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CHAPTER ONE
1.1	Background of the SIWES Program
The Student Industrial Work Experience Scheme (SIWES) is a skill-acquisition program designed to bridge the gap between theoretical learning and practical industry experience for students in tertiary institutions. It was introduced to provide students with hands-on training in their respective fields, allowing them to apply classroom knowledge to real-world situations. The program plays a crucial role in preparing students for the workforce by exposing them to industry best practices and professional work environments.
SIWES was established in 1973 by the Industrial Training Fund (ITF) in Nigeria as a response to the growing concern that graduates lacked the necessary practical skills to meet the demands of the labor market. Initially, the program was targeted at students in engineering, technology, and science-related disciplines. However, over the years, it has been expanded to include students in business, hospitality management, social sciences, and other fields. This expansion ensures that a wider range of students benefit from industry exposure before graduation.
One of the primary goals of SIWES is to provide students with practical knowledge that complements their academic coursework. While classroom learning focuses on theories and principles, industrial training enables students to gain direct experience by working in organizations related to their discipline. This hands-on approach helps students develop a deeper understanding of their field, making them more competent and job-ready upon graduation.
Additionally, SIWES enhances students' employability by equipping them with relevant industry skills, workplace ethics, and professional conduct. Many employers prioritize hiring graduates who have undergone industrial training because they are already familiar with industry operations. Through SIWES, students learn how to work as part of a team, manage time effectively, and adapt to workplace challenges, which are essential skills in today’s competitive job market.
Another significant aspect of SIWES is its contribution to national development. By providing students with industry experience, the program helps create a skilled workforce that can drive economic growth. Trained students contribute to productivity in their respective industries, leading to increased efficiency and innovation. The program also helps organizations identify potential employees who have already demonstrated competence during their industrial training.
Furthermore, SIWES serves as a platform for students to build professional networks and establish connections with industry professionals. These connections can be valuable when seeking job opportunities after graduation. Some students even receive employment offers from the organizations where they trained, as employers prefer to retain interns who have already adapted to their work culture and processes.
Despite its benefits, the SIWES program faces challenges such as limited placement opportunities, inadequate supervision, and lack of proper funding. Some students struggle to secure placements in reputable organizations, while others do not receive adequate guidance from their supervisors. Addressing these challenges through improved funding, better coordination, and increased industry collaboration can enhance the effectiveness of the program.
In conclusion, SIWES is a vital component of tertiary education in Nigeria, providing students with the necessary industry exposure and practical skills to succeed in their careers. By bridging the gap between theory and practice, the program ensures that graduates are better prepared for the demands of the labor market. Its continuous improvement and expansion will further strengthen the link between education and industry, benefiting both students and the economy as a whole.
1.2	Objectives of the SIWES Program
The objectives of the Student Industrial Work Experience Scheme (SIWES) include:
i. To provide students with practical experience that complements their academic learning.
ii. To equip students with hands-on skills, workplace ethics, and industry knowledge, making them more competitive in the job market.
iii. To familiarize students with industry operations, challenges, and professional work culture.
iv. To improve students' technical abilities, decision-making skills, and teamwork in a real work setting.
v. To help students develop problem-solving skills and apply innovative ideas to real-life industry situations.
vi. To enable students to establish industry connections that may be useful for future employment opportunities.










CHAPTER TWO
2.1	About Anaconda Hotel
Anaconda Hotel is a well-established hospitality business located in Ikorodu, Lagos State, Nigeria. The hotel was founded in 2008 with the vision of providing high-quality accommodation, dining, and event-hosting services. Over the years, it has built a strong reputation for delivering excellent customer service and maintaining high hospitality standards. The hotel caters to a diverse clientele, including tourists, business travelers, and local guests, offering a comfortable and secure environment for relaxation and leisure.
Since its establishment, Anaconda Hotel has expanded its services beyond basic lodging. It now boasts a well-equipped restaurant that serves a variety of local and international dishes, a conference hall for corporate and social events, and recreational facilities to enhance guests' experience. The hotel’s strategic location in Ikorodu makes it easily accessible to both residents and visitors, further solidifying its place as one of the preferred hospitality establishments in the area.
One of the key strengths of Anaconda Hotel is its well-trained staff, who are committed to ensuring guest satisfaction. The hotel employs professional chefs, customer service representatives, housekeeping personnel, and security officers, all working together to maintain high service standards. Staff members undergo continuous training to stay updated with modern hospitality trends and customer service techniques, ensuring that guests receive the best possible experience.
The hotel’s kitchen, where I undertook my industrial training, is well-organized and adheres to strict hygiene and safety protocols. It is equipped with modern kitchen tools, utensils, and appliances necessary for efficient food preparation and service. The kitchen staff work collaboratively to prepare a variety of meals, catering to different dietary preferences. The hotel also places emphasis on sourcing fresh and quality ingredients to maintain the taste and health standards of its meals.
Anaconda Hotel has earned a strong reputation in the hospitality industry by consistently providing top-tier services. It has hosted numerous high-profile events, including weddings, corporate meetings, and private parties. Many guests commend the hotel for its serene environment, well-furnished rooms, and excellent customer service. The hotel management continuously seeks ways to improve its services by incorporating customer feedback and adopting innovative hospitality practices.
Anaconda Hotel remains a leading player in the hospitality sector in Ikorodu. Since its inception in 2008, it has grown steadily, adapting to industry changes and improving its facilities to meet customer demands. The hotel’s commitment to excellence, combined with its focus on customer satisfaction, has helped it maintain a loyal customer base. As it continues to expand, it aims to remain at the forefront of the hospitality industry, offering quality services to both new and returning guests.
2.2	Organogram
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CHAPTER THREE
3.0	Work Experience and Responsibilities
During my Student Industrial Work Experience Scheme (SIWES) at Anaconda Hotel, Ikorodu, Lagos State, I was actively involved in various aspects of hospitality operations. My responsibilities provided hands-on experience in kitchen management, customer service, and overall hotel operations. Through these tasks, I gained practical knowledge and developed essential skills for a career in hospitality management.
One of my primary responsibilities was general cleaning of the kitchen, ensuring that all cooking areas, utensils, and equipment were properly sanitized. This task helped me understand the importance of hygiene and safety standards in a professional kitchen environment. I was also introduced to various kitchen utensils, tools, and equipment, learning their functions and how to maintain them for efficiency.
Additionally, I assisted in preparing ingredients for the week, which included chopping vegetables, marinating proteins, and portioning ingredients for different dishes. This role enhanced my ability to work efficiently under time constraints while maintaining consistency in food preparation. I also played an active part in plating and serving dishes, ensuring that meals were presented attractively before being served to customers.
I gained experience in managing high-volume orders, particularly during peak business hours. This involved maintaining speed and accuracy in food preparation while ensuring that customer expectations were met. I also engaged in customer interactions during service, which helped me develop strong communication skills and an understanding of customer preferences, contributing to better service delivery.
Another key responsibility was participating in feedback sessions with the team to discuss areas of improvement in food preparation, service, and overall kitchen operations. These discussions allowed me to learn from experienced professionals and improve my performance based on their recommendations.
Furthermore, I was actively involved in baking desserts, including cakes and pastries. Through this, I learned about proper baking techniques, ingredient measurements, and oven temperature control to achieve the best results. I also gained hands-on experience in preparing sauces and dressings from scratch, which deepened my knowledge of flavor balancing and recipe formulation.
Overall, my work experience at Anaconda Hotel provided me with valuable insights into the hospitality industry. The practical skills I acquired, along with the responsibilities I handled, have significantly contributed to my professional development and preparedness for a future career in hospitality management.
3.2	Tasks Performed During the SIWES Program
During my Student Industrial Work Experience Scheme (SIWES) at Anaconda Hotel, Ikorodu, Lagos State, I had the opportunity to engage in various tasks that enhanced my knowledge and skills in hospitality management. My duties covered different aspects of hotel operations, particularly in the kitchen and customer service areas. These tasks helped me gain hands-on experience and understand the daily operations of a standard hotel.
One of my primary responsibilities was the general cleaning of the kitchen. This involved maintaining cleanliness in food preparation areas, sanitizing kitchen surfaces, and ensuring that utensils, tools, and equipment were properly cleaned and stored. Hygiene is a critical aspect of hospitality management, and I learned the importance of maintaining a sanitary environment to prevent contamination and ensure food safety.
I was also introduced to various kitchen utensils, tools, and equipment used in food preparation. This included learning about their functions, proper handling techniques, and maintenance. I became familiar with tools such as knives, peelers, blenders, mixers, and industrial ovens. Understanding how to use and care for these tools efficiently is essential for maintaining kitchen productivity and safety.
Another major task I participated in was assisting in the preparation of ingredients for the week. This involved chopping vegetables, marinating proteins, and portioning ingredients for different meals. Proper ingredient preparation is crucial for a smooth kitchen operation, especially in a high-volume setting like a hotel. I learned how to work quickly and efficiently while maintaining precision in food preparation.
Additionally, I gained experience in plating and serving dishes. Presentation plays a key role in food service, and I was taught how to arrange meals attractively before serving them to customers. I also assisted in delivering food to guests and ensuring that meals were presented according to hotel standards. This task helped me understand the importance of aesthetics and portion control in professional food service.
During my training, I was also involved in managing high-volume orders. The hotel often catered to large numbers of guests, and I learned how to work under pressure while maintaining quality and efficiency. This experience improved my ability to multitask, manage time effectively, and collaborate with team members to ensure timely service.
In addition to kitchen duties, I also had the chance to engage with customers during service. This allowed me to gain insight into customers’ preferences, handle inquiries, and respond to feedback. Good customer service is essential in the hospitality industry, and this experience taught me how to interact professionally with guests to ensure their satisfaction.
Furthermore, I was introduced to baking desserts such as cakes and pastries. Under the supervision of the hotel’s pastry chef, I learned about proper baking techniques, ingredient measurements, and oven temperature control. I also gained hands-on experience in preparing sauces and dressings from scratch, which added to my understanding of flavor development in professional cooking.
By and large, my SIWES experience at Anaconda Hotel was highly beneficial. It provided me with a strong foundation in hospitality management, particularly in food preparation, customer service, and kitchen operations. The knowledge and skills I acquired during this period will be invaluable as I pursue a career in the hospitality industry.












CHAPTER FOUR
4.1	Skills Acquired
During my Student Industrial Work Experience Scheme (SIWES) at Anaconda Hotel, Ikorodu, Lagos State, I developed a wide range of skills essential for success in the hospitality industry. These skills were gained through hands-on experience in kitchen operations, customer service, and food preparation. Below are the key skills I acquired:
Kitchen Hygiene and Sanitation Practices – I learned the importance of maintaining a clean and safe kitchen environment, including proper sanitation procedures, waste disposal, and personal hygiene standards required in the food service industry.
Knowledge of Kitchen Utensils, Tools, and Equipment – I became familiar with various kitchen tools and equipment, such as knives, blenders, mixers, ovens, and grills, as well as their proper usage and maintenance.
Food Preparation Techniques – I gained experience in ingredient preparation, including chopping vegetables, marinating proteins, and portioning ingredients for different meals, ensuring efficiency and consistency in food production.
Plating and Food Presentation – I learned how to arrange and present dishes attractively, understanding the significance of aesthetics and portion control in professional food service.
Time Management and Multitasking – Working in a fast-paced kitchen environment taught me how to manage time effectively, handle multiple tasks simultaneously, and work efficiently under pressure.
Customer Service and Communication Skills – I developed strong interpersonal skills by engaging with customers, addressing their inquiries, and understanding their preferences to enhance their dining experience.
Baking and Dessert Preparation – I acquired knowledge of baking techniques, including preparing cakes and pastries, measuring ingredients accurately, and controlling oven temperatures for perfect results.
Sauce and Dressing Preparation – I learned how to prepare sauces and dressings from scratch, improving my understanding of flavor development and balance in cooking.
Teamwork and Collaboration – I gained experience in working as part of a team, understanding the importance of coordination, effective communication, and teamwork in ensuring smooth kitchen operations.
Problem-Solving and Adaptability – Facing various challenges during my training taught me how to think quickly, find solutions, and adapt to different situations in a professional work environment.
The skills I acquired during my SIWES training at Anaconda Hotel have significantly enhanced my knowledge of the hospitality industry and will be valuable in my future career.










CHAPTER FIVE
5.1	Challenges Faced
During my Student Industrial Work Experience Scheme (SIWES) at Anaconda Hotel, Ikorodu, Lagos State, I encountered several challenges that tested my ability to adapt and learn in a professional environment. These challenges provided valuable learning experiences that contributed to my personal and professional growth. Some of the key challenges I faced include:
Adapting to a Fast-Paced Work Environment – The hospitality industry operates under high pressure, especially in the kitchen. At first, I struggled to keep up with the speed and efficiency required to complete tasks, such as ingredient preparation and food plating. Over time, I learned to work faster while maintaining quality standards.
Long and Physically Demanding Work Hours – The work schedule was often lengthy and required standing for extended periods. This was physically exhausting, especially during peak hours when the kitchen was busy. However, I gradually adapted by improving my endurance and time management skills.
Balancing Multiple Tasks – At times, I had to manage multiple responsibilities, including cleaning, assisting with food preparation, and interacting with customers. Managing different tasks simultaneously was overwhelming initially, but I learned to prioritize and organize my duties efficiently.
Understanding Kitchen Equipment and Safety Procedures – Handling professional kitchen equipment, such as industrial ovens, mixers, and blenders, required proper training to avoid accidents. Initially, I was unfamiliar with some of these tools, but with guidance from senior staff, I learned how to use them safely and effectively.
Interacting with Difficult Customers – Customer service is a crucial part of the hospitality industry, and I occasionally encountered guests who were demanding or dissatisfied. Learning how to remain calm, professional, and responsive to customer concerns was an important skill I developed through experience.
Mastering New Recipes and Cooking Techniques – The hotel had a diverse menu, and I was expected to learn various cooking and baking techniques. Some recipes were complex, requiring precise measurements and cooking times. I overcame this challenge by observing experienced chefs, asking questions, and practicing regularly.
Receiving and Implementing Feedback – Constructive criticism from supervisors was sometimes challenging to accept, especially when I thought I had performed well. However, I learned to view feedback as an opportunity for growth and used it to improve my performance.












CHAPTER FIVE
5.1	Conclusion 
In conclusion, my Student Industrial Work Experience Scheme (SIWES) at Anaconda Hotel, Ikorodu, Lagos State, was an invaluable learning experience that provided me with practical exposure to the hospitality industry. Throughout the training, I gained hands-on knowledge in kitchen operations, food preparation, customer service, and workplace professionalism. Despite facing several challenges, such as adapting to a fast-paced environment, handling kitchen equipment, and managing customer interactions, I was able to overcome them through dedication, continuous learning, and guidance from experienced professionals. The skills and knowledge I acquired during this period have significantly enhanced my understanding of hospitality management and will be instrumental in my future career. This experience has strengthened my passion for the industry and has prepared me for greater opportunities in the field of hospitality.
5.2	Recommendations 
Based on my SIWES experience at Anaconda Hotel, Ikorodu, Lagos State, I propose the following recommendations to improve future training experiences for students and enhance operational efficiency in the hospitality industry:
i. Structured Training Program – Organizations should implement a well-structured training program for interns, ensuring they receive proper orientation and step-by-step guidance on their roles and responsibilities.
ii. Adequate Supervision and Mentorship – Interns should be assigned mentors or supervisors who can provide continuous support, monitor progress, and offer constructive feedback to enhance learning.
iii. Exposure to Multiple Departments – To broaden interns' knowledge, they should be given opportunities to rotate across different sections, such as the kitchen, front desk, and housekeeping, to gain a well-rounded understanding of hotel operations.
iv. Improved Working Conditions – Organizations should ensure a conducive work environment by providing adequate breaks, ergonomic workstations, and measures to reduce physical strain, especially for long working hours.
v. Emphasis on Safety and Hygiene – Proper training on workplace safety, food handling hygiene, and the correct use of kitchen equipment should be provided to prevent accidents and maintain industry standards.
vi. Enhanced Customer Service Training – Interns should receive thorough training on effective customer interaction, handling complaints professionally, and improving guest satisfaction.
vii. Use of Modern Technology – Hospitality establishments should integrate modern technology into training by introducing interns to digital booking systems, inventory management software, and automated kitchen tools to improve efficiency.
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