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CHAPTER ONE
1.1 	Introduction 
	The Industrial Training is a training Scheme by which a student can undergo practical training within an approved Industrial undertaking having specific amount of fixed assets or turnover of paid up share capital. The scheme is a participatory program involving Universities, Polytechnics and Technical Colleges and students of carious Institutions of Nigeria.
	The Student Industrial Work Experience Scheme (SIWES) is funded jointly by Industrial Training Fund (ITF). The Scheme completes part of the academics requirement standards in pursing the award of the National Diploma in Hospitality Management. The training lasts for six months. The theory and the practical aspect are being joined together in the programme in order to find out how things are being done. In theory, we are to read electronic guidance, books, novels which concern deeply with sense of belonging especially in course of concern them in practical we have to know how to do things by ourselves to enhance spirits of commitment in all we do. That is why, for efficient moving of this programme in conjunction with ministry of education has set a step that students should be going for these programme. Hospitality Management Departments has seen it as a step forward of progress by sending their student to embark on it.
1.2 About SIWES
The SIWES was established as a result of the realization by the Federal Government, in 1971, of the need to introduce a new dimension to the quality and standard of education obtained in the country in order to achieve the much needed technological advancement; because it has been shown that a correlation exists between a country’s level of economic and technological development, and its level of investment in manpower development (Oniyide, 2000). Some of the objectives of SIWES are:
· To provide, for the students, opportunities to be involved in the practical aspect of their respective disciplines; thus, bridging the gap between the theoretical aspect taught in the class and the real world situations.
· To expose students to latest developments and technological innovations in their chosen professions.
· To prepare students for industrial working environments they are likely to meet after graduation.
1.3	OBJECTIVES OF THE PROGRAMME OF STUDENT
1.	Training in an Industrial/Commercial/financial environment provides the trainees with the opportunity to develop a problem solving attitude and to have an insight into the functioning of the Accounts Department.
2.	It also diversifies their practical experience and helps them in developing the attributes of team work and correlation with members of their professions and disciplines.
3.	It is intended to provide the trainees with a new dimension to their experience.
4.	This would necessarily involve exposure of trainees to the entire gaunt of activities of Industrial establishment in a phased and systematic manner.
5.	An exposure to the working environment of a large commercial organization will give them an integrated view of its operations.


CHAPTER TWO
DESCRIPTION OF THE ESTABLISHMENT OF THE ATTACHMENT
2.1	BRIEF HISTORY OF THE ESTABLISHMENT
	Monarchs Luxury Palace Hotel is located at KM. 8. Ajase-Ipo Road, Sapati Junction, Ilorin, Kwara State, Nigeria. We are ready to deliver great comfort and satisfaction to our guests using our modern facilities at good pricing. We have a team of dedicated staff who deliver high quality services.
Our facilities are:
1. A 70 Room Hotel with:
• Fully Air-conditioned, comfortable and spacious rooms for your accommodation
• An elevator to give you the “red-carpet” treatment  • Lounges  • MARYAM HALL
• Mini Hall for conferences, workshops, trainings and meetings  • Unisex Salon
• Business Centre  • Mini Mart  • Free WiFi
2. A 1,000 sitting capacity Events Hall (Maryam Hall) with a fully air-conditioned, comfortable and cozy space for seminars, receptions, meetings, conferences, workshops and parties.
Our facilities are well powered with uninterrupted electricity supply and with CCTV Security surveillance. We also have an expansive space for your car parking needs.
Monarchs Luxury Palace Hotel is ready to give you the maximum satisfaction you deserve and we are dedicated towards achieving this.
Hotel Monarchs Luxury Palace Hotel is a top-class hotel in Ilorin, Kwara .
Monarchs Luxury Palace Hotel Policy
Check in: 1300hrs
Check out: 1200hrs
No Pets in rooms
No Smoking

Cash or card payment Acceptable

Fee-free if canceled 24 or 48 hours before the scheduled arrival.







2.2 ORGANIZATION CHART OF MONARCH LUXURY PALACE HOTEL
[image: C:\Users\ADEBAYO\Pictures\66e80a88811e83e722db4448_66e80846d523c0d9844e558b_hotel20chart%20sample.png]
2.3	SECTIONS/ DEPARTMENT IN THE ESTABLISHMENT
SECTION OF MONARCHS LUXURY PALACE HOTEL HOSPITALITY AND THEIR FUNCTION
1. Front office/Reception
2. Kitchen/Restaurant/Bar
3. Laundry
4. Club Hall
5. House Keeping
FUNCTION OF FRONT OFFICE 
1. It acts as the link between the hotel and the guest and creates the first impression of the hotel to the guest.
2. The main function of the front office is marketing and relation with the guest.
3. It is the main sales outlet, selling rooms and the main revenue generating department.
4. It supplies information to the other departments and maintain laison with them.
5. It contributes to the coordinating of other departments
ITEMS USED ON THE RECEPTION DESK
1. Guest Registration Form
2. Tariff
3. Daily Guest form
4. Daily guest register
5. Check-out book
6. Guest reservation book
7. Expected guest book
8. Monthly and daily file
9. Telephone intercom
10. Receipt docket
ACCOMODATION
The guest have 65 tastefully furnished rooms with stunning world class facilities, ranging from12 Executive Suites, 12 twin double, 12 Executive room and 29 Standard rooms which are designed to give maximum comfort, and security to the guest.
GUEST SERVICE
· Swimming pool
· 24 hours room service
· Laundry service
· Spa service
· Free wifi
· Car wash
FRONT OFFICE
Front office is the name given to all offices that are located in the front of all hotel because they are the first office the guest will first get contact with, it is the first impression.
THE THREE SECTIONS
· Reception
· Control room
· Bill section
KITCHEN
Kitchen is a room or place where cooking is done, or where meal are prepared. In they run out two shift which are from 8:30am-5:00pm for morning and afternoon from 4:30pm-8:00am in the morning.
	Their kitchen attached to the pastry room including the cold store, dry store and the perishable.
EQUIPMENT USED IN THE KITCHEN
· Grinding machine
· Grilling machine
· Electric frying machine
· Insect killer
· Cooking pot and spoon
· Apron and cap
· Microwave machine
· Deep freezer
· Chopping board
· Gas cooker
EQUIPMENT USED IN THE BAR
i. Wine Opener
ii. Opener
iii. Water Jug
iv. Serviette Paper
v. Refrigerator
vi. Showcase For Snacks
vii. Drinking Glasses
BAR
A bar is a place where both alcoholic and non-alcoholic drink are serve to guest. Bar also sells pepper soup and varieties of snacks which can be taken with the drinks.
 (
BAR MANAGEMENT
)ORGNIZATIONAL STRUCTURE OF THE BAR
 (
BARMAN
) (
HEAD BARMAN
) (
BAR SUPERVISOR
)																																																																	




	






DRINKS AVAILABLE IN THE BAR
		BAR							CLUB
	S/N
	BAR
	PRICE
	
	S/N
	CLUB
	PRICE

	1
	Small Stout
	700
	
	1
	Belarie Rose
	45,000

	2
	Medium Stout
	500
	
	2
	Don P
	160,000

	3
	Big Stout
	600
	
	3
	Hennessy YSOP
	60,000

	4
	Malta Guinness
	300
	
	4
	Moet Brut
	45,000

	5
	Sminoff Ice
	500
	
	5
	White Bottle
	13,000

	6
	Heineken 
	1200
	
	6
	Red Label
	12,000

	7
	Gulder
	500
	
	7
	Famous
	11,000

	8
	Goldberg
	50
	
	8
	Absolute
	11,000

	9
	Desperado
	800
	
	9
	Coke
	500

	10
	Heineken
	600
	
	10
	Water
	500

	11
	Star
	900
	
	11
	Red Wine
	6,000

	12
	Budweiser
	500
	
	12
	Andre Rose
	12,000

	13
	33 Export
	500
	
	13
	Royal circle small
	1500

	14
	Bottle water
	250
	
	14
	Flirt vodka
	6,500



OPERATION OF THE BAR AND CLUB
Monarchs Luxury Palace Hotel Bar Operates peacefully and there is good store, spaces, safety and hygiene, enough space area, good layout of equipment of good furniture and electronic system, and there is good lightening style so that true colour of drinks is revealed.
HOUSE-KEEPLING
House-keeping department is the department that is responsible for the cleanliness and neatness of the hotel rooms and its surroundings. It is an essentials parts of the hotel organization. They operate 65 fully air condition rooms.
Books And Equipments Used In House Keeping Department
1. Requisition Book
2. Room Occupancy List
3. House Keeping Room Report
4. Missing Article Report
5. Boom Checking Book
6. Vacuum Cleaner
7. Broom
8. Brush
9. Window Cleaner
10. Toilet Cleaner
11. Duster
12. Packer
ROOMS AVAILABLE AT MONARCHS LUXURY PALACE HOTEL
· Standard Room
· Executive Room
· Executive suite
· Twin Double
GENERAL EXPERIENCE ACQUIRED
My general experiences are as follows:
Front office 
I was given a thorough four of the Hotel layout, and shown the room categories 
I was taught how to checking in the guest with proper conduct 
I was taught how to relate with the guest 
I was taught how to monitoring the guest when checking out of the room 
Third day activities was based on charging the guest into room through the system 
I was taught how to make uses of inter come line and how to answering the calls
           Bar 
I was told to resume to food and Bar department, showing me the prices of drinks 
The teaching was based on stocking taken 
I was taught how to relate with customers and handing of their bils
They shows me the prices of drinks for normal bar and prices of VIP Bar respectively 
They taught me how to do hand over of the stock to the next staff and duty
Closing of stock and closing of account for daily sales
SPECIFIC INVOLVEMENT AT VARIOUS SECTION FRONT OFFICE AS A RECEPTIONIST DEALING WITH A GUEST
	When a guest arrives at the reception, the receptionist stand up and welcomes the guest in a respective way and ask if he can help him or her. If the guest need accommodation then the receptionist shows the tariff of the room he wants, and then the copy of registration from his handed to the guest to fill, the reception check whether the room is vacant and if it is then offered to the guest and a portal helps to carry the guest luggage to the room.
KITCHEN AS AN APPRENTICE
	I moved from one part to other to gain knowledge from all the sections in the kitchen
HOUSE-KEEPING: AS A STEWARD
	Tiding of rooms such as relaying of beds, sweeping of the floor, washing of toilet and baits, dusting of furniture as well as taking some linen to the laundry.

BAR: AS A WAITRESS
	Checking of stock, taking of order from the guest and serving of alcoholic and non-alcoholic drinks.


CHAPTER THREE
3.1	KITCHEN LAYOUT DESIGN CONSIDERATIONS
A kitchen layout serves as an ideal guideline that helps ensure ease of use and functionality. As you consider the following layouts, think about how you use your cooking space.
“When designing a kitchen layout, it’s important to consider your lifestyle,” explains senior interior designer at Space joy, Sarah Nelson. “If you love to cook and entertain, considering a large island or a peninsula layout can help you accommodate your guests better. On the other hand, a smaller home might benefit from a galley kitchen as it’s closed from the rest of the house and can be helpful for hiding messes.”
3.2 THE WORK TRIANGLE HELPS OPTIMIZE A KITCHEN LAYOUT
Getting the layout right can make or break your overall kitchen experience. The work triangle is a helpful conceptual tool that can help you optimize a kitchen layout.
First devised in the 1940s, the work triangle measures a residential kitchen’s efficiency. Also known as the golden triangle, the work triangle plots a clear path between the stovetop, the kitchen sink and the fridge. These are the three major work areas in a kitchen and the foundations of a kitchen layout.
The principles of the kitchen work triangle state the following:
The length of each triangle leg must be between four and nine feet
The combined length of the three legs must be between 13 and 26 feet
No appliances or cabinets should intersect any of the legs of the work triangle
No major traffic patterns should cross the triangle
Not all kitchen layouts can perfectly fit a work triangle. Nonetheless, these principles can be adapted to fit the space and arrangement of the kitchen’s pillars. These popular kitchen layouts have elements of the work triangle in their setup.
One-Wall Kitchen Layout
Getty
Best for: Studio apartments and lofts
Formerly known as the “Pullman kitchen,” the one-wall kitchen layout features cabinets and appliances located against a single wall. For small homes, like studio apartments and lofts, this format keeps everything within easy reach. Note, however, that this kitchen layout does not use the work triangle. Instead, components are organized by working area to make the space flow more intentionally.
Vertical space is most important in this design. Shelves and overhead cabinets allow for maximum use of space for storage and organization. When available space permits, the one-wall kitchen layout can be expanded with help from other items. A mobile kitchen island or a kitchen cart, for example, can offer extra work and serving space.
3.3  GALLEY KITCHEN LAYOUT
Getty
Best for: Small kitchens and snug spaces
Also known as corridor kitchens, the galley layout is a lean and efficient option for small kitchens and snug spaces. Two walls facing each other characterize this kitchen layout.
A galley kitchen lets you make optimal use of small spaces. Very often, there are no troublesome corner cabinets to configure, though that’s not always the case. When working with a galley kitchen layout, consider keeping the work areas on one of the walls, not both. This arrangement will help avoid traffic through the work triangle and prevent injuries or accidents.
L-Shaped Kitchen Layout
Getty
Best for: Medium to small kitchens, or open-space kitchens combined with the dining room
The L-shaped kitchen layout is streamlined and dynamic. It features units built on two sides of a corner and plenty of work surfaces. While the work triangle won’t fit perfectly in this scenario, it’s advised that the legs of the “L” be around 12 to 15 feet to maximize the space.
An L-shaped kitchen layout offers plenty of versatility. Larger kitchens can often fit an island, instantly transforming the space’s look and feel. Still, the “L” corner in traditional designs can be a troubling point where storage space can be wasted. The use of pull-outs for the corner can maximize functionality and
To make things easy for you, we’ve compared over 30 top models from the top brands in kitchen appliances. Here, you’ll find our top five best gas stove picks and the things you need to know before you pick one for your kitchen.
U-Shaped Kitchen Layout
Getty
Best for: Small kitchen spaces separate from the dining room and living room
A U-shaped kitchen layout wraps around three walls, defining the cooking zone and dividing the kitchen from the rest of the house. Also known as horseshoe kitchen layouts, U-shaped kitchens provide plenty of storage space, allow for great workflow and let multiple users navigate the kitchen together.
This kitchen layout creates the perfect opportunity for setting an uninterrupted work triangle to make the best use of space. Still, two corners can make for two sets of pinch points. Pull-outs and carousels ensure no corner space is wasted and give users the chance to get to hard-to-reach spaces.
In smaller areas, the U-shaped layout can also create a closed-in feel. Open shelving rather than wall units can give the appearance of more open and larger space.
Island Kitchen Layout
Getty
Best for: Larger kitchens, with an emphasis on entertaining and socializing
One of the most sought-after kitchen trends is the island layout. An adaptable solution, the island can be the main prep surface in the kitchen, a cooking centre or a washing centre or both. Kitchen islands are astonishingly functional.
Because of its central location, the island serves as a traffic controller to maintain a natural flow in the kitchen area. For exceptionally open spaces and a large kitchen, a double island layout can stir up the traditional kitchen setting. A double island layout allows for socializing while creating a functional design that provides a separate entertaining and cooking area.
Moveable islands can also transform a one-wall kitchen into a galley style and an L-shaped layout into a horseshoe or U-shaped configuration. Moveable islands let users change the kitchen layout as needed.
Peninsula Kitchen Layout
Getty
Best for: Medium to large kitchens that incorporate a breakfast nook or bar space
A peninsula kitchen is a U-shaped kitchen layout with a connected island. Some people call this a G-shaped design because of the shape the attached island creates. Peninsulas offer a similar traffic pattern to island kitchens but provide more leeway and workspace within reach. This is a great solution where space doesn’t support an independent island.
3.4 KITCHEN EQUIPMENT’S:
Kitchen Equipment Kitchen equipment and utensils are tools which are used in the kitchen for a variety of tasks. Such tools will make your job easier, faster and give better results. Kitchen utensils may be made from:
Metal,
Wood,
Plastic 
Glass.
A. Cutting Tools 
1. Chef’s Knife Used for cutting and chopping meat and vegetables. 
2. Vegetable Knife Used for peeling and cutting vegetables and fruit. 
3. Bread Knife Has sharp serrated teeth used for cutting and slicing bread. 
4. Butter Knife Used for spreading margarine or spreads and for using at table to eat.
5. Palette Knife Used for mixing pastry and cakes, folding and lifting biscuits, scones and so on from baking sheets. Can be used also to spread chocolate/icing onto a cake.
6. Vegetable Peeler Used to peel potatoes, other vegetables and fruits. 
7. Kitchen Scissors Used to cut/snip ham, herbs, and trim bacon. 
8. Apple Corer Used to get the core out of whole apples. Vegetable Slicer Used to slice vegetables such as tomatoes. 
9. Egg Slicer Used to slice hard boiled eggs. Grater Used to grate vegetables (carrots), fruit rinds (orange/lemon) and cheese.
10. Pastry Cutters Used to cut pastry and biscuits into different shapes. 
B. Spoons, Lifters and Turners Tea Spoon Used to taste food or mix sugar into tea/coffee. 1.  Table Spoon Used for mixing and folding mixtures and for eating soups. 
2. Measuring Spoon Used to measure ingredients like liquids and spices. 
3. Wooden Spoon Used for mixing cakes and stirring hot mixtures on the hob of the cooker. 
4. Strainer Ladle Used for lifting food from pans and serving food. Ladle A large spoon used for serving soups. 
5. Spatula Used for scraping mixtures from bowls. 
6. Fish Slice Used for lifting and turning over large items from a frying pan such as burgers. 
C. Tools for Shaping, Moulding and Glazing 
1. Rolling Pin Used to roll out pastry. 
2. Piping Bag Used for piping mixtures, such as icing over cakes. 
3. Pastry Brush Used to glaze pastry with egg or milk or to grease tins. 
D. Tools for Separating 
1. Sieve Used to sift flour and other dry ingredients.
2.  Colander Used to drain pasta, e.g. spaghetti or rice. Also used to wash in vegetables or fruit.
3.  Flour Dredger Used to sprinkle flour evenly while making and rolling out pastry. 
4.  Orange Squeezer Used to squeeze oranges, lemons and grapefruit. 
E. Tools for Mashing 
1. Masher Used to mash potatoes and other vegetables.
2.  Table Fork Used to mash food and to eat food with.
3. Dessert Fork Used to east pastries and cakes with.
F. Bowls Mixing 
1. Bowl Used to mix in cakes and pastry.
2. Mixing Basin Used to mix ingredients together and for beating eggs.
G. Whisks
1.  Balloon Whisk Used to beat egg whites and light cake mixtures. 
2. Electric Whisk Used to whisk heavier mixtures like cake mixtures.
H. Baking Tins 
1. Baking Tray Used to bake Swiss rolls and some small cakes.
2. Muffin Tray Used for baking small cakes and tarts/ muffins.
3. Cake Tin Used for making flans and quiches. 
4. Roasting Dish Used for roasting meats and other foods. 
5. Loaf Tin Used to bake cakes and breads. 
I. Pans 
1. Sauce Pan Used for cooking in custards, sauces. Also used to cook small quantities of food. 
2. Frying Pan Used to fry in shallow fat, such as meat or fish. 
3. Milk Pan Used to heat milk and other liquids. 
J. Measuring Equipment 
1. Measuring Jug Used to measure different liquids such as water or milk. 
2. Kitchen Scales Used to weigh dry ingredients accurately. 
K. Other Basic Kitchen Equipment 
1. Chopping Board A board used to chop over vegetables, fruit and meat.
2. Skewer Used to test cakes, to see if they are ready. 
3. Cooling Rack Used to cool over biscuits, cakes etc. after they are removed from the oven. 
4. Zester Used to remove the zest from lemons and oranges. 
5. Food Cover Used to cover and protect food from insects. 
6. Glass Used to drink from. 
7. Can Opener Used to open cans.
8. Plate Used to serve food on. 
9. Cup and Saucer Used to drink tea and coffee. 
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CHAPTER FOUR
4.1	SUMMARY OF ATTACHMENT ACTIVITIES
	The Industrial attachment programme also known as Student Industrial Work Experience Scheme (SIWES) is an appreciable skills acquisition programme designed to expose students to the real life working experience. The programme exposes students to the practical oriented aspects of their chosen professions so as to achieve the much needed technological advancement for the nation.
	This report gives and contains a full explanation of all the activities carried out by me Monarchs Luxury Palace Hotel.
The report explains the details of the events and activities with each project been involved and outlined under each chapter. It started with an introduction, objectives of the programme of the programme in chapter 1. Chapter talks about the establishment and the different sections and their functions. Chapter three explains the activities been carried out during the programme, finally chapter four being the last chapter highlighted problems, then the report was concluded with summary.
4.2	PROBLEMS ENCOUNTERED DURING SIWES
	I encountered numerous problems during my Industrial Training programme at the organization.
THE MAJOR PAYMENT AREAS ARE HIGHLIGHT BELOW:
1.	LATE PAYMENT OF SALARY: the establishment normally pay their salary very late, and I.T. student find it very difficult to cope with transportation, atimes there will be no money for transportation, by so doing the person have to walk on feet, and these brings about latest to duty.  
2.	PROBLEM OF LIGHT: light is the major thing an establishment needs for proper running, and also for comfort of the guest and functioning of the facilities and equipment in an establishment but the absent of light bring about discomfort of guest and poor management of the establishment.
3.	INADEQUATE FACILITIES: The establishment didn’t provide any accommodation for the I.T. students.
4.	COMMUNICATION: There was poor and ineffectual information dissemination due to complex links in the establishment.
5.	POOR SECURITY: The establishment did not provide proper security, which makes the lives of I. T. students to be at risk Arm robbers do disturb at night most times which is a threat to the lives of I.T. students.
 6.	PROBLEM OF SECURING A PLACE OF ATTACHMENT: I had most of problem searching for a place of attachment for my Industrial Training because most establishments refused my placement request.
4.3	CONCLUSION
	Industrial Training is important, Educative and Interesting, it is a programme that exposes undergraduate to world of paid. It makes an individual to have as sense of responsibility and be diligent to work.
	Extending the programme to more than six months will be better for the student to have more time to learn and gain all the practical experiences needed.
4.4	RECOMMENDATIONS
1.	The establishment should provide a very good security in the establishment for the comfort of the I.T. students, the guest and their main staffs.
2.	The establishment should provide adequate light for the establishment, for the comfort of guest, I.T. students, staffs and for proper functioning of equipments and facilities.
3.	The establishment should make sure that before the end of each month that the salary should be paid, so that the I.T. student will be care of their transportation to work.
4.	The establishment should provide a good accommodation for the I.T. students in their establishment.
5.	The Industrial Training Fund should compile list of employers and available training places for industrial attachment and forward such lists to the coordinating agencies.
6.	The Federal Government should make it mandatory for all Ministries, companies and government parastatals to provide attachment places for students.
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