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AS Singapore’s tourism in-
dustry grows by leaps and
bounds, the industry needs
a continuous pipeline of
trained talent so that it can
remain competitive, says In-
stitute of Technical Educa-
tion (ITE) College West’s
principal Yek Tiew Ming.

“In recent years, we
have seen strong interest in
hospitality and tourism
courses, especially in West-
ern culinary, pastry, and
baking, and leisure and
travel operations,” notes
Dr Yek.

“While there is strong in-
terest amongst the students
to work in the integrated re-
sorts, the students are also
keenly aware that there are
also as many opportunities
offered at the hotels, bou-
tique restaurants, and also
travel agencies and attrac-
tions.

“At the end of the day,
the industry offers a wide
range of career progression
opportunities that cater to
the different aspirations of
the students.”

Singapore’s tourism in-
dustry has grown signifi-
cantly in recent years,
which offers good pros-
pects for students who are
keen on venturing into that
line of business.

For instance, last year
was a banner year for tour-
ism with Singapore chalk-
ing up some $18.9 billion in
tourism receipts and 11.6
million in visitor arrivals.

“A key challenge is to
maintain our competitive
and service edge with a
pool of well trained, pas-
sionate, and qualified man-
power.

“We must continue to in-
vest in training our school
leavers with the relevant
skills and imbuing in them
a service excellence mind-
set. A continuous pipeline
of trained talents will help
the industry stay competi-
tive and grow in a sustaina-
ble manner,” he adds.

This year, the Singapore
Tourism Board (STB) is tar-
geting a record 12-13 mil-
lion visitors and $22-24 bil-
lion in tourism receipts.

According to data re-
leased yesterday by STB,
Singapore hit tourism re-
ceipts of $5 billion in the
second quarter of this year,
up 18 per cent year-on-
year, while visitor arrivals
grew 14 per cent to 3.2 mil-
lion.

For the first six months
of the year, tourism re-
ceipts came in at $11 bil-
lion, which represents an
increase of 32 per cent
from last year.

Going by the numbers, it
looks like Singapore is on
track to meet this year’s tar-
get.

“The vibrant tourism
scene means that the indus-
try offers good opportuni-
ties for employment and ca-
reer progression for the
foreseeable future.

“With an increasing de-
mand for quality service
amongst the locals and
overseas visitors alike,
there is a continued need to
supply the industry with
manpower that is adequate-
ly trained and who possess
the correct service at-
tributes,” stresses Dr Yek.

However , growth
doesn’t come without chal-
lenges. “Infrastructure
would have to expand to
cope with the increased visi-
tor arrivals. It also means
that there would be an in-
creased demand for trained
manpower,” Dr Yek points
out.

“In response to this chal-
lenge, (ITE College West)
has invested resources to
build state-of-the-art facili-
ties and to put in place a fac-
ulty team that is highly ex-
perienced.

“We spare no effort (in)
create(ing) the most condu-
cive training environment
so that we can be effective
in developing and prepar-

ing our local talents to be
world-ready and work-
ready.”

In 2006, the college first
started offering National
ITE Certificate (NITEC) lev-
el training in areas such as
Western culinary skills,
food and beverage opera-
tions, tourism, and retail. It
started with an enrolment
of 300.

Since then, it has grown
and come 2012, the college
will be looking at 1,800
places for over 10 NITEC
and Higher NITEC courses
in areas such as Asian culi-
nary, pastry and baking,
hospitality operations, lei-
sure and travel operations,
attractions, and passenger
services.

The courses – with the
exception of retail and tour-
ism which are both a year
each – last two years.

In addition, the school
launched the Technical Di-
ploma in Culinary Arts with
Restaurant Management
programme in April this
year, a collaboration with
the Europe-based training
institute, Institut Paul Bo-
cuse.

To get a taste of different
cultures, students are also
sent beyond Singapore’s
shores on overseas trips un-
der the college’s Global Edu-
cation Programme.

Faculty include veterans
from the industry such as
director of the college’s
school of hospitality Denise
Tan, formerly the director
of rooms at St Regis as well
as The Fullerton Hotel, and
section head Edwin Phua,
who has participated in,
and won prizes at, various
local and international culi-
nary competitions.

“The lecturers’ trade
skills and knowledge profi-
ciency is continually kept
current and enhanced
through training, participa-
tion in competitions, indus-
try projects, and consulta-
tion work,” Dr Yek empha-
sises.

“Our facilities and train-
ing approach is centred on
the philosophy of authentic
learning. We have probably
the highest proportion of
our course curriculum time
devoted to honing of practi-
cal skills in real-to-industry
facilities such as Amber@
West, our commercial train-
ing restaurant and at
Hotel@College West, the on-
ly school-based training ho-

tel in Singapore with 22
rooms.”

The school also ties up
with industry partners, giv-
ing students access to re-
sources and creating a con-
ducive training environ-
ment.

In addition, the course
curriculum is updated to
take into account the new-
est industry practices and
requirements.

Academic Advisory Com-

mittees, made up of senior
management representa-
tives from the industry,
help design and approve
the college’s course curricu-
lum.

ITE College West won
best Education Experience
at the 2011 Singapore Expe-
rience Awards, which was
organised by STB. The
awards, which took place
on Oct 17, was held at the
Marina Bay Sands.

M
OUNT Alvernia Hospital is attract-
ing a growing number of foreign pa-
tients each year, helping to strength-
en Singapore’s position as a destina-
tion for medical tourism. While for-
eign patients account for a minority
of total patient numbers, the
number of foreign patients that the

not-for-profit hospital treats has grown at a clip of 20 per
cent annually for the last three years, which is a fairly im-
pressive pace. Its proportion of foreign patients rose from
3 per cent in 2007 to over 5 per cent in 2010.

“Traditionally, given our mission, Mount Alvernia Hos-
pital has focused on local patients. Over the years, the hos-
pital has seen an increasing number of foreign patients us-
ing our services, largely through word-of-mouth publici-
ty,” says chief executive officer Khoo Chow Huat.

“Since our mission is to offer quality value-for-money
health care to people, we thought it will be good for us to
share our value proposition with more people. Our focus
will remain with locals but for foreign patients who are
looking for Singapore-quality health care at a lower cost,
we offer them an option.”

Mount Alvernia Hospital was first started fifty years
ago by the Franciscan Missionaries of the Divine Mother-
hood (FMDM) to help fulfil the need for good medical facili-
ties in Singapore.

In recent years, Mount Alvernia Hospital has increased
its outreach efforts outside of Singapore, namely by organ-
ising community health talks and events overseas. It is al-
so leveraging on popular social media platforms, such as
Facebook and YouTube, so that foreign patients have easy
access to information on the services offered by the pri-
vate hospital.

Mount Alvernia Hospital has also set up an information
centre together with overseas partners in both Indonesia
and Bangladesh, two countries where a number of its for-
eign patients come from. In addition to those two mar-
kets, foreign patients also travel from Malaysia for a varie-
ty of specialities, including ophthalmology, gynaecology,
neurology, neurosurgery, and cardiology. Mount Alvernia
Hospital also has plans to launch more information cen-
tres overseas in the next two years.

But even as Singapore strives to stand out as a medical
tourism hub, other countries in the region are trying to do
the same. “Within Singapore, more hospitals – both pri-
vate and public – are coming up. Existing hospitals are al-
so actively expanding and upgrading themselves,” notes
Mr Khoo. “Within the region, Malaysia and Thailand have
also been actively positioning themselves as a regional
hub and are attracting foreign patients to their hospitals.”

He continues: “Unlike in the past, when we were the
clear choice for regional foreign patients who can afford
to travel for health care, there are now more options for
these patients. Nevertheless, Singapore still has a strong
positioning within the medical tourism market. We will
therefore have to focus on our strengths and continue to
enhance them so that we remain an attractive health care
destination.”

Singapore’s biggest advantage is that it offers high
standards of healthcare, reckons Mr Khoo, adding that

the government’s efforts to boost clinical research and
open more medical schools will go a long way in ensuring
that Singapore maintains its edge.

Service quality – specifically in relation to infrastruc-
ture and hospitality-related service – is also another area
in which Singapore excels, although this is an area where
other countries can probably match Singapore in time, he
warns.

The cost of manpower is also higher in Singapore
when compared to other countries in the region. “We just
have to make sure we continue to do things faster, better,
and with empathy for patients at all times,” he adds.

Mount Alvernia Hospital itself is undergoing a face-lift
in phases which will see it revamping as well as expand-
ing its facilities. For starters, the hospital’s front lobby will
be renovated so that it will have a bigger waiting area, a

larger retail pharmacy, a new convenience store, as well
as more food and beverage offerings.

A side entrance block is also being added to the
303-bed hospital to allow for the expansion of its diagnos-
tic imaging department, its health screening centre, and
its operating theatre.

In addition, a brand new medical centre block is also
being constructed, which will boost the number of medi-
cal suites under the hospital, giving it room to house more
specialists. “This is important for us to become even more
comprehensive as a hospital and to offer patients more
choices. The block will also add more parking lots, which
should help to ease the situation during peak hours,”
Mr Khoo says.

The hospital won Best Healthcare Experience at the
2011 Singapore Experience Awards, which is organised

by the Singapore Tourism Board. The hospital says that it
will strive to keep a strict eye on costs as well as ensure
that its team of staff deliver a quality health care experi-
ence.

“We need to ensure we remain value-for-money,”
Mr Khoo stresses. “We do not save on equipment and pro-
fessional staff as these are essential to ensure that pa-
tients get good care but we always find ways to do things
more effectively and efficiently.”

Meanwhile, the hospital also does its best to further de-
velop its pool of talent, such as by increasing the number
of sponsorships each year for staff attending degree or di-
ploma courses and overseas attachments. “We will contin-
ue to look for more specialists to join us at the hospital to
make ourselves more comprehensive and also to offer our
patients more choices,” Mr Khoo adds.

Dr Yek: ‘We must continue to invest in training our
school leavers with the relevant skills and imbuing in
them a service excellence mindset.’

ITE College West: Serving the needs of the industry

In recent years, Mount Alvernia Hospital has increased its outreach efforts outside of Singapore, reports NISHA RAMCHANDANI

As the most prestigious awards platform in Singapore’s
tourism industry, Singapore Experience Award

recipients – individuals and organisations from sectors
encompassing Attractions, Business Travel and MICE,

Dining, Education, Entertainment, Healthcare,
Hospitality and Retail – are judged to have shown they
are the best in delivering a holistic customer experience

– one that packages quality product and service
delivery to create a distinctive and compelling

experience.

The Singapore Experience Awards 2011 honoured
the best organisations and individuals in the tourism

scene at a gala presentation ceremony held at
Marina Bay Sands on Oct 17.

View the full list of award recipients and their
winning moments on www.singaporeexperience.com

In good hands: The number of foreign patients that the not-for-profit hospital treats
has grown at a clip of 20% annually for the last three years

Quality health care at the right price
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5-part series brought to you by
the Singapore Tourism Board

‘Nevertheless, Singapore still has a strong
positioning within the medical tourism market.
We will therefore have to focus on our
strengths and continue to enhance them so
that we remain an attractive health care
destination.’

– Khoo Chow Huat, Mount Alvernia Hospital CEO

These sectors are the supporting, yet critical, pillars that contribute to quality tourism. They ensure our industries are not only equipped with
the talent capabilities in today’s changing consumers needs, but also strengthen Singapore’s tourism landscape as the premier destination.
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