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I N T R O D U C T I O N

F R O M  A  B U S H  S C H O O L  T O  A N  O N L I N E  C O L L E G E

Kambaku Hospitality College
had the idea of an online
hospitality college to bring dual
vocational training into all parts
of Namibia and beyond.

The project started in 2017 and
the final online system fully
replaced our college’s face-to-
face teaching of theory in 2019
and the on-the-job training tool
is fully in use since 2020.
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2 .  A B O U T  U S  - K A M B A K U  H O S P I TA L I T Y  C O L L E G E  ( K H C )

Change to meet the demand for our training & graduates: 
Train learners all over Namibia with focus on e-learning

Mainporter Vocational Online School of Hospitality

Development of an online system and qualification for 
apprenticeships in hospitality 

International education & skilled employees for people 
and companies without close access to VTCs and/or 
highly skilled practical trainers

ABOUT US - KHC WHAT WE DO SINCE 2017
KHC

Kambaku Wildlife Reserve 95 km from Otjiwarongo, Namibia

Lodge owners looking for qualified, skilled employees able to 
provide service on international standard

Since 2010, private training provider  with 8 - 12 learners

Since 2014 registered and accredited by NTA and NQA

Dual vocational training, based on the hospitality education 
system of  Switzerland, Germany and Austria



S U C C E S S F U L A P P R E N T I C E S H I P S I N A N U T S H E L L …

Company: Daily 
non-simulated OJT 

in real work 
environment & on 

real guests
School: Trade-

related teaching & 
control of OJT and 

assessment

Dual based joint 
effort of vocational 

trade school & 
training company: 
Apprentice  full-

time employed in 
company with 1-2/ 

week school

Graduates meet 
industry’s needs & 

can perform the 
entire job role 

practically, 
professionally and 

with routine

Company & 
school are up to 
date with latest 

needs and trends, 
act as partners and 

have a good 
communication of 

learning 
development

2-5 year training 
with small 

allowance for the 
apprentice to 

sustain his/her 
basic living during 

training

W H Y  W E  N E E D  
D U A L  V O C A T I O N A L  O N L I N E  T R A I N I N G ?



W H Y  W E  N E E D  
D U A L  V O C A T I O N A L  O N L I N E  T R A I N I N G ?

01
Non-simulated training in the real work
environment and learning at real guests

Confidence, bigger picture, handle
stress in the industry, live hospitality, full
understanding of ‘Why’s’ not only
‘How’s’

02
Lack of trainers and teachers with in-
depth international industry experience

Teachers based all around the world
Support of trainers in establishments
through SOPs, templates, feedback on
obligatory on-job-training videos

03
Lack of employer establishments
offering practical training placement

Lower cost for trainers
Trainee remains in workplace
Independent from (remote) location
QMS system for all areas trained
Flexible: No interference of operations

04
Provision of continuous, quality training
in a safe environment

Online training for theory, practical
training of individuals instead of groups,
assessment for individuals or in small
groups at flexible dates

05
Service quality at international standards
despite country’s knowledge/skills gap

Knowledge and continuous application
of internationally renowned service
quality standards & product knowledge
provided by international experienced
teachers and their support

06
Transfer employees within departments
according to establishments’ needs

Training hospitality allrounders who
perform all non-managerial jobs at an
international service standard



D E V E L O P M E N T P R O C E S S

Potential Customer

Industry Needs

Learner Needs

Internet Coverage

Qualification 
and Curricula

Face-to-Face 
Training 

Transfering 
Content into 
E-Learning

Video & 
Picture Shoots

Creation of 
OJT Documents

Programming of Back-End

Design & Programming 
of Front-End

Uploading & Programming of 
Course Rooms & Learning Content

Own Testing

Corrective Actions

Q M S  D R A F T I N G

Policies

Manuals

Forms & Templates

Testing through
Learners & Trainers

Editing of entire
Learning Content

Changes/additions
required as revealed

during testing

M A R K E T  
&  N E E D S  

A N A L Y S I S
C O N T E N T  

C R E A T I O N
S Y S T E M  

P R O G R A M M I N G
T E S T I N G  &  

I M P R O V E M E N T
Q M S  

F I N A L I S A T I O N



D E V E L O P M E N T C H A L L E N G E S & S O L U T I O N S

No expertise on e-learning and more experience
on international hospitality practices required

Partnership with Mainporter

LMS not designed for dual vocational training and
intuitive for learners no/ limited digital skills
Trainers must use complicated back-end system

Limited time and funding to develop system and
learning content

Customised, unique e-learning platform (front-
end) for learners and trainers

No existing qualification location independent,
time flexible, creating a hospitality allrounder,
focus on the apprenticeship approach in the
curricula and reflection in credits

Creation of institution-based, apprenticeship
qualification for a non-managerial hospitality
allrounder and a QMS system based on e-
learning and flexibility

Dual vocational training and & e-learning policies
currently in progress in Namibia but not yet
finalised and implemented

Develop policies that fit to those existing by NQA
and close collaboration with NTA and NQA

Partnership with Mainporter

C H A L L E N G E S S O L U T I O N
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C H A L L E N G E S S O L U T I O N

Make stakeholders understand the concept of
dual vocational training and the online learning
system incl. QMS without existing policies

Multiple stakeholder meetings over many
months with all departments of training
authorities

Every employer establishment uses different
PMS or non

Transition of face-to-face learners to e-learning

Building of own interactive PMS masks for
learners to practice

Trainers inexperienced in writing SOPs
Not all employer establishments at international
standard

SOPs and templates for all tasks to train
provided; trainers can only adapt some parts to
establishment standards

First modules shorter, introduction to system,
guiding learners through material by animations,
and minimum time to stay on one slide

Different understanding what e-learning means Qualification can only be used with our system
and content

D E V E L O P M E N T C H A L L E N G E S & S O L U T I O N S
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Finding the suitable amount of interactivity on
slides to guide and keep the learner intersted but
not to confuse him/her

Intensive testing phase and adaption of entire
design and animation thereafter

Training without interfering in running hospitality
operations

Making learners relate to learning content even if
not relevant in Namibia/establishment

Entire learning is time flexible:
All sessions available to learners 24/7 and forum
moderated at least every 24 hours
Assessment not time bound to date but progress

Content also includes country specific prodcuts,
material, issues, challenges
Most picutres and videos shot in Namibia or with
Namibians in Europe

Set an example for othersFirst of its kind … no examples to learn from

D E V E L O P M E N T C H A L L E N G E S & S O L U T I O N S

C H A L L E N G E S S O L U T I O N
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The online system and qualification are made from the 

industry for the industry. 

Therefore, the 3-years qualification comprises a curriculum that 

includes online theoretical training and non-simulated 

on-the-job training according to predefined policies and 

procedures on all non-managerial job roles in 

Housekeeping, Laundry, Food & Beverage, Front Office and basic 

Kitchen operations.

The theory transfer, apprentice support and theoretical 

assessment are delivered through the e-learning platform. 

The practical on-the-job-training is delivered through a 

trainer of the employer establishment in the real work 

environment. 

The mandatory delivery of pictures and videos of practical 

assignments and assessment allow correction by 

international hospitality professionals for quality assurance and 

consistency. Trainers are supported through an online trainer 

tool.

F I R S T O F I T S K I N D … W O R L D W I D E

T H E R E S U L T



E-Learning Platform
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3-years Programme divided into 9 Modules 
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Over 180 Interactive Sessions (excl. Homework) with Text, Illustrations, Examples, Explanations, Quizzes, Pictures, Videos, etc.
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Continuous Formative Assessment: In total over 800 Homework and Recap
Sessions and Quizzes in courses to pass in order to unlock the next Session
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Train the Trainer Course for our Apprenticeship & Full Access to Learner Sessions for the Trainer
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On-the-Job-Training Section for Housekeeping Operations, Laundry Operations, 
Front Office Operations, Kitchen Operations, Food & Beverage (Service) Operations
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Over 350 On-the-Job Training Tasks to be completed before registration for Final Practical Assessment (Pictures & Videos are corrected by
international Teachers (Industry Professionals) and required areas of improvement are communicated to the Learner and the Trainer
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Course Specific Forums for Learner Support through International Teachers (Industry Professionals) and 
for Discussion between Learners from different establishments: Moderated at least every 24 Hours
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Download Section for Course Handouts, Curricula, Policies Forms and Manuals, On-the-Job 
Trainer Task Summaries (Trainer only), Standard Operating Procedure Templates (Trainer only)
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Over 120 Standard Operating Procedure Templates and Forms for practical On-the-Job-Training 
(Only in the Trainer Tool)
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Trainer Task Summaries with Preparation & Training Instructions for department required
for the On-the-Job-Training and Every On-the-Job-Training Task (Only in the Trainer Tool)
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THAT IS ALL FROM MY SIDE,

LET’S OPEN THE FLOOR FOR QUESTIONS

C O N TA C T D E TA I L S

Qualification & online system implementation
NAMIBIA

Iris Neumann
Managing Director 
Kambaku Hospitality College
iris@kambaku.com

Further information on the online system:

Iris Neumann
Managing Director 
Mainporter Vocational Online College of Hospitality
neumann@mainporter.com

www.kambakucollege.com www.mainporter.com

mailto:iris@kambaku.com
mailto:neumann@mainporter.com
http://www.kambakucollege.com/
http://www.mainporter.com/
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