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CHAPTER ONE
1.2 INTRODUCTION TO SIWES
In the early stages of Business Administration, Nigerian Student were graduating from their respective Institutions without any technical knowledge or working experience. According to Akereloja (2008), acquisition of practical skills is an antidote of meaningful development in any society. In accordance with Akereloja's view, Odiagha (1995) also posits that practical knowledge is learning without which mastery of an area of knowledge may be too difficult to achieve and that practical knowledge involves developing skills through the use of tools or equipment to perform tasks that are related to a field of study.
As a result, the Federal Government of Nigeria introduced the Student Industrial Work Experience Scheme (SIWES) programme in Tertiary Institutions in 1975 to ensure acquisition of field practical knowledge and skills by Students before graduation, and to further expose Students to Industry based skills that are necessary for smooth transition from classroom to the labour world, providing the students with the basic prospects to be part of real work situations outside the lecture room. Thus, it became obligatory for Students in Tertiary Institutions, mostly those studying Business Administration related courses to embark on SIWES programme in order to acquire practical knowledge and working skills prior to graduating from their various institutions of learning. To this end, the Business Administration profession like other course professions require practical skills. Hence it became imperative for Students of Urban and Regional Planning to embark on the SIWES programme so as to acquire the necessary practical skills required for the profession before graduation 
1.2	DEFINITION OF SIWES
The student industrial working experience scheme is a Program that constitutes immensely to building of technical skills available to the Nigeria economy, which are needed for the national industrial development.
1.3	HISTORICAL BACKGROUND OF SIWES
The Student Industrial Work Experience Scheme (SIWES) was established in 1973 by the Industrial Training Fund (ITF). Prior to the establishment of the Scheme, there was a growing concern among our Industrialists that graduants of our institutions of higher learning lacked adequate practical background studies preparatory for employment in industries. It is against this rationale for initiating and designing the scheme was hinged. 
Consequently the scheme affords students the opportunity of familiarizing and exposing themselves to the needed experience in handling equipments and machinery that are usually not available in their institutions so as to smoothen their entry into industrial practices on completion of their studies and also reduces period spent in training fresh graduates as new employees.

1.4	AIMS AND OBJECTIVES OF SIWES
SIWES is strategized for skills acquisition, therefore, the key aim is to bridge the gap between theory and practice by exposing students to the industrial environment and enable them to develop occupational competences so that they can readily contribute their quota to national economic development and technological advancement after graduation.
The Specific Objectives of the Scheme as outlined in the Industrial Training Funds Policy document no.1 of 1993 are as follows:
· To provide placements in industries for students of higher institutions of learning approved by relevant authorities (NUC, NBTE, NCCE) to acquire experience and skills relevant to their course of study.
· Prepare Students for the real work situations they will meet after graduation.
Expose Students to work methods and techniques in handling of equipment and machinery that may not be available in school. Makes transition from School to the labour World smooth and enhance Student contact for later job placement.
· Provides Students with the opportunity to apply their knowledge in real life work situation thereby bridging the gap between theory and practice.
1.5	REASONS FOR TRAINING 
Reason for the industrial training are as follows:
1. The knowledge acquired in the classrooms are not enough due to lack of practical 
2. The program has also helped to distinguish between class and practical work 
3. Class room theories cannot be compare with the practical work done on the field.
4. The Siwes program has proved a means of opportunity for students to handle some sophisticated equipment not found in the school 
1.6	THE MAJOR DOCUMENT OF ITF
1. PLACEMENT LETTER: This is the formal letter of the placement to be submitted to any employer by each students
2. THE JOB REPORTING FORM: This form is to be completed by students before he/she settle down with the employer. The information on the form will assist the central and department during supervision visits. Failure to return this form is taken as non participant in the program.
3. THE TRAINING LOG BOOK: This has to be completely filled daily and signed weekly by industrial based supervisor, and this logbook carried detailed information about work carried out daily, the logbook must be with you daily.



CHAPTER TWO
2.1	A BRIEF HISTORY OF ITEM 7GO
	Item 7 Go Food, a popular restaurant in Ilorin, Kwara State, has been serving delicious meals to the community for years. While I couldn't find specific information on the exact date of establishment, I gathered some insights from reviews and articles about the restaurant.
Item 7 Go Food is known for its affordable prices and tasty meals, including jollof rice, fried rice, mixed rice, chicken, beef, plantain, fish, salad, and shawarma. The restaurant has multiple branches in Ilorin, with locations in Tanke, Oke-Odo, and other areas.
	Reviews from customers praise the restaurant's fast service, friendly staff, and clean environment. Some reviewers have suggested that the restaurant could improve by offering more local dishes and expanding its menu.
	Although I couldn't find detailed information on the founders or the exact history of Item 7 Go Food, it's clear that the restaurant has become a beloved institution in Ilorin, serving both locals and visitors alike.
2.2	ORGANIZATION PROFILE:
	Item 7 Go Restaurant is a popular food service provider located in Ilorin, Kwara State. The restaurant offers a variety of meals, including jollof rice, fried rice, mixed rice, chicken, beef, plantain, fish, salad, and shawarma. Item 7 Go Restaurant has multiple branches in Ilorin, with a strong reputation for providing delicious and affordable meals.
2.3	JOB RESPONSIBILITIES:
During my SIWES program, I was assigned to the customer service and marketing department. My job responsibilities included
1. Customer Service: Attending to customers, taking orders, and ensuring customer satisfaction.
2. Marketing: Assisting in promotional activities, including social media marketing and in-store promotions.
3. Inventory Management: Assisting in managing inventory, including stock taking and replenishment.
4. Cash Handling: Assisting in handling cash transactions, including receiving payments and making change.
SKILLS AND KNOWLEDGE GAINED:
During my SIWES program, I gained valuable skills and knowledge in the following areas:
1. Customer Service: I developed effective communication and interpersonal skills, ensuring customer satisfaction and resolving complaints.
2. Marketing: I gained insight into promotional strategies, including social media marketing and in-store promotions.
3. Inventory Management: I learned the importance of effective inventory management, including stock taking and replenishment.
4. Cash Handling: I developed skills in handling cash transactions, including receiving payments and making change.
5. Teamwork: I worked effectively with colleagues, developing teamwork and collaboration skills.
6. Time Management: I managed my time effectively, balancing work responsibilities with academic obligations.
MARJOR DEPARTMENT IN ITEM 7GO ILORIN KWARA STATE
1. Kitchen/Cooking Department:
- Responsible for preparing and cooking meals
- Includes chefs, cooks, and kitchen assistants
2. Customer Service/Front Desk Department:
- Handles customer inquiries, complaints, and feedback
- Responsible for taking orders, serving customers, and managing cash transactions
- Includes customer service representatives, cashiers, and waiters/waitresses
3. Marketing and Sales Department:
- Develops and implements marketing strategies to attract customers
- Responsible for promoting the restaurant's brand, products, and services
- Includes marketing managers, sales representatives, and social media managers
4. Procurement and Supply Chain Department:
- Responsible for sourcing and purchasing ingredients, supplies, and equipment
- Manages inventory, including stock levels and replenishment
- Includes procurement managers, storekeepers, and logistics coordinators
5. Human Resources and Administration Department:
- Handles recruitment, training, and employee development
- Responsible for payroll, benefits, and employee relations
- Includes HR managers, administrators, and receptionists
6. Finance and Accounting Department:
- Manages the restaurant's financial transactions, including accounting, budgeting, and financial reporting
- Responsible for managing cash flow, accounts payable, and accounts receivable
- Includes accountants, financial analysts, and auditors
These departments work together to ensure the smooth operation of Item 7 Go and provide excellent customer service.
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ACTIVITES GOING ON AT ITEM 7GO
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2.2 ORGANOGRAM STRUCTURE OF THE ITEM 7GO 
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CHAPTER THREE
3.1	RESTAURANT ORGANIZATIONAL CHART
The chart typically includes all staff members from top-level management to entry-level employees. The chart provides a clear overview of the different departments such as kitchen, front-of-house, and administrative staff. This helps the restaurant management team to assign duties, delegate responsibilities, and monitor performance effectively.
As a restaurant business owner, you may be wondering what the importance of an organizational chart is for your establishment. The truth is that having a clear and well-structured organizational chart can greatly benefit your business in many ways.
3.2	THE BENEFITS OF A RESTAURANT ORGANIZATIONAL CHART
There are several benefits to having a restaurant organizational chart:
1. Clarity and Accountability
A detailed organizational chart ensures that every employee knows their role and responsibilities, as well as who they report to. This level of clarity makes it easier to hold employees accountable for their actions, and reduces the risk of confusion or misunderstandings.
2. Efficient Workflow
An effective organizational chart can help optimize workflow and streamline processes. By defining roles and responsibilities, employees can focus on their tasks without worrying about overlapping duties. This efficiency ultimately leads to better productivity and improved customer service.
3. Better Decision-Making
A clear organizational chart can help managers make better decisions by giving them a complete picture of the restaurant’s structure. They can quickly identify areas that need improvement, determine where resources should be allocated, and make informed decisions based on accurate data.
4. Improved Communication
An organizational chart promotes communication and collaboration between different departments by highlighting the reporting lines and key decision-makers. This makes it easier for employees to communicate with each other, share information, and work together to achieve common goals.
3.3	RESTAURANT ORGANIZATIONAL CHART STRUCTURE
The structure of a restaurant organizational chart may vary depending on the size of the restaurant and its specific needs. However, there are some common components that are typically included:
General Manager – responsible for overall operations and management of the restaurant.
Kitchen Manager – responsible for overseeing the kitchen staff and food preparation.
Front-of-House Manager – responsible for overseeing the dining room staff and customer service.
Administrative Staff – including human resources, accounting, and marketing personnel.
Entry-Level Employees – including servers, bartenders, cooks, and dishwashers.
The restaurant organizational chart can also include supervisors or assistant managers who help manage specific areas of the restaurant. For example, a bar manager may be responsible for overseeing the bar staff and inventory management.
3.4	UNDERSTANDING THE RESTAURANT HIERARCHY AND ROLES
Running a restaurant requires a lot of coordination and teamwork. Each member of the team has a specific role to play in ensuring that the restaurant runs smoothly and efficiently.
The Manager
At the top of the restaurant hierarchy is the manager. The manager is responsible for overseeing all aspects of the restaurant’s operations, from hiring and training staff to managing finances and budgets. They are also responsible for creating and implementing policies, procedures, and strategies to ensure the restaurant’s success. The manager’s role involves working closely with other members of the team, including chefs, servers, and bartenders, to ensure that everyone is working towards the same goal. They must be able to communicate effectively with their employees and customers alike to maintain a high level of satisfaction.
The Chef
One of the most critical roles in any restaurant hierarchy is the chef. The chef is responsible for overseeing the kitchen and ensuring that food is prepared to the highest standards. They are responsible for creating menus, ordering ingredients, and maintaining the kitchen’s cleanliness and safety. A successful chef must possess excellent culinary skills, creativity, and leadership abilities. They must be able to work well under pressure, manage a team, and maintain a positive and professional attitude at all times.
The Servers
Servers play an essential role in the restaurant hierarchy. They are the face of the restaurant, interacting with customers and ensuring that they have an enjoyable dining experience. Servers must be knowledgeable about the menu, able to make recommendations, and provide exceptional customer service. In addition to taking and serving orders, servers must also be able to handle cash and credit card transactions accurately. They must be able to multitask, prioritize tasks, and work as part of a team to ensure that customers are served promptly and efficiently.
The Bartenders
Bartenders are responsible for mixing and serving drinks, creating a welcoming atmosphere, and ensuring that customers have an enjoyable experience. They must be knowledgeable about different types of alcohol, techniques, and equipment used to create various cocktails and drinks. In addition to mixing drinks, bartenders must also maintain the bar’s cleanliness and orderliness, monitor inventory levels, and handle cash transactions accurately.
3.5	MANAGERIAL ROLES IN A RESTAURANT ORGANIZATIONAL CHART
The managerial roles in a restaurant organizational chart are crucial for ensuring smooth operations and maintaining high standards of service and quality. These roles include:
General Manager – responsible for overall operations and management of the restaurant.
Kitchen Manager – responsible for overseeing food preparation, inventory management, and kitchen staff training.
Front-of-House Manager – responsible for overseeing dining room staff, customer service, and managing reservations.
These managers work together to ensure that the restaurant runs efficiently and that customers are satisfied with their dining experience. They oversee employees, make decisions regarding the menu, and handle any issues that may arise during service.
А well-designed restaurant organizational chart is essential for the efficient operation of any restaurant. It promotes clarity, accountability, efficient workflow, better decision-making, and improved communication.
Each position plays a critical role in ensuring that everything runs smoothly and that customers are satisfied with their dining experience. By working together as a team, the manager, chef, servers, and bartenders can create a memorable and enjoyable experience for all their customers.
 




CHAPTER FOUR
EXPERIENCED GAINED DURING MY SIWES PROGRAMME
Practical Experience:
1. Hands-on training: I gained practical experience in managing a fast-paced food service environment.
2. Real-world application: They would apply theoretical concepts learned in the classroom to real-world situations.
Business Operations:
1. Understanding of business operations: I learnt about the day-to-day operations of a food service business, including inventory management, supply chain logistics, and customer service.
2. Financial management: I was exposed to financial management aspects, such as budgeting, pricing, and cost control.
Marketing and Sales:
1. Marketing strategies: I learnt about Item 7 Go's marketing strategies, including social media marketing, promotions, and advertising.
2. Sales techniques: I observed and participate in sales interactions, developing their communication and persuasion skills.
Human Resource Management:
1. Staff management: I see how Item 7 Go manages its staff, including recruitment, training, and performance evaluation.
2. Customer service: I also learnt about the importance of customer service and how to handle customer complaints.
Entrepreneurship:
1. Entrepreneurial spirit: Working at Item 7 Go could inspire students to consider entrepreneurship as a career path.
2. Small business management: I gained insight into the challenges and opportunities of managing a small business.
Networking Opportunities:
1. Industry connections: Students would establish connections with professionals in the food service industry.
2. Alumni network: They might connect with Item 7 Go alumni, potentially leading to future job opportunities or mentorship.
Personal Development:
1. Time management: I also developed time management skills, balancing work responsibilities with academic obligations.
2. Teamwork and communication: They would improve their teamwork and communication skills, working with colleagues and customers.





CHAPTER FIVE
5.0	CHALLENGES ENCOUNTERED:
	During my SIWES program, I encountered the following challenges:
1. Time Management: Balancing work responsibilities with academic obligations was a significant challenge.
2. Lack of Stipends: Many organizations do not provide stipends, making it difficult for students to cover transportation and other expenses. 
3. Customer Complaints: Handling customer complaints and resolving issues was a challenge.
4. Inventory Management: Managing inventory and ensuring stock levels were adequate was a challenge.

5.1 	CONCLUSION
I thereby conclude that the SIWES (Student Industrial Work Experience Scheme) is a very great importance as it enlightens students to the practical aspect of their field of learning. 
The SIWES program expected to be undergone by all students in the school of applied science in all tertiary institution in Nigeria.
I therefore deeply appreciate the Industrial Training of my school (Kwara State Polytechnic, Ilorin, Kwara State) for involving themselves in such a worldwide program. The importance of this training cannot be over emphasized industrial training by some operations carried out during the program.
	In conclusion, my SIWES program at Item 7 Go Restaurant was a valuable learning experience. I gained practical skills and knowledge in customer service, marketing, inventory management, and cash handling. I developed teamwork, time management, and problem-solving skills. I recommend that future SIWES students be assigned to Item 7 Go Restaurant to gain valuable work experience.
5.1   RECOMMENDATIONS
I like to use this medium to explore the federal Government at all stage to take this SIWES program more seriously seen by the students of applied science as a virtual improvement in future of  technology in our nature.
Government should also ensure a proper supervision of SIWES student so that the purpose of the programme will be achieved.
The federal Government should make adequate provision in the annual budget for proper funding of SIWES in view of the potential of the scheme to contribute to enhancing the quality of the pool to technical skill available to the economy.
A comprehensive and detail directory of employer who accept students for SIWES is urgently required to facilitate placement of student in industry.
In order to guarantee quality assurance of institution and the ITF. The ITF should ensure that the backlog in payment of students allowance is cleared urgently to remove the negative image being created for SIWES.
Based on my experience, I recommend the following:
1. Improved Inventory Management: Implementing an effective inventory management system would improve stock levels and reduce waste.
2. Staff Training: Providing regular staff training would improve customer service and resolve complaints effectively.
3. Marketing Strategies: Developing and implementing effective marketing strategies would increase customer loyalty and attract new customers.
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