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CHAPTER ONE
1.1 INTRODUCTION
The Student Industrial Work Experience Scheme (SIWES) is an essential component of academic programs in Nigeria, aimed at providing students with practical experience in their chosen fields. As a student of Hospitality Management, the SIWES program provided me with an opportunity to apply theoretical knowledge to real-life scenarios in the hospitality industry. This report discusses the experiences and skills I acquired during my attachment at [Organization Name], highlighting the various tasks I performed, challenges I encountered, and the overall learning outcome.
1.2 OBJECTIVES OF SIWES
The primary objectives of the SIWES program in Hospitality Management were:
· To provide students with the practical experience of operating in a hospitality setting.
· To enable students to develop industry-specific skills related to hotel operations, customer service, event management, and other aspects of hospitality.
· To expose students to the operational challenges faced by hospitality businesses and equip them with problem-solving techniques.
· To prepare students for the transition from academic learning to the workforce, enhancing their employability and professional skills.


1.3. ORGANIZATION OVERVIEW
Green and White Hotel is located at No. 4, Temidire Street, Off Jebba Road, Beside school for special need, Ilorin Kwara State. The organization provides many services, e.g., accommodation, catering, event management, etc., and it has been in operation for more than 10 years. The organization is known for serving both local and international clients. During my attachment, I had the opportunity to work in various departments, including front office, housekeeping, food and beverage, and event planning.
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CHAPTER TWO
2.1	SIWES ACTIVITIES AND TRAINING
During my attachment, I participated in a variety of activities that helped me understand the intricacies of the hospitality industry. Some of the activities I engaged in included:
· Front Office Management: I assisted in managing guest check-ins and check-outs, made room reservations, answered guest inquiries, and handled customer complaints. I learned the importance of customer service and the role of communication in ensuring guest satisfaction.
· Housekeeping: I was trained in the daily operations of housekeeping, including cleaning guest rooms, maintaining public areas, and ensuring adherence to hygiene and safety standards. I also learned about inventory management for cleaning supplies and guest amenities.
· Food and Beverage Services: I worked with the food and beverage department in assisting with food preparation, serving guests, and setting up dining areas. I gained insight into inventory management, food safety, and the importance of prompt and professional service.
· Event Planning and Coordination: I assisted in organizing events such as conferences, weddings, and corporate meetings. This involved managing guest lists, coordinating with suppliers, ensuring proper setup, and resolving any issues that arose during the events.
· Customer Relationship Management: I also participated in gathering customer feedback, analyzing customer complaints, and making suggestions for service improvement. I realized how important customer relationships are in maintaining business success in hospitality.
2.2	BEVERAGE MANAGEMENT 
Pricing strategies: Setting prices to balance profitable and customers demand.
Menu planning: Creating drink menus to apply to customer and maximize profit of the organization that why we provide menu planning.
Menu planning and Engineering
(1) Peanuts  (2) Tree nuts  (3) Milk  (4) Fish  (5) Wheat  (6) Soya 
Beverages: 
1. Wine (Red, White, Sparkling) 
2. Beer (ale, lager, stout)
3. Cocktail (spirits, mixers0
4. Juice: (fresh, frozen)
5. Tea: (hot, red, coffee)
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MEASURING SPOON
MEASURING CUP AND SPOON: These are use to measure the correct amount of ingredients for a recipe.
FOOD SCALES: These are used to weigh ingredients and measure portion size 
PORTION CONTROL CUP: These are used to serve the correct amount of food such as rice, pasta or vegetable.
PORTION CONTROL PLATE: These are used to serve the correct amount of food, with marked section for different food grap.
ICE CREAM SCOOPS: This is used to serve the correct amount of ice cream or frozen yoghurt.
2.4. 	SKILLS ACQUIRED AND EXPERIENCES GAINED
Throughout my SIWES attachment, I gained a wide range of skills, including:
· Communication Skills: I developed strong communication skills by interacting with guests, colleagues, and managers. I learned how to effectively communicate in a fast-paced, customer-oriented environment.
· Teamwork and Leadership: Working alongside a team, I learned the importance of collaboration in achieving operational goals. I also had the chance to take on leadership roles during certain tasks, which improved my leadership abilities.
· Problem-Solving and Decision-Making: I was exposed to various operational challenges, such as resolving guest complaints or managing time during peak hours. These experiences improved my ability to make quick decisions and resolve issues efficiently.
· Customer Service Excellence: I learned the significance of excellent customer service and how it directly impacts business success. I became more attuned to the expectations of different types of customers.
· Time Management: The fast-paced environment of hospitality taught me how to manage my time efficiently, juggling multiple tasks at once, while ensuring quality service delivery.

EXPERIENCES GAINED 
· Introduction about front office and pool bar
· Introduction about hotel management
· Introduction about the food and beverage department 
· Food safety and hygiene
· Food preparation and presentation
· Food preservation 
· Food casting and food control
· Control measurement
· I also learn about equipment for food control measurement and food inventory management.
· I learn about restaurant operation, restaurant management.
· I also learn about food and beverage policy
· Food Safety guidelines
Type of food inspection:
(1) Visual inspection 
(2) Sensory inspection
(3) Microbiological testing 
(4) Chemical testing 
(5) Physical testing 
FOOD INSTRUCTION: Is to examine the food products to ensure the meet safety quality and regulatory standards.
FOOD: This is the most important inventory of restaurant or catering service.
· I was also taught about the kitchen, kitchen hygiene, kitchen setting and kitchen equipment  i.e knife, electric oven, charcoal grill, gas stovetop, wood fired oven and solar oven etc.
· Then uses of different type of kitchen equipment 
· Type of cooking equipment 
· Uses of different equipment for cooking e.g (1) Pot and Pan (2) Ovens (3) Stovetops (4) Dish washer (5) refrigerators












CHAPTER THREE
3.1	CHALLENGES ENCOUNTERED
While my time at Green and White Hotel was rewarding, I faced several challenges:
· High Workload: During peak seasons, the workload was overwhelming, particularly in handling customer inquiries and ensuring all areas were attended to.
· Dealing with Difficult Customers: Managing guest complaints and difficult situations required patience, empathy, and quick thinking.
· Lack of Technological Support: Some aspects of the hotel operations were still manual, requiring more time and effort for tasks like inventory management and booking systems.
· Physical Demands: The nature of work in departments like housekeeping and food service required physical endurance, which was tiring at times.
· Time Constraints: Working in different departments required me to adapt quickly and efficiently within tight time frames. This tested my ability to balance multiple tasks at once.
· Cultural Differences: Serving a diverse clientele required me to be sensitive to cultural norms and preferences, which sometimes posed communication barriers.




CHAPTER FOUR
4.1	CONCLUSION
My experience during the SIWES program in Hospitality Management was invaluable. The exposure to various departments within the organization helped me understand the complexity of hospitality management and provided me with a deeper appreciation of the industry's demands. The practical skills and knowledge I gained will significantly contribute to my future career in hospitality.
4.2	RECOMMENDATIONS
Based on my experiences, I would like to make the following recommendations for future SIWES students and the organization:
· For Future Students: Students should approach their SIWES placement with a proactive attitude, being willing to learn from every task, no matter how small. It’s essential to embrace customer service and work on developing good interpersonal skills.
· For the Organization: The company could benefit from investing more in technological tools to improve operational efficiency, especially in areas like reservations and inventory management. Training programs on managing difficult customers could also be beneficial for staff.
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