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Over 50 delegates came to the Durley Dean Hotel in Bournemouth for the 2010 CHME National Student Conference hosted by students from School of Services Management at Bournemouth University on Friday 12th March.

Crispin Farbrother “recruited” two teams of post graduate MSc Events Management students to plan, organise, and manage the event.  The Theme of Green is the New Black gave the organisers a number of challenges as the students looked at the many “green” demands and the issues they caused when organising an event.  Challenges involved talking to the hotel about their menu, fair trade refreshments and facilities on offer, as well as how to market the event and what enticements they could provide the delegates.   The organisers were successful in many areas of being green.

The reception the evening before the event at the Slug and Lettuce was a great success and the mostly undergraduate hospitality delegates from across the UK got to meet each other, share some food and drink and make their own designer paper bags.  Lots of newspaper glue and string had to be used to follow the perhaps not so clear instructions.

The day itself started well and it must be said that the range and quality of the speakers added real value to the event.  A broader green and food related tourism perspective from South West Tourism and Taste of the West started the day.  The Connaught Hotels’ GM gave a clear presentation regarding the challenges of obtaining Bournemouth’s only Silver Green Tourism Award. This was contrasted well with Caroline Fry, Charlton House’s MD who clearly identified the challenges of attempting to be green whilst dealing with both clients and customers and their differing demands.  Both industry perspectives opened many eyes to the economic challenges of being environmentally friendly.  Perhaps the most enlightening presentation was by Nigel Winter Chief Executive of the Vegan Society who though an extremely well balanced presentation opened many eyes to the damage that is done to the environment through meat farming, meat production and our consumption.  It appears that one can do more good by giving up meat than by giving up the 4X4.  With lunch offering many vegan delights the option was perhaps not as daunting as many first thought.

More speakers followed and there was plenty of time for the student delegates to get to know each other.  With a little advice from Bacchus the Bournemouth University students felt more confident with the launch of their own new Hospitality and Tourism Students Society (HATSS).   Seeing hospitality students from across the UK certainly enthused Bournemouth students who attended.

The organising students would very much like to thank all the speakers and the sponsors; Taste of the West, Vegan Society, South West Tourism, Connaught Hotel, Best Western, Dorset Cereals, Charlton House and Bournemouth University’s School of Services Management’s staff who gave their time and support especially Dr Julie Whitfield and Dr Heather Hartwell.
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