In most projects of this kind the crchitect hos only o

rclatively smnll aren tc meke vitel cecisicns rpert frem Lis

own rescarch, all other infermation emerges from the operatof's

prlicy statment which itself is not on ezney tosks.

Given the right impetus by the Nigeria zirwoys governing
council, this project will spring up, ccnscquently attempting
tc szolving the much needed hotel accommo '~ticn within the jirport
amd the service of hygicnically pregered focd to airlifted
passengers, nlso uplifting the cconcmic strencth ol the airwcys,
It will aleo help in solving the cver incressing unemrloyment
and meeting the aim and objectiwe for which it wae desiencd,

Te sum yp the further of this precject, it wo 'l scem that,
like mony other industries in our reyidly ch. v rin soeciety, it
will hove its share cof problems in the years to conc, but
with effert, cooperntion, and the ability to mrke use of the
new technology, it wil) surely survive ond prosjcr.

I sece it a8 a purely commcrcial ~nd viable venture for

tHipcria Adrvays Limited,
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