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CHAPTER ONE
INTRODUCTION
0. Background
The S.I.W.E.S. was launched in 1973 by the Industrial Training Fund (I.T.F) as a programme designed to impart the undergraduate of the nation’s tertiary institutions studying various professional courses with the practical methods of performing professional functions to real life situations on site, in the office or even the factory and how they apply themselves mentally, intellectually and physically in relation to what they have been taught in the classrooms theoretically. It works with the following professional bodies to function effectively across the tertiary institutions nationwide. These are the Nigeria University Commission (N.U.C), National Board for Technical Education (N.B.T.E.) and the National Commission for Colleges of Education (N.C.C.E.). Thus, equipping the students with the necessary skills and technical knowledge to make them highly competitive and professional individuals in the Labour Market
The scheme as conducted by the Industrial Training Fund (I.T.F) through their representative liaison units and offices situated within the various institution and in major cities or towns in Nigeria with the necessary industrial rudiments needed to corroborate, practicalize and then actualize the required technical knowledge. The Industrial Training experience not only puts them in real life situations buts also exposes their practical knowledge of the course of study, consequently perfecting this knowledge thereby producing very competent and versatile professionals.
1.2	Aim and Objective of SIWES
The aim of S.I.W.E.S is to bridge the gap between the level of knowledge acquired in tertiary institutions and the practical application of such knowledge in the field of work.
The Objectives are:
1. To provide an avenue for students in industries of higher learning to acquire industrial skills and experience in their course of study.
1. To prepare students for the work situations they are to meet after graduation.
1. To expose students to work methods and techniques in handling equipment and machinery that may not available in the educational institution.
1. To make transition from school to the world of work easier and enhance students contact for later job placements.
1. To improve student’s interpersonal relationship with others in their field.
1. To prove students an opportunity to apply his/her knowledge in real work situation, thereby bridging the gap between college work and actual practice


CHAPTER TWO
DESCRIPTION OF THE ESTABLISHMENT OF ATTACHMENT
2.1	Location and Brief History of Emirate Global Hotel
LOCATION OF EMIRATE GLOBAL HOTEL
Emirate Global Hotel is located at No 2, Achimugu Road, Flower Garden, Ilorin, Kwara State.
[bookmark: _Toc62490330]A BRIEF HISTORY OF EMIRATE GLOBAL HOTEL
Emirate Global Hotel is a renowned hospitality establishment that offers high-quality services in the heart of the hotel industry. Founded with the goal of providing luxurious and affordable accommodations, the hotel has established itself as a leader in the hospitality sector. Known for its excellent customer service, modern facilities, and inviting atmosphere, Emirate Global Hotel caters to both business and leisure travelers.
The hotel features a wide range of amenities, including comfortable rooms, conference facilities, dining options, and recreational activities. Its strategic location, impeccable service, and commitment to quality have made it a popular choice for visitors. Over the years, Emirate Global Hotel has continuously evolved, adapting to the ever-changing needs of the hospitality industry, ensuring guests experience the best in luxury and comfort.
Today, Emirate Global Hotel continues to build on its reputation, striving to meet the highest standards of service excellence and contributing to the vibrant tourism and hospitality landscape. 
Vision Statement
"To be a leading hospitality provider renowned for delivering exceptional service, unparalleled comfort, and memorable experiences, while continuously innovating to meet the evolving needs of our guests."

Mission Statement
"To provide our guests with outstanding hospitality through personalized service, luxurious accommodations, and world-class amenities, ensuring an unforgettable experience while fostering a culture of excellence, integrity, and sustainability."



ORGANIZATIONAL CHART OF EMIRATE GLOBAL HOTEL





CHAPTER THREE
ACTUAL WORK DONE WITH EXPERIENCE GAINED
3.1	SIWES EXPERIENCE
The following are the Department where I carried out my Siwes
1. Food Production (Kitchen)
A kitchen is a room or part of a room used for cooking and food preparation in a dwelling or in a commercial establishment. ... The room or area may also be used for dining (or small meals such as breakfast), entertaining and laundry. The design and construction of kitchens is a huge market all over the world. Most of my siwes period was being carried out in this section/Department

 












FIG 1: A TYPICAL FOOD PRODUCTION (KITCHEN)





The following are some of the item that can be found in the kitchen
· Paring knife · Grater
· Whisk
· Vegetable peeler
· Rolling pin
· Food processor
· Food scale
· Spatula
· Saucepans
· Sauté pan
· Skillet
· Baking sheet
Oven mitts
Roasting pan
Dutch oven
Cooling rack
 Grill pan
 Potato masher
 Wok
Meat thermometer
Flatware
 Plates
 Bowls
Glasses
Mugs
Salad bowl
Serving bowls
Serving plates
Serving spoons
Tongs
 Wine opener
 Pitcher
 Food storage containers
 French press
Teakettle
 Immersion blender
 Juicer
 Apron



· Chef’s knife
· Cutting board
· Measuring cups and spoons
·  Kitchen shears
· Colander
· Can opener
· Mixing bowl
· Blender


OMELET WITH CHICKEN LIVERS
INGRIDIENTS
· 100G Chicken Livers
· 125ml jus-lie or demi-glare ¼ pt
· 25g butter chopped parsley 102
STEPS
1. Allow 2-3 eggs per portion 
2. Break the egg into a basin, season with salt and pepper
3. Beat well with a fork or whisk until the yoke and white are thoroughly comined and no streak of white can be seen
4. Heat the omelet pan
5. Wipe thoroughly clean with a dry cloth 
6. Add 25g (102) butter
7. Heat until foaming but wet brown
8. Cut the liver into neat scallopd
9. Season and salt and pepper
10. Fry quickly with hot butter
11. Make an incision down the center
12. Draw and place in the hot jus-lie or demi-glance correct for seasoning
13. Place a spoonful of the mixture in the incision of each omelet sprinkle a little chopped parsley on the liver
14. Then served 
PANCAKE BUTTER
INGRIDEINTS
402 Flow need			2 egg
(preferably plain)			½ put milk
Pinch of salt
STEPS
1. Sieve flour and salt together
2. Drop on egg and mix well
3. Gradually beat in just enough liquid to make stiff, smooth. Ensure there are no lumps
4. Allow to stand for a few minutes. Then gradually whisk or beat in the rest of the liquid
NOTE: This mixture can be allowed to stand some times before cooking if possible put into refrigerator or really cool place give final beat or whist while closing
AVOCADO PEAR SALAD
INGRIDIENTS
1. 2 avocado pear
2. 802 cooked
3. Frozen or canned pears
4. Seasoning
5. Mayonnaise 
6. Lettuce
7. 1 table spoon walnuts
STEPS 
1. Cut avocado pear length wise
2. Remove stone and skin
3. Cut the pulp into small dice
4. Mix with the cooked pears and season
5. Heap on a dish and cover with mayonnaise 
6. Surround with finely shredded lettuce and sprinkle with very finely chopped walnuts.
WHITE FISH SOUP
INGRIDIENTS
1. 12 Oz white fish
2. ¾ pint of water 
3. Small piece onion
4. Seasoning
5. Small spring parsley, drill or fennel to flavor
6. 2oz butter
7. 1oz flour
8. ¾ pint milk
9. Chop drill for garnishing
STEPS
1. Put the fish, cut into pieces. The water onion seasoning and herb or herbs into a sauce pan and simmer gently until the fish is only first cooked
2. Rub through a sieve
3. Make a sauce of the butter flour and milk
4. Add the fish puree and reheat, adding extra seasoning if needed
5. Garnish with chopped parsley, or chopped drill as desired. 


Bar
A bar is a place where you can buy and drink alcoholic drinks. ... A bar is a room in a pub or hotel where alcoholic drinks are served.















FIG 2: A TYPICAL BAR


Some of the items that can be found in the bar are:
· Cabinet
· Glassware
· Ice tools
· The bar tool box
· Jigger
· Speed pourers
· Juice presser 
· Bar spoon
· Muddler
· Cocktail Shaker
· Knife
· Chopping board
· Tea strainer 
· Hawthrone strainer
· Mixers
· Garnishes
· Bottle Openers
· Bar stools
LIST OF THE TYPES OF DRINKS THAT CAN BE FOUND AT THE BAR
A lot of alcoholic and non-alcoholic drinks can be found in the bar some of them are:
ALCOHOLIC DRINKS
· Fermented drinks
· Desi daru from India
· Beer
· Ale
· Barleywine
· Bitter ale
· Brown ale
· Cask ale
· Mild ale
· Old ale
· Pale ale
· Scotch ale
· Porter (dark beer made from brown malt)
· Stout (strong Porter)
· Stock ale
· Fruit beer
· Lager
NON-ALCOHOLIC DRINKS   
· Club soda with a splash of cranberry juice (very little sugar, easy to drink)
· Club soda + lime.
· Club soda + Blackcurrant.
· Club soda + bitters and lime.
· Virgin Caesar's [Bloody Mary] (I order them spicy)
· Kombucha (if they have it on tap)
· Spirit-free cocktails
· Iced tea.


Restaurant
A restaurant (French: [ʁɛstoʁɑ̃] (About this soundlisten)), or an eatery, is a business that prepares and serves food and drinks to customers. Meals are generally served and eaten on the premises, but many restaurants also offer take-out and food delivery services. Restaurants vary greatly in appearance and offerings, including a wide variety of cuisines and service models ranging from inexpensive fast food restaurants and cafeterias, to mid-priced family restaurants, to high-priced luxury establishments.
In Western countries, most mid-to high-range restaurants serve alcoholic beverages such as beer and wine. Some restaurants serve all the major meals, such as breakfast, lunch, and dinner (e.g., major fast food chains, diners, hotel restaurants, and airport restaurants). Other restaurants may serve only a single meal (for example, a pancake house may only serve breakfast) or they may serve two meals (e.g., lunch and dinner).


















FIG 3: A TYPICAL RESTAURANT


Some of the items that can be found in the restaurants are:    Ovens
    Ranges and ventilation
    Food processors
    Mixers
    Slicers
    Food prep counters and cutting boards
    Freezers and refrigerators
    Safety equipment
    Storage racks and shelving
    Cooking equipment
    Serving ware
    Storage containers
    Sinks
    Kitchen Display System
    Point of sale system
    Steam table
    Washing equipment
    Sharpening stone
    Microwave
    Ice maker
    Gas or electric grill





















THE FRONT OFFICE
The front office can also be referred to as the reception. This is the place where customers first arrive in the hotel, where they can check in at the front desk. Employees working in the front desk will also help customers with problems and complaints.
The front office in the hotel industry, also called the reception area, which the receptionist is the one who get in touch with the customers, most importantly, confirm their reservation and answering their questions.[5] The receptionist in the front office will pick up phone calls from customers too, welcome customers and also help customers checking out at last.[6]
The employees who work in the lobby of the hotel are also part of the front office as they get in touch with customers directly. They will show customers the way and carry the luggage for them. There are different parts in the front office of a hotel, which included reception, providing services when customers asked, mailing information, concierge and employees who manage with money.
Some Of Items That Can Be Found In The Front Office/ Reception Are:
· Reception Desk (Counter)
· Computer with internet connection.
· Printer.
· Telephone.
· Software for Computer reservation system.
· Fax machine.
· Cash register.
· Credit card machine for Card payment machine.
THE PRICE TARIFF OF LIGHT CROWN HOTEL
The rice tariff of bovina view hotel per night are as follows:
Deluxe Standard 			N15, 490
Standard Room				N 9970
Citadel					N 31,050
Premium Exclusive			N 38,550
Executive Suite				N 41,400
Family Suite				N 36,800
Alcazer Suite 				N 46,000
Fortress					N 25,300 
TABLE LAYING
Table laying or place setting refers to the way to set a table with tableware—such as eating utensils and for serving and eating. The arrangement for a single diner is called a place setting. It is also the layout in which the utensils and ornaments are positioned


PROCEDURE FOR TABLE LAYING
The following are procedure for table laying
· Lay the placemat on the table.
· Put the dinner plate in the middle of the placemat.
· Lay the napkin to the left of the plate.
· Place the fork on the napkin.
· To the right of the plate, place the knife closest to the plate, blade pointing in. Place the spoon to the right of the knife. (Note: The bottoms of the utensils and the plate should all be level.)
· Place the water glass slightly above the plate, in between the plate and the utensils, about where 1 p.m. would be on a clock face.







FIG 5: IMAGE OF A TABLE LAYING





SECTION FOUR
4.1	CONCLUSION
[bookmark: _GoBack]In conclusion, there were many things that I have experience and learnt during the four months of my industrial training done at Emirate Global Hotel located at No 2, Achimugu Road, Flower Garden, Ilorin, Kwara State
The whole training period was very interesting and challenging. Through the training, I was able to gain new insights and more comprehensive understanding about the real industry working condition and practices and I also know more about my Course of Study (Hospitality) as a profession.
All this valuable experience and knowledge that I have gained were not only acquired through the direct involvement in task given but also through other aspect of the training such as superior and other people related to the field. From what I have achieved and gained, I am sure that the training program has achieved it primary objectives.
4.2	RECOMMENDATION
I recommend that the organization should continue to give room for student for more comprehensive practical training for having permanent professional skills and knowledge about communication. Also the polytechnic should encourage the students by making sure they check on the student in their various place of attachment for a number of times before the student finishes their attachment programme.
4.3	CHALLENGES
Despite the fact that I enjoyed the SIWES programme, there were challenges encountered during the programme. These include; transportation challenges (transport fare and traffic congestion).
4.4	RELEVANCE OF THE SIWES PROGRAMME
The importance of the student industrial work experience scheme in any academic institution cannot be over emphasized. It is a platform through which what you have been taught theoretically is been put into practice. Thereby, broadens the ideas of the students about the professions. Furthermore, the programme gives the students the opportunity to meet personalities in the profession but there are very tremendous limitation and implication such as time, finance and otherwise but despite all these, it should be given adequate priority if future display of the field of study is inescapable.  
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