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CHAPTER ONE
1.1 	MEANING/INTRODUCTION OF SIWES
The school has given me the authority to proceed on industrial training scheme at any place which can accept me to perform the industrial attachment for 4months as part of the requirement for the fulfillment award of National Diploma in Hospitality management.
SIWES which is a program established by Individual Training Fund (ITF) in 1976 to bridge the gap between theory and practical aspect of learning in tertiary institution in Nigeria. It was established in Nigeria to help student to develop on their practical aspect of learning to expose to various techniques in the organization and also help them to know how to accommodate our guest and how to give them a better treat in the organization.
1.2 	BRIEF HISTORY OF SIWES
SIWES was established by Industrial Training Fund (ITF) in 1973/1974 to solve the problem of lack of adequate practical skills preparatory for employment in industries by Nigeria graduate of tertiary institution.
The Student Industrial Work Experience Scheme is a skill training program designed to expose and prepare student of hospitality management, agricultural science, pure and applied science for the industrial work situation one is likely to meet after graduation.
1.3 	AIMS AND OBJECTIVES
· To provide an opportunity to the student to apply the knowledge acquired in the classroom to real work.
· To satisfied the requirement of the Nigeria tertiary institution (The polytechnics, college of educations, college of technology and universities) which is to provide the student with the practical experience will prove their knowledge.
· To give the academics and tutors the opportunities to measure the effectiveness of the educational and make adequate modification where necessary.
· It aims to expose student to practical works in their respective discipline. However, the SIWES therefore was introduced to enable student match theoretical knowledge with related practical work.
· To improve students’ knowledge.
· To prepare students for industrial work situations that they are likely to meet after graduation.
· To expose students to work methods and techniques in handling equipments and machineries that may not be available in their institutions.

CHAPTER TWO
2.1 	HISTORY OF ORGANIZATION
Yanna Apartments by Khaliques is located in Municipal Area Council F.C.T. Abuja. We discover, produce and transform, market and distribute energy in a variety of form, to serve the end customers. Our close to 100,000 employees is more than 130 country are committed to better energy.
Safety is our core value, the cornerstone of our operational excellence and that of our partner. They also give opportunity to the young ones to explore and achieve their aims and goal in the organization.
2.2	FRONT DESK
This front desk personnel work hand-in-hand with other department in the organization such as operational department, finance department, marketing department, human resource and safety department.
2.2.1	Reception
This is the first phase of the organization, that is any customer that want to enter the organization must first pass through the reception and fill a form. As a receptionist you welcome your guest with warm greeting and ask for the purpose of him/her in the organization before they can enter but, if the purpose is not genuine, you talk to the guest in a manner that he/she will understand the message you pass across. A smiling face is really important in the world of a receptionist. You answer visitor’s enquiries about the organization and its product and services.
[bookmark: _GoBack]You follow the procedure given to you by the organization, you maintain a neat and well groomed appearance, remain calm under pressure. As a receptionist, you represent the organization structure, personal names and title. You monitor people coming in and going out through the reception door. The reception is located outside the building.
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CHAPTER THREE
3.1	STUDENT SPECIFIC INVOLVEMENT OF THE VARIOUS SECTION UNITS
The Department:
· Bar
· Kitchen
· Front Office
	As a Hospitality Management Student, I was posted to various units, in the guest house like the house keeping department, front office and food and beverages department.
	I worked in the House Keeping and was taught the procedures for cleaning rooms how to lay beds and sweeping of the hotel premises.
	I worked at the front office department where I was shown the hotel tariff, I was taught how to receive guest into the hotel, how to use the telecom, how to check in and checkout visitors, how to fill the guest registration form, how to use the chart book, and so on.
	I also worked in the food and beverages department, I worked at the bar where I was taught how to attend to different guest, served food and I also worked at the restaurant where I learnt how to use various equipment in the kitchen like the microwave machine, gas cooker, electrical stove, kerosene stove; I clean the kitchen and its surroundings.    
	I also worked with the laundry department where I washed the duve and bed sheet, pillow case, curtains with the washing machine and also drain it with the machine and then ironed it when due for ironing.


3.2	MY INVOLVEMENT AT THE BAR DEPARTMENT 	
	Bar is a place where drinks and beer are been served approach the guest as they enter the entry to the establishment and greet with a smile on your face always acknowledge a guest if you are busy with another order or guest, let the know, you’ll be right with them. Also, the table should be clear with the right hand and the table should always be kept clean, keep it organized, be friendly, be helpful, remember the regulars, don’t focus on tips, card often, so that the customer can come some other times. All the drinks sold out must be kept in record.	
	There are two (2) classification of breweries;
1. Nigeria Breweries 	2. International Breweries 
Including the coca-cola product and guiness product Nigeria breweries includes; 
i. Goldberg 			ii. 33 beer 
iii. Start beer			iv. More
v. Life				vi. Heineken
vii. Star lite 			viii. Maltina
ix. Gulder			x. Power Horse 
xi. Fayrouz			xii. Climax 
International Breweries Includes;
i. Trophy	ii. Beta Malt	 iii. Grand Malt	vi. Budweiser v. Eagle 
Coca-cola Product;
i. Coke ii. Fanta iii. Sprit iv. Schweppess v. 5 Alive vi. Monster drink vii.Eva water
Guiness Product;
1. Star 2. Smirroff (ice) 3. Malta guiness 4. Origin 5. Harp
Equipment in the Bar
1. Chiller 2. Wine opener 3. Ice picker 4. Serving tray 5. Straw etc.


3.3	MY INVOLVEMENT AT THE KITCHEN DEPARTMENT   
	Kitchen is a room area or part of a room used for cooking and food preparation in a dwelling or in a commercial establishment when the food is been order from the restaurant, it will be prepare in the kitchen and when they are done with it, they with call to come and serve it to the customer.
	And portion control is very important because it allows us to know and have a tight handle on how many calories you are presumably taking in. all the raw food and vegetable has its own measurement, before it been served to or cooked to the customer. It is there right to cook anything that is been order from the restaurant.	
The Equipment in Kitchen
Cutting board, cast iron pan, stainless steel pots and pans, blender dutch oven, immersion blender, food processor, pressure cooker, microplane wooden spoon, rubber spatula, vegetable peeler, utensils and small wares.
More so, they posses good grooming and hygiene because grooming is one of the most important qualities of a kitchen department.
	When working in the kitchen, one must cover his/her head must not put on jewelries, must not put on a high heel shoe and must be hygiene.
EQUIPMENT IN THE RESTAURANT
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CHAPTER FOUR
4.1	RELEVANCE OF EXPERIENCE GAINED BY STUDENTS IN THE FRONT OFFICE 
4.1.1	The Front Office Department 
	This is the unit department in the hotel that is concern with welcoming and receiving guest, they receive and welcome the guest checking and checking out, they also sell hotel rooms to the guest.
	The sections which consists the front office department are the reception, they also deal with advance reservation or booking of rooms and the conference hall and garden bar, they handle enquires or complain and provide information and so on. These are done by the receptionist.
	Therefore, reception section is considered as a centre of activities in the hotel, the efficiency and personality displayed by the receptionist is of permanent importance to the hotel because is the first person that will attend to the guest and the last person that will check the guest out. The reception have a direct contact with guest and also have any information concern about the hostel services.
Equipmentsin Front Office
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4.1.2	Quality of a Good Receptionist 
1.	Good Listening Skills: - Good receptionists listen closely as clients are talking so they can be efficient in solving their problems or answering their questions, the receptionist must be able to give the guest a good first impression.
2.	Patience: - A good receptionist must be patience in carrying out his/her duty.
3.	Tactfulness: - He/she must be able to get along with difficult guest, must be tolerant, diplomatic in handling guest etc.
4.	Telephone Conversation: - A good receptionist must be able to handle telephone calls politely and must be able to operate the system due to the technology.
5.	Manner: - A good receptionist must have to maintain personal hygiene, he/she must dress properly, neatness, the uniform must be well ironed in order to give the guest a good first impression.


CHAPTER FIVE
5.1 	CHALLENGES ENCOUNTER
WORK TIME it has been a challenge for me to get the organization at the speculated time due to early working hour because of the distance the organization is been located and the traffic congestion is really high, getting to work late and returning late at night also.
5.2 	CONCLUSION
This report covers the activities done and achievement during my 4month programme (13weeks) which was organized by the federal government.
In conclusion, working with the organization has motivated me and I gained a lot of experience with the way they operate and they also give room for student like me to explore in the organization to meet new people, I really love every single person I worked with in the industry. My regards goes to my supervisor for their moral support and their word of encouragement towards me, looking forward to work with this organization in future.
5.3 	RECOMMENDATION
Concerning the practical knowledge the student stand to gain during the period of the programme (SIWES) in their course of study. I thereby recommend the following to the Kwara State Polytechnic, Ilorin and the Industrial Training Found (ITF).
· That this programme should continue, for it is an exposure to the rudiment of the theoretic aspect of what the student had been taught.
· The issue of supervision by the lecturers during this programme should not be handling with levity hand.
· Adequate payment of allowances to the student should be put in place, to compensate the student who had undergo a hardship four month training.
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