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ABSTRACT
[bookmark: _GoBack]This internship report consists of the history of SIWES and the establishment where I worked, my experience, challenges, I faced and the job descriptions given to me. I monitored sales, the accounting of money and goods, and also took the records of the all the sales and the name of the product sold. I went online to learn research in businesses which I used for the organisation. I was able to see how to create a balance sheet and other things that helps in improving business, how businesses are don in big time. Also, I was able to know how business meetings are done and projected. And the things necessary for businesses. I was able to attend different meeting with my supervisor where different businesses were discussed in reality. Here, I see how different decision making affects different businesses directly. I was able to know the various software’s used for in putting monetary records I practiced how to use them during my industrial training.








CHAPTER ONE
1.0 BRIEF HISTORY OF SIWES
  The Student Industrial Work Experience Scheme (SIWES) is a planned and supervised training intervention based on stated and specific learning and career objectives, and geared towards developing the occupational competencies of the participants. It is a programme required to be undertaken by all students of tertiary institutions in Nigeria pursuing courses in ‘specialized engineering, technical, business, applied sciences and applied arts’. SIWES was initiated by the Industrial Training Fund, ITF, in 1973 so as to complement the theoretical knowledge acquired in higher institutions with practical experience. Participation in SIWES has become a necessary pre-condition for the award of Diploma and Degree certificate in specific disciplines in most institutions in the country. The operators of SIWES are the ITF, the coordinating agencies (NUC, NCCE, NBTE), employers of labor and the institutions. The funding of SIWES is done by the Federal Government of Nigeria. Some of the beneficiaries are undergraduates in the Department of Agriculture, Engineering, Technology, Environmental, Science, Education, Medical Science and pure and Applied Sciences. The duration for the attachment is normally Four months for polytechnics and Colleges of Education and Six months for Universities.
1.1 OBJECTIVES OF SIWES
The Industrial Training Fund’s Policy Document No. 1 of 1973 (ITF, 1973) which established SIWES outlined the objectives of the scheme. The objectives are to:
· Provide an avenue for students in institutions of higher learning to acquire industrial skills and experience during their courses of study;
· Prepare students for industrial work situations that they are likely to meet after graduation;
· Expose students to work methods and techniques in handling equipment and machinery that may not be available in their institutions;
· Make the transition from school to the world of work easier and enhance students’ contacts for later job placements;
· Provide students with the opportunities to apply their educational knowledge in real work situations, thereby bridging the gap between theory and practice;
· Enlist and strengthen employers’ involvement in the entire educational process through SIWES.

1.2 MAJOR DOCUMENTS USED BY SIWES
· THE TRAINING LOG BOOK: the log book is a booklet which provides an avenue for the student to document their various experiences during the course of their internship. The log book should be completed daily or weekly, depending on the institution. It should be signed periodically by the industry based supervisor. It should be examined during supervisory visits from the school and also to be signed by the ITF officials.
· PLACEMENT ACCEPTANCE FORM: this form is to be completed by the Administrative Department of the industry.
· PAYMENT ALLOWANCE FORM: this form shows whether the student is to be paid by the industry or not. If the student is to be paid, spaces are available to show how much and how frequently the student will be paid.
· SP-I FORM: a part of this form is to be filled by the student, while another is to be completed by the industry based supervisor to confirm what has been filled by the student. And the final part is to be filled by the school supervisor after the completion of the attachment.












1.3 THE ORGANOGRAM OF SIWES








CHAPTER TWO
2.1 HISTORY OF OLAFATHIA FOOD STORE.
Olafathia Food Store, a cherished culinary establishment, has a rich history rooted in tradition, community, and a passion for authentic Nigerian cuisine. Located in the heart of a bustling town, the store has become a symbol of cultural heritage and a go-to destination for food lovers seeking a taste of home-cooked meals. Its journey from a modest family kitchen to a renowned food store is a testament to resilience, innovation, and the enduring power of good food.
The story of Olafathia Food Store begins in the early 1980s, when its founder, Mrs. Olafathia Adebayo, a talented cook and entrepreneur, decided to turn her culinary skills into a thriving business. Born and raised in a small village in southwestern Nigeria, Olafathia grew up in a family where cooking was not just a necessity but an art form. Her mother and grandmother were renowned for their ability to transform simple, locally sourced ingredients into mouthwatering dishes that brought people together. From a young age, Olafathia learned the secrets of traditional Nigerian cuisine, mastering recipes that had been passed down through generations.
After getting married and moving to the city, Olafathia noticed a gap in the market for affordable, home-cooked meals that catered to busy workers and students. Many people longed for the comforting flavors of traditional dishes like pounded yam, egusi soup, jollof rice, and moi moi but lacked the time or resources to prepare them at home. Recognizing this need, Olafathia began cooking meals in her small kitchen and selling them to neighbors and local businesses. Her food quickly gained a reputation for its authenticity, flavor, and generous portions.
In 1985, with the support of her husband and savings from her small-scale catering business, Olafathia opened the first Olafathia Food Store. The store was a modest space with a few wooden tables and shelves, but it was warm and inviting. The menu featured a variety of Nigerian staples, including ofe akwu (palm nut soup), efo riro (vegetable soup), and amala with gbegiri (bean soup). Each dish was prepared with care, using fresh ingredients and traditional cooking methods. Olafathia’s dedication to quality and her warm, welcoming demeanor quickly won the hearts of her customers.
As word spread about the store’s delicious food and affordable prices, it became a popular destination for people from all walks of life. Students, office workers, traders, and even tourists flocked to Olafathia Food Store to enjoy a hearty meal and experience the warmth of Nigerian hospitality. The store also became a hub for social interaction, where people gathered to share stories, discuss current events, and celebrate special occasions.
Over the years, Olafathia Food Store expanded its operations to meet the growing demand. The original location was renovated to accommodate more customers, and additional branches were opened in neighboring towns. Despite its growth, the store remained true to its roots, preserving the traditional recipes and cooking techniques that had made it famous. Olafathia’s children, who had grown up helping in the kitchen, joined the business and played a key role in its expansion. They introduced modern management practices while maintaining the store’s commitment to quality and authenticity.
One of the defining features of Olafathia Food Store is its emphasis on community engagement. The store has always been more than just a place to buy food; it is a space where people come together to connect and celebrate their shared culture. Over the years, the store has hosted cultural events, cooking workshops, and charity initiatives, giving back to the community that has supported it for decades. Olafathia herself became a respected figure in the town, known not only for her culinary skills but also for her generosity and dedication to uplifting others.
Today, Olafathia Food Store is a thriving enterprise with a loyal customer base and a reputation for excellence. Although Olafathia has since retired, her legacy lives on through her family and the dedicated team that continues to run the store. The menu has evolved to include new dishes and healthier options, but the core values of quality, authenticity, and hospitality remain unchanged.
The history of Olafathia Food Store is a story of passion, perseverance, and the power of food to bring people together. From its humble beginnings as a small kitchen operation to its status as a cultural institution, the store has become a cherished part of the community. It stands as a reminder of the importance of preserving tradition while embracing change, and it continues to inspire future generations to celebrate the rich culinary heritage of Nigeria.







CHAPTER THREE
3.1 DEPARTMENT OF ATTACHMENT.
Olafathia Food Store is a well-structured organization with various departments working together to ensure smooth operations, excellent customer service, and continuous growth. Each department plays a critical role in maintaining the store’s reputation for quality, authenticity, and efficiency. Below is an overview of the key departments in Olafathia Food Store, including the Accounting Department, Logistics Department, Sales Department, Research Department, Promotion Department, and three additional departments: Customer Service, Procurement, and Quality Control.
Accounting Department
The Accounting Department is the financial backbone of Olafathia Food Store. This department is responsible for managing the store’s finances, ensuring accurate record-keeping, and maintaining transparency in all financial transactions. Key responsibilities include:
Preparing financial statements such as balance sheets, profit and loss statements, and cash flow reports.
Managing payroll for employees and ensuring timely payment of salaries.
Tracking daily sales, expenses, and revenue to ensure profitability.
Handling tax filings and compliance with financial regulations.
Budgeting and forecasting to guide the store’s financial decisions.
The department uses accounting software like QuickBooks and Excel to streamline its operations. The team also works closely with other departments to monitor costs and optimize financial performance.
Logistics Department
The Logistics Department ensures that Olafathia Food Store operates efficiently by managing the supply chain and distribution of goods. This department is crucial for maintaining the availability of fresh ingredients and ensuring timely delivery of products to customers. Key responsibilities include:
Coordinating with suppliers to source high-quality ingredients.
Managing inventory to prevent shortages or overstocking.
Overseeing the transportation of goods from suppliers to the store.
Ensuring proper storage of perishable and non-perishable items.
Optimizing delivery routes for online orders and catering services.
The department uses tools like inventory management software and GPS tracking systems to enhance efficiency. The team also collaborates with the Procurement and Quality Control Departments to ensure that all products meet the store’s standards.
Sales Department
The Sales Department is responsible for driving revenue and ensuring customer satisfaction. This department interacts directly with customers, both in-store and online, to promote Olafathia Food Store’s products and services. Key responsibilities include:
Managing in-store sales and assisting customers with their purchases.
Handling online orders through the store’s website and delivery platforms.
Upselling and cross-selling products to increase revenue.
Building relationships with corporate clients for bulk orders and catering services.
Monitoring sales trends and providing feedback to the Research and Promotion Departments.
The team uses point-of-sale (POS) systems and customer relationship management (CRM) tools to track sales and improve customer engagement.
Research Department
The Research Department is the innovation hub of Olafathia Food Store. This department focuses on understanding customer preferences, market trends, and new opportunities for growth. Key responsibilities include:
Conducting surveys and focus groups to gather customer feedback.
Analyzing market trends to identify new product opportunities.
Researching new recipes and cooking techniques to enhance the menu.
Collaborating with the Promotion Department to develop marketing strategies.
Monitoring competitors to ensure Olafathia Food Store remains a market leader.
The team uses data analysis tools and software to interpret research findings and make data-driven recommendations.
Promotion Department
The Promotion Department is responsible for creating awareness about Olafathia Food Store and attracting new customers. This department uses a mix of traditional and digital marketing strategies to promote the store’s brand. Key responsibilities include:
Designing and executing marketing campaigns across social media, radio, and print media.
Managing the store’s social media pages and website.
Organizing promotional events such as food tastings and cooking demonstrations.
Collaborating with influencers and food bloggers to increase brand visibility.
Monitoring the effectiveness of marketing campaigns and adjusting strategies as needed.
The team uses tools like Canva, Google Analytics, and social media management platforms to create and track promotional activities.
Customer Service Department
The Customer Service Department is the face of Olafathia Food Store, ensuring that customers have a positive experience at every touchpoint. This department handles inquiries, resolves complaints, and builds customer loyalty. Key responsibilities include:
Responding to customer inquiries via phone, email, and social media.
Addressing customer complaints and providing solutions in a timely manner.
Collecting customer feedback to improve products and services.
Training staff to deliver excellent customer service.
Managing loyalty programs and customer rewards.
The team uses CRM software to track customer interactions and ensure consistent service delivery.
Procurement Department
The Procurement Department is responsible for sourcing high-quality ingredients and supplies at the best prices. This department ensures that Olafathia Food Store maintains its reputation for quality while keeping costs under control. Key responsibilities include:
Identifying and negotiating with reliable suppliers.
Ensuring that all ingredients meet the store’s quality standards.
Managing supplier relationships and contracts.
Monitoring market prices to secure the best deals.
Collaborating with the Logistics Department to ensure timely delivery of goods.
The team uses procurement software to streamline the sourcing process and maintain accurate records.
Quality Control Department
The Quality Control Department ensures that all products and services at Olafathia Food Store meet the highest standards of quality and safety. This department plays a critical role in maintaining the store’s reputation for excellence. Key responsibilities include:
Inspecting incoming ingredients to ensure they meet quality standards.
Monitoring food preparation processes to ensure consistency and hygiene.
Conducting regular audits of the store’s facilities and equipment.
Addressing any quality-related issues reported by customers or staff.
Ensuring compliance with food safety regulations and certifications.
The team uses checklists, audit tools, and testing equipment to maintain quality standards.












CHAPTER FOUR
4.0 WORK DONE 
Olafathia Food Store is a renowned culinary establishment that specializes in providing authentic Nigerian meals and catering services. As a student participating in the Student Industrial Work Experience Scheme (SIWES), I was privileged to undergo my industrial training at Olafathia Food Store from August, 2024, to December, 2024. During this period, I gained hands-on experience in various departments, including the Accounting Department, Logistics Department, Sales Department, Research Department, Promotion Department, Customer Service Department, Procurement Department, and Quality Control Department. This report details my activities, learning experiences, and contributions during my internship.
First Day at Olafathia Food Store
On my first day at Olafathia Food Store, I was warmly welcomed by the store manager, Mr. Adewale Olatunji, who introduced me to the team and gave me a brief overview of the store’s operations. I was then introduced to the Human Resources Officer, Mrs. Funmi Adebayo, who assigned me to the Sales Department for the first phase of my training. I also met other interns and staff members, including the head of the Accounting Department, Mr. Tunde Ojo, and the head of the Logistics Department, Mrs. Bimpe Adeyemi.
Orientation and Introduction to Departments
During my first week, I was given a comprehensive orientation to familiarize myself with the store’s operations and the roles of each department. I was introduced to the various equipment and tools used in the store, such as point-of-sale (POS) systems, inventory management software, and kitchen appliances. I also visited the main kitchen, where I observed the preparation of meals and learned about the store’s commitment to quality and hygiene.
WEEKLY ACTIVITIES AND LEARNING EXPERIENCES
First and Second Week: Sales Department
In my first two weeks, I was posted to the Sales Department, where I learned how to interact with customers, handle transactions, and promote the store’s products. My responsibilities included:
Assisting customers with their orders and providing recommendations.
Operating the POS system to process payments.
Upselling and cross-selling products to increase revenue.
Managing online orders and ensuring timely delivery.
Collaborating with the Promotion Department to implement sales strategies.
During this period, I improved my communication and customer service skills and gained a deeper understanding of the sales process.
Third and Fourth Week: Logistics and Procurement Departments
In the third week, I was transferred to the Logistics Department, where I learned about inventory management and supply chain operations. My tasks included:
Assisting with the receipt and storage of goods.
Updating inventory records using inventory management software.
Coordinating with suppliers to ensure timely delivery of ingredients.
Collaborating with the Procurement Department to source high-quality ingredients at competitive prices.
In the fourth week, I worked closely with the Procurement Department, where I learned how to negotiate with suppliers and maintain supplier relationships. I also participated in market surveys to identify new suppliers and compare prices.
Fifth and Sixth Week: Accounting Department
During the fifth and sixth weeks, I was posted to the Accounting Department, where I gained insights into the financial operations of the store. My responsibilities included:
Assisting with the preparation of financial statements.
Recording daily sales and expenses.
Managing payroll and ensuring timely payment of salaries.
Using accounting software like QuickBooks to maintain financial records.
This experience helped me develop my accounting skills and understand the importance of financial management in a business.
Seventh and Eighth Week: Research and Promotion Departments
In the seventh week, I joined the Research Department, where I participated in market research and customer feedback analysis. My tasks included:
Conducting surveys to gather customer feedback.
Analyzing market trends to identify new product opportunities.
Collaborating with the Promotion Department to develop marketing strategies.
In the eighth week, I worked with the Promotion Department, where I assisted in creating promotional content for social media, organizing events, and managing the store’s online presence. I also learned how to use tools like Canva and Google Analytics to track the effectiveness of marketing campaigns.
Ninth and Tenth Week: Customer Service and Quality Control Departments
During the ninth week, I was posted to the Customer Service Department, where I handled customer inquiries, resolved complaints, and collected feedback. My responsibilities included:
Responding to customer inquiries via phone, email, and social media.
Addressing customer complaints and providing solutions.
Managing loyalty programs and customer rewards.
In the tenth week, I worked with the Quality Control Department, where I learned about food safety standards and quality assurance processes. My tasks included:
Inspecting incoming ingredients to ensure they met quality standards.
Monitoring food preparation processes to ensure consistency and hygiene.
Conducting regular audits of the store’s facilities and equipment.
Final Weeks and Conclusion
In my final two weeks, I was given the opportunity to work on a special project, which involved developing a new menu item based on customer feedback. I collaborated with the Research, Promotion, and Quality Control Departments to create and launch the new product. This experience allowed me to apply the knowledge and skills I had gained throughout my internship.
During my stay at Olafathia Food Store, I attended weekly departmental meetings and participated in brainstorming sessions to improve the store’s operations. I also received mentorship from experienced staff members, who guided me and provided valuable insights into the food and beverage industry.
           CHALLENGES ENCOUNTERED
Challenges Encountered During My Internship at Olafathia Food Store
While my industrial training at Olafathia Food Store was a valuable and enriching experience, I encountered several challenges that tested my resilience and adaptability. These challenges are common among SIWES students and highlight areas where improvements can be made to enhance the internship experience for future trainees. Below are the key challenges I faced during my internship:
Payment of Interns
One of the major challenges I faced was the lack of financial compensation during my internship. SIWES students are not paid for their work, which can be discouraging, especially when interns are required to work long hours and contribute significantly to the organization. The absence of an incentive or stipend made it difficult to cover transportation costs and other personal expenses, adding financial strain to the internship experience.
Poor Transportation
Transportation was another significant challenge during my internship. Olafathia Food Store does not provide official transportation for staff or interns, and the distance between my residence and the workplace was considerable. This made commuting stressful and time-consuming, as I had to rely on public transportation, which was often unreliable. Despite these challenges, I made every effort to arrive at work on time and fulfill my responsibilities.
Downgrading of Interns
As an intern, I often felt undervalued and restricted in my role. Interns were frequently assigned menial tasks, such as running errands or cleaning, rather than being given opportunities to engage in meaningful work that aligned with our skills and learning objectives. For example, while I was eager to contribute to menu development or customer service strategies, I was often relegated to basic tasks like arranging shelves or assisting with packaging. This lack of involvement in core activities limited my ability to gain practical experience and develop my skills.
Harsh Attitude of Some Staff Members
Another challenge I encountered was the harsh attitude of some staff members toward interns. While many employees were supportive and willing to share their knowledge, others were dismissive and unapproachable. Some senior staff members treated interns as though we were a burden, refusing to allow us to participate in important tasks and then criticizing us for not being proactive. This created a tense and unwelcoming environment, making it difficult to learn and grow during the internship.
Limited Access to Key Departments
Although I was rotated across various departments, I noticed that interns were often excluded from critical decision-making processes and high-priority projects. For instance, while I was eager to learn about financial management in the Accounting Department, I was only allowed to perform basic tasks like recording sales data. Similarly, in the Promotion Department, I was not given the opportunity to lead or contribute to major marketing campaigns. This limited access to key activities hindered my ability to gain a comprehensive understanding of the store’s operations.
Inadequate Training and Guidance
While some staff members were willing to mentor interns, others provided little to no guidance, leaving us to figure things out on our own. For example, when I was assigned to the Quality Control Department, I was expected to inspect ingredients and monitor food preparation processes without proper training. This lack of structured guidance made it challenging to perform tasks effectively and confidently.






CHAPTER 5
5.0 CONCLUSION
In conclusion, the experience Olafathia food store was indeed a great and extraordinary, which I will like all students to participate. During the course of the training, I have acquired a lot of skills and have been able to engage in interpersonal relationship. More than ever, I now have a little more boldness to speak to anyone using business skill.
5.1 RECOMMENDATIONS
The Student Industrial Work Experience Scheme is indeed a great opportunity for students to practice the practical aspect of what has been taught by their lecturers in the classroom. The scheme should therefore be mandated for tertiary institutions by NUC and SIWES, so as to enable the students have a practical knowledge in their field of study.
More so, I wish to suggest and recommend that SIWES should ensure that there are adequate remunerations allotted to intents during the course of the programme. This remuneration should be on a monthly basis and not after the completion of the training. This remuneration or allowance will go a long way in helping the students to fight some financial problem during the course of the programme.
Lastly, I suggest that the SIWES body should subsequently engage in visitation to students at various organizations in which they are serving. This visitation act will help students or intents to turn a good attitude to the work entrusted into their hands, it will also help the students acquire more practical skills

5.2 REFRENCES
· Training manual for Students on Industrial Training attachment at Olafathia Stores
· Olafathia Chairman Mr. 
· Director of Accounting Mr. Oluwadamilare Samuel
· Head of Sales Mrs. Sola 
· A detailed report on SIWES by Okunade Abigail
· Wikipedia 
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