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CHAPTER ONE
1.0 	INTRODUCTION 
The student Industrial Works Experience Scheme [SIWES] was established by the National Board for Technical Education [NBTE]. The aims and objective are to develop student’s skill and to expose student in the school of engineering, technology, environmental, science, agriculture and medical science to the Working experience in which they will find themselves in future. SIWES was established by ITF in 1973 to solve the problem of lack of adequate practical skills preparatory by Nigerian graduates of tertiary it is an integral part of degree and national diploma program in institute of higher learning in Nigeria. This privilege program would definitely broaden student chance of learning and would also empower his/her academic efficiency. One of the primary goals of the SIWES is to help students integrate leadership development into the experiential learning process. 
The scheme is a tripartite programme, involving the students, the institution and the industry (employers of labor). It is funded by the Federal government of Nigeria and jointly coordinated by the industrial Training Fund (ITF) and the National Board of Technical Education (NBTE). 
1.1 	DEFINITION OF SIWES 
Student industrial Working Experience Scheme [SIWES] is a skill acquisition training program set up by the federal and state government across the nation in collaboration with the body known as Industrial Training Fund [ITF] for student to have a working experience and a feel what it takes to be genius in one discipline before challenges ahead. 
1.2 	AIM AND OBJECTIVES OF SIWES 
The Student Industrial Work Experience Scheme is very important for the academic performance of the students, the main purpose of this SIWES to the students is as follow: 
It exposes and prepare student of higher institution for the industrial working situation they are likely to meet in the future 
It enables student to apply what they have learnt theoretically in class into practices in the real-world problem. 
It makes student to understand the technical implication of their profession. 
To provide wide and comprehensive practical for the students. 
1.3 	IMPORTANCE OF SIWES 
It provides students with an opportunity to apply their theoretical knowledge in real life situations. 
It exposes students to more practical work methods and techniques.  
It strengthens links between the employers, students and industrial training fund (ITF). 
It also prepares the students for the labor market after graduation.  
SIWES is crucial for hospitality students as it provides firsthand experience, promotes the application of theoretical knowledge, and aids in developing problem-solving skills. 
It also cultivates a sense of responsibility and professionalism. 
 	 
CHAPTER TWO
2.0 COMPANY'S PROFILE
Somewatt Fresh Hotel Ilorin is a prestigious hospitality establishment located in Ilorin, Kwara State, Nigeria. Renowned for its exceptional services, the hotel provides guests with luxurious accommodations, excellent dining options, and world-class hospitality. It has become a preferred destination for both business and leisure travelers, offering a comfortable and secure environment. With a commitment to international standards, Somewatt Fresh Hotel consistently strives to enhance customer experience through innovation, quality services, and modern facilities.
The hotel offers a blend of contemporary and traditional aesthetics, ensuring an elegant ambiance for its guests. It is equipped with modern conference rooms, recreational facilities, and exquisite suites designed to cater to the needs of high-profile clients, tourists, and business executives. Somewatt Fresh Hotel also offers premium event-hosting services for weddings, corporate meetings, and social gatherings, ensuring a memorable experience for all guests.
2.1 LOCATION AND BRIEF HISTORY OF THE ESTABLISHMENT
Somewatt Fresh Hotel is strategically situated in the heart of Ilorin, making it easily accessible for both local and international visitors. The hotel was established in response to the growing demand for premium hospitality services in Ilorin, a city known for its rich cultural heritage and increasing business activities. Since its inception, the hotel has expanded its facilities and services, evolving into a top-tier establishment that caters to diverse client needs. Its reputation for excellence has attracted numerous tourists, corporate executives, and dignitaries, making it a landmark in Ilorin’s hospitality sector.
Over the years, Somewatt Fresh Hotel has undergone several renovations to maintain a contemporary look and integrate state-of-the-art facilities. The management has continuously upgraded its amenities to align with international hospitality trends, ensuring a luxurious experience for all guests. The hotel’s history is marked by a steady commitment to customer satisfaction, community engagement, and sustainable business practices.
2.2 OBJECTIVES OF THE ESTABLISHMENT
The primary objectives of Somewatt Fresh Hotel include:
· Providing exceptional hospitality services to all guests, ensuring a comfortable and enjoyable stay.
· Maintaining high standards of hygiene, safety, and customer service.
· Creating a welcoming and professional atmosphere that enhances guest satisfaction.
· Supporting tourism and economic growth in Ilorin by offering premium accommodation and event-hosting facilities.
· Investing in staff training and development to uphold industry best practices.
· Expanding service offerings to include modern amenities that meet global hospitality standards.
· Promoting sustainability and environmental responsibility in hotel operations.
· Establishing a strong corporate social responsibility (CSR) program, engaging in community development projects, and supporting local businesses.
2.4 ORGANIZATIONAL STRUCTURE OF THE ESTABLISHMENT
The organizational structure of Somewatt Fresh Hotel is designed to ensure efficiency, smooth operations, and effective service delivery. It consists of:
· General Manager – Oversees the entire operations of the hotel, ensuring that all departments function effectively and maintain high service standards.
· Operations Manager – Supervises daily activities and ensures seamless coordination among different departments.
· Department Heads – Lead various units, including housekeeping, food and beverage, front desk, security, and marketing, ensuring optimal performance and service quality.
· Human Resources Manager – Handles staff recruitment, training, welfare, and compliance with labor laws.
· Supervisors and Staff – Execute tasks within their respective departments, delivering quality service and attending to guest needs.
2.5 VARIOUS DEPARTMENTS IN THE ESTABLISHMENT AND THEIR FUNCTIONS
1. Front Desk and Reception
· Manages guest check-ins, check-outs, and reservations efficiently.
· Handles customer inquiries and provides information about hotel services.
· Offers concierge services, assisting guests with transportation, tour arrangements, and special requests.
· Ensures prompt and professional handling of complaints and guest feedback.
2. Housekeeping Department
· Ensures the cleanliness and maintenance of guest rooms and public areas.
· Provides laundry and linen services to enhance guest comfort.
· Manages room supplies, ensuring that guests have all necessary amenities.
· Implements high hygiene and sanitation standards to ensure guest safety.
3. Food and Beverage Department
· Operates the hotel’s restaurant, bar, and room service, offering a variety of local and international cuisines.
· Prepares and serves meals and drinks, maintaining high culinary standards.
· Manages catering services for corporate events, weddings, and special occasions.
· Continuously updates menu offerings to meet evolving guest preferences.
4. Security Department
· Ensures the safety and security of guests, staff, and hotel property.
· Monitors surveillance systems and enforces security protocols.
· Controls access points and responds to emergencies promptly.
· Collaborates with local law enforcement agencies for enhanced security measures.
5. Maintenance Department
· Oversees the repair and upkeep of hotel facilities, including plumbing, electrical, and air-conditioning systems.
· Ensures that all equipment and infrastructure are in excellent working condition.
· Conducts routine inspections to prevent potential operational issues.
· Implements energy-efficient practices to reduce operational costs.
6. Marketing and Sales Department
· Develops and implements marketing strategies to promote the hotel’s services and special offers.
· Establishes corporate partnerships and manages customer relationships.
· Engages in digital marketing, advertising, and brand positioning to attract new clientele.
· Conducts market research to identify emerging trends and competitive advantages.
7. Accounts and Finance Department
· Manages all financial transactions, budgeting, and expense monitoring.
· Handles payroll processing and staff salaries, ensuring timely payments.
· Prepares financial reports, audits, and strategic financial planning.
· Ensures compliance with tax regulations and financial policies.
8. Human Resources Department
· Handles recruitment, staff training, and performance evaluations.
· Oversees employee welfare, benefits, and career development programs.
· Ensures compliance with labor laws and maintains a positive work environment.
· Implements motivational programs to enhance staff productivity.
Each department plays a critical role in ensuring the smooth operation of Somewatt Fresh Hotel, contributing to its reputation as a leading hospitality provider in Ilorin. Through teamwork, dedication, and continuous improvement, the hotel remains committed to offering exceptional experiences to all guests.
Furthermore, Somewatt Fresh Hotel has a commitment to sustainable practices, integrating energy-efficient systems, waste management programs, and eco-friendly initiatives to reduce its carbon footprint. By continually evolving and adapting to industry trends, the hotel remains a top choice for hospitality in Ilorin.















CHAPTER THREE
3.1 WORK DONE DURING THE SIWES
During my Student Industrial Work Experience Scheme (SIWES) at Somewatt Fresh Hotel Ilorin, I had the opportunity to gain hands-on experience in various departments. This training period allowed me to develop practical skills in hospitality management, customer service, and operational procedures within the hotel industry. Through direct engagement with staff and guests, I acquired valuable insights into hotel administration, communication, and teamwork.
3.2 BAR
In the bar section, I was actively involved in ensuring smooth operations and maintaining excellent service standards. My responsibilities included:
· Assisting bartenders in preparing and serving a variety of beverages to guests.
· Managing bar inventory by restocking drinks, glassware, and other essentials.
· Ensuring compliance with hygiene and safety regulations.
· Engaging with customers, taking orders, and recommending beverages based on their preferences.
· Learning the art of mixology and understanding different types of alcoholic and non-alcoholic drinks.
Through this experience, I improved my communication and multitasking skills while also developing a keen understanding of customer preferences and service etiquette.
3.3 RECEPTION
At the reception desk, I played a crucial role in welcoming guests and ensuring a smooth check-in and check-out process. My responsibilities included:
· Handling guest reservations, room allocations, and providing necessary information about hotel services.
· Attending to guest inquiries, complaints, and special requests in a professional manner.
· Maintaining accurate records of guest transactions, bookings, and payment processing.
· Assisting in coordinating transport services and tourist information for guests.
· Enhancing my problem-solving and customer relations skills by addressing guests' needs efficiently.
Working at the reception allowed me to develop a strong sense of professionalism, adaptability, and attention to detail while interacting with a diverse range of guests.
3.4 HOUSEKEEPING
The housekeeping department played a vital role in ensuring the cleanliness and comfort of the hotel environment. My tasks in this section included:
· Cleaning and maintaining guest rooms and public areas according to hotel standards.
· Assisting in laundry services, linen replacement, and restocking of essential amenities.
· Reporting maintenance issues and ensuring all rooms were in excellent condition for new guests.
· Following strict hygiene protocols and safety regulations.
· Learning organizational skills and time management to efficiently complete tasks within given deadlines.
Through this experience, I gained a deeper appreciation for the behind-the-scenes work required to maintain high hospitality standards.
3.5 RESTAURANT
In the restaurant, I worked closely with the food and beverage team to provide quality dining experiences for guests. My responsibilities included:
· Assisting in meal preparation, table setting, and food presentation.
· Taking and processing guest orders with accuracy and efficiency.
· Maintaining proper hygiene and cleanliness in the dining area.
· Providing excellent customer service and handling guest requests promptly.
· Observing kitchen operations and understanding the importance of teamwork in a fast-paced environment.
My time in the restaurant enhanced my interpersonal skills, patience, and ability to work under pressure while ensuring guests received top-quality service.
Overall, my SIWES experience at Somewatt Fresh Hotel Ilorin provided me with invaluable industry exposure and practical knowledge. It deepened my understanding of the hospitality sector, improved my communication skills, and strengthened my ability to work in a professional environment. This experience has further solidified my interest in hospitality management and customer service, equipping me with the skills necessary for future career opportunities in the field.
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CHAPTER FOUR
4.1 EXPERIENCE GAINED DURING THE TRAINING
My industrial training at Somewatt Fresh Hotel Ilorin was an enriching experience that broadened my knowledge of the hospitality industry and enhanced my professional skills. Throughout my SIWES period, I acquired significant hands-on experience in various hotel operations, including customer service, housekeeping, food and beverage management, and administrative tasks.
Key Experiences Gained
1. Customer Service Excellence
I learned how to interact professionally with guests, address their concerns, and ensure their satisfaction. This significantly improved my communication and interpersonal skills, as I handled various guest requests, complaints, and feedback with professionalism and patience.
2. Time Management and Multitasking
Working in different departments required me to efficiently manage my time and handle multiple tasks simultaneously. This experience helped me develop strong organizational abilities, ensuring that I could complete assigned duties promptly without compromising quality service.
3. Teamwork and Collaboration
I worked closely with experienced hotel staff and learned the importance of teamwork in ensuring seamless operations. Whether in the bar, reception, housekeeping, or restaurant, cooperation among staff members was essential for delivering excellent guest experiences.
4. Problem-Solving Skills
Encountering and resolving guest complaints and operational challenges helped me develop quick thinking and problem-solving skills under pressure. From handling an overbooked room to assisting a dissatisfied guest, I learned how to respond calmly and effectively in challenging situations.
5. Attention to Detail
The experience taught me the significance of maintaining high standards in cleanliness, presentation, and overall service quality in the hospitality industry. Every department required a meticulous approach, from setting tables in the restaurant to ensuring guest rooms met hotel standards.
6. Professionalism and Ethical Conduct
My training emphasized the importance of professionalism, discretion, and ethical conduct in the workplace. I learned how to maintain confidentiality in guest transactions, handle sensitive information appropriately, and uphold the hotel's reputation through my actions.
7. Adaptability and Resilience
The dynamic nature of the hospitality industry required me to be flexible and adapt to changes quickly. There were days of high guest traffic where I had to work under pressure, adjusting my schedule and approach to meet the hotel’s demands effectively.
8. Technical and Administrative Skills
During my time at the reception, I gained experience in booking software, reservation management, and payment processing. These technical skills are valuable for anyone aspiring to work in hospitality management or customer service roles.
Overall Reflection
My SIWES training was a transformative experience that equipped me with essential skills for future career growth in hospitality and customer service. The practical knowledge gained will be invaluable as I advance in my professional journey. This experience has reinforced my understanding of hospitality management and the essential role customer satisfaction plays in the success of any hotel establishment. The ability to work under pressure, collaborate with a team, and handle guests professionally has significantly shaped my career aspirations and prepared me for future challenges in the hospitality industry.
	 














CHAPTER FIVE
5.1 SUMMARY
My SIWES experience at Somewatt Fresh Hotel Ilorin provided me with practical exposure to various aspects of the hospitality industry. I gained insights into hotel management, customer service, housekeeping, and restaurant operations, which significantly contributed to my professional growth.
5.2 CHALLENGES ENCOUNTERED DURING SIWES
· Adapting to a fast-paced work environment with high guest expectations.
· Handling difficult guests and resolving complaints professionally.
· Managing long working hours and physically demanding tasks.
· Understanding and mastering new hospitality software and procedures.
5.3 RECOMMENDATION
· The hotel should provide more structured training programs for interns.
· Interns should receive more guidance and mentorship from senior staff.
· Improved work schedules to prevent burnout and enhance learning opportunities.
5.4 CONCLUSION
The SIWES training was an invaluable experience that enhanced my skills, knowledge, and confidence in the hospitality industry. The practical exposure has prepared me for future career endeavors and provided me with a solid foundation for professional growth.
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