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CHAPTER ONE
1.1 INTRODUCTION TO SIWES
Students Industrial Work Experience Scheme (SIWES) is a Skills Training Program designed to prepare and expose Students of Universities, Polytechnics, Colleges of Technology, Colleges of Agriculture and Colleges of Education for the Industrial Work situation they are likely to meet after graduation. The Scheme affords Students the opportunity of familiarizing and exposing themselves handling equipment and machinery that are usually not available in their institutions.
1.2 HISTORY OF SIWES
The Students’ Industrial Work Experience Scheme (SIWES) was initiated in 1973 by the Federal Government of Nigeria under the Industrial Training Fund (ITF) to bridge the gap between theory and practice among products of our tertiary Institutions. It was designed to provide practical training that will expose and prepare students of Universities, Polytechnics, and Colleges of Education for work situation they are likely to meet after graduation.
Before the establishment of the scheme, there was a growing concern among the industrialists that graduates of institutions of higher learning lacked adequate practical background studies preparatory for employment in industries. Thus the employers were of the opinion that the theoretical education going on in higher institutions was not responsive to the needs of the employers of labour.
As a result of the increasing number of students’ enrolment in higher institutions of learning, the administration of this function of funding the scheme became enormous, hence ITF withdrew from the scheme in 1978 and was taken over by the Federal Government and handed to National Universities commission (NUC), National Board for Technical Education (NBTE) and National Commission for Colleges of Education (NCCE). In 1984, the Federal Government reverted back to ITF which took over the scheme officially in 1985 with funding provided by the Federal Government.




1.3 OBJECTIVES OF THE PROGRAMME
The specific objectives of SIWES are to:
· Provide placements in industries for students of higher institutions of learning approved by relevant regulatory authorities (NUC, NBTE, NCCE) to acquire work experience and skills relevant to their course of study
· Prepare students for real work situation they will meet after graduation.
· Expose students to work methods and techniques in the handling of equipment and machinery that may not be available in schools.
· Make transition from school to the labour market smooth and enhance students’ conduct for later job placement
· Provide students with the opportunity to apply their knowledge in real life work situation thereby bridging the gap between theory and practice
· Strengthen employer involvement in the entire educational process and prepare students for employment in industry
Promote the desired technological knowhow required for the advancement of the nation.
1.4	OBJECTIVES OF ESTABLISHMENT
· To provide optimum and individual care to patients.
· To develop recognition for patients needs for privacy and preservation of dignity.
· To maintain good relationship with patients, relations and the community through health education.
· To carry out diagnosis and intervention.
· To provide training for students.
· To maintain sufficient hospital supply of equipment and promote their utilization and maintenance.
To treat and control diseases.




CHAPTER TWO
2.1	LOCATION AND BRIEF HISTORY OF ESTABLISHMENT 
DE_CALMCITY LODGE AND SUIT IS LOCATED AT NO 3 OKENE CRESENT ADEWOLE ESTATE ILORIN KWARA STATE
2.2	MISSION AND VISION
MISSION: 
Focus on Guest Experience: 
DE_CALMCITY LODGE AND SUIT missions emphasize providing memorable, satisfying, and personalized stays. 
Exceeding Expectations: 
A common goal is to consistently exceed guest expectations through quality service and facilities. 
Creating Value: 
Missions often include creating value for owners, investors, employees, and the community. 
Ethical and Sustainable Practices: 
Some hotels incorporate ethical and sustainable practices into their mission, focusing on responsible tourism and environmental impact. 
Empowering Employees: 
Many missions highlight the importance of empowering employees to deliver excellent service and fostering a positive work environment. 
Innovation and Adaptation: 
Some missions emphasize continuous innovation and adaptation to meet evolving guest needs and industry trends. 





VISION: 
Industry Leadership: 
DE_CALMCITY LODGE AND SUIT visions aim to become a leading brand in the hospitality industry, known for innovation, quality, and customer satisfaction. 
 Global Presence: Some visions include a desire for global expansion and recognition. 
 Sustainable Growth: A common vision is to achieve sustainable growth while maintaining high standards of service and environmental responsibility. 
Preferred Choice:  Many visions aim to be the preferred choice for travelers, both business and leisure, seeking quality accommodations and experiences. 
 Unique Identity: Some visions emphasize creating a unique and memorable brand identity that sets the hotel apart from competitors. 
 Community Engagement:  Some visions include a commitment to contributing to the local community and promoting responsible tourism
2.3	ORGANIZATIONAL STRUCTURE 
 (
DIRECTOR
MANAGER
Receptionist
Accountant 
Kitchen staff
Other Staffs 
)







CHAPTER THREE
EXPIRENCE GAIN
3.1	HOTEL
A hotel is a building or establishment that offers accommodation, typically for short-term stays, to guests. Hotels usually provide amenities such as rooms with beds, bathrooms, and basic furnishings. Depending on the hotel’s category or star rating, additional services like food and beverage options, room service, fitness centers, spas, and event spaces might also be available. The main purpose of a hotel is to provide a comfortable and convenient place for people to stay while they travel for business, leisure, or other reasons.
QUALITY OF GOOD HOTEL 
A good hotel typically offers a combination of qualities that contribute to a positive guest experience. Here are some key characteristics that define the quality of a good hotel:
· Cleanliness: This is one of the most important aspects. Rooms, bathrooms, lobbies, and common areas should be spotless and well-maintained. Fresh linens and a clean environment make a huge difference.
· Comfort: High-quality hotels provide comfortable, well-furnished rooms with good-quality mattresses, pillows, and linens. The temperature control (AC or heating) should be functional, and the room should be quiet for restful sleep.
· Customer Service: Excellent customer service is key. Friendly, attentive, and knowledgeable staff who can assist with check-in/check-out, answer questions, and address concerns contribute to a great experience.
· Location: A good hotel is ideally located, offering easy access to key attractions, transportation, dining options, or business centers, depending on the purpose of the stay.
· Amenities: Hotels with high-quality standards typically offer a range of amenities like free Wi-Fi, complimentary breakfast, room service, fitness centers, pools, business centers, and parking. Some luxury hotels may offer even more, such as spas or concierge services.
· Safety and Security: A good hotel ensures the safety and security of its guests, with secure entry points, well-lit areas, in-room safes for valuables, and fire safety measures.
· Maintenance: Everything in the hotel, from the elevator to the air conditioning, should be in good working condition. Regular maintenance ensures that the hotel remains functional and pleasant.
· Atmosphere and Ambiance: A welcoming and comfortable atmosphere enhances the guest experience. High-quality hotels often have tasteful décor, a pleasant scent, and overall aesthetics that create a relaxing vibe.
· Value for Money: A good hotel provides the amenities and services it promises, giving guests a reasonable price for the quality and experience they receive.
· Guest Reviews: Often, the reputation of a hotel is built through guest reviews. Positive feedback on platforms like Trip Advisor or Booking.com can indicate a hotel’s quality in terms of service, cleanliness, and overall experience.
FACTORS TO BE CONSIDERED IN CHOOSEN HOTEL
Choosing the right hotel can greatly affect the quality of your trip. Here are some important factors to consider when selecting a hotel:
1. Location
· Proximity to Attractions: Choose a hotel near the places you plan to visit (sightseeing spots, business centers, restaurants, etc.) to save time on commuting.
· Accessibility: Consider how easy it is to get to the hotel, whether by car, public transport, or walking.
· Neighborhood Safety: Ensure the area is safe, especially if you plan to explore at night.
2. Price and Value for Money
· Budget: Determine your budget and look for hotels that offer the best value within that range. Sometimes, paying a little extra might get you significantly better amenities and services.
· Special Offers and Discounts: Look for any promotions, deals, or packages that might be available during your stay.
3. Hotel Star Rating
· Hotels are often rated from 1 to 5 stars, with higher stars indicating more luxury and better services. Consider what level of comfort and amenities you're looking for when choosing the star rating that suits you.
4. Amenities and Services
· Basic Amenities: Check if the hotel provides free Wi-Fi, breakfast, air conditioning, heating, and other basic comforts.
· Extra Amenities: Depending on your needs, look for features like a fitness center, pool, spa, parking, airport shuttle, or concierge service.
· Room Features: Consider whether the room includes things like a mini-fridge, safe, and coffee maker, or other personal preferences.
5. Guest Reviews
· Online Reviews: Check platforms like Google, TripAdvisor, or Booking.com for guest feedback. Look for reviews on cleanliness, service quality, location, and overall experience.
· Ratings: Consider the average rating, but read specific comments to understand both positive and negative aspects of the hotel.


6. Hotel Chain or Independent
· Brand Reputation: Some travelers prefer well-known hotel chains due to their consistent quality. Others might prefer independent hotels for a more unique, personalized experience.
· Loyalty Programs: If you often stay in hotels, you might want to consider hotel chains that offer rewards programs for repeat guests.
7. Security
· Safety Features: Look for secure access to rooms and the hotel itself, such as key cards or security personnel. In-room safes are also important for storing valuables.
· 24/7 Front Desk: A round-the-clock front desk or concierge service provides peace of mind, especially if you arrive late or need assistance.
8. Room Size and Comfort
· Space: Ensure the room is large enough for your needs. If you’re traveling with family or as a group, you might need larger rooms or connected suites.
· Bed Quality: Check reviews for information about bed comfort, as this is essential for a good night’s sleep.
9. Cleanliness
· Room Cleanliness: This is crucial for a comfortable stay. Look for reviews specifically mentioning cleanliness, especially in the bathroom, linens, and common areas.
· Hotel Hygiene Policies: In light of recent global events, many travelers prioritize hotels with robust cleanliness and hygiene protocols.


10. Pet Policies (if applicable)
· If you’re traveling with a pet, check whether the hotel allows pets, and whether there are any extra fees or restrictions.
11. Food and Dining Options
· On-site Restaurants: If you prefer not to leave the hotel for meals, check whether they have restaurants, cafes, or room service.
· Nearby Restaurants: Even if the hotel doesn’t have extensive dining options, consider if there are good restaurants nearby.
12. Cancellation Policy
· Flexibility: Ensure the hotel has a reasonable cancellation or modification policy in case your plans change unexpectedly. Some hotels offer free cancellation, while others charge a fee.
13. Hotel Policies
· Check-in/Check-out Times: Make sure the hotel’s check-in and check-out times align with your schedule.
· Additional Fees: Some hotels may charge resort fees, parking fees, or other additional costs not included in the room rate.
14. Sustainability and Environmental Practices
· Eco-friendly Initiatives: If you care about sustainability, you may want to choose a hotel with eco-friendly practices like energy-efficient lighting, waste reduction, and water conservation efforts.
15. Accessibility
· If you or anyone in your group has mobility issues, check whether the hotel provides accessible rooms with features like ramps, elevators, and grab bars.
16. Size and Ambiance
· Large vs. Boutique Hotels: Large hotels may offer more amenities but can feel more impersonal, while boutique hotels can provide a unique, intimate atmosphere but may have fewer services.
RECEPTIONIST
A receptionist in a hotel is the person responsible for greeting guests, managing their check-in and check-out processes, and providing information or assistance during their stay. They serve as the first point of contact for guests, making their role crucial in shaping the guest experience.
Key Responsibilities of a Hotel Receptionist:
1. Check-in and Check-out:
· Welcoming guests upon arrival and checking them in by verifying reservations, providing room keys, and explaining hotel amenities.
· Assisting guests during check-out, handling billing, and ensuring a smooth departure.
2. Guest Assistance:
· Answering questions about hotel facilities, nearby attractions, transportation, and other services.
· Providing any special requests or accommodations guests may have during their stay.
3. Reservation Management:
· Handling reservations over the phone, email, or in-person, including making bookings, modifying existing reservations, or canceling them.
4. Handling Payments:
· Processing payments for room charges, additional services, and any extra fees.
· Ensuring billing is accurate and handling cash or credit transactions.
· 
5. Managing Communications:
· Answering phone calls, emails, and other inquiries promptly and professionally.
· Often dealing with incoming mail, faxes, or deliveries.
6. Managing Hotel Systems:
· Using the hotel’s property management system (PMS) to track bookings, guest preferences, and room availability.
· Updating records for guests' preferences and any issues or requests they may have had during their stay.
7. Concierge Services:
· Offering assistance with bookings for tours, transportation, and restaurant reservations.
· Providing recommendations for local attractions, entertainment, and dining options.
8. Maintaining Hotel Security:
· Ensuring that hotel security protocols are followed, including controlling access to rooms and public areas.
· Assisting with emergencies, such as reporting lost items or handling guest complaints.





CHAPTER FOUR
WORKDONE AND CHALLENGES 
A porter
A porter in a hotel is a staff member responsible for assisting guests with their luggage and other tasks related to their arrival and departure. Porters often work at the hotel entrance or lobby and provide services to ensure that guests have a smooth and comfortable experience. They may also be referred to as bellhops or bellboys in some hotels.
Key Responsibilities of a Hotel Porter:
1. Assisting with Luggage:
· Helping guests with their bags, both when they arrive at the hotel and when they leave.
· Transporting luggage to and from the guest rooms, often using a luggage trolley or cart.
2. Room Orientation:
· Escorting guests to their rooms upon check-in, providing them with an overview of the room’s features and facilities.
· Ensuring that guests have everything they need for their stay.
3. Handling Requests:
· Assisting with additional guest requests, such as delivering items to rooms (e.g., extra towels, amenities) or retrieving items from the hotel store.
· Some porters may help with other services, such as arranging transportation or helping with directions.
4. Managing Guest Belongings:
· Storing luggage for guests before check-in or after check-out, especially for early arrivals or late departures.
· Handling special items like large bags, valuables, or fragile goods with care.
5. Maintaining the Lobby Area:
· Ensuring the lobby and entrance area is clean and well-organized, including helping to keep it tidy and welcoming for guests.
· Sometimes, porters may assist with keeping track of guests’ belongings in the hotel’s storage areas.
6. Providing Local Information:
· Offering guests information about local attractions, services, or directions to nearby restaurants, shops, or transportation hubs.
Skills and Qualities of a Good Hotel Porter:
· Physical Fitness: Since porters often carry heavy luggage and may need to move it over long distances, physical strength and stamina are important.
· Customer Service: Porters need to be friendly, approachable, and helpful, as they are often the first point of contact guests have with the hotel.
· Communication Skills: They should be able to communicate effectively with guests, hotel staff, and other team members.
· Attention to Detail: Ensuring that guests' items are handled with care and that no personal belongings are lost or damaged.
A good hotel kitchen is essential for delivering high-quality food and a satisfying dining experience to guests. The kitchen is the backbone of the hotel's food and beverage service, and several factors contribute to its efficiency and quality. Here are key factors that define a good hotel kitchen:
1. Hygiene and Cleanliness
· Food Safety Standards: A good kitchen follows strict food safety regulations, including regular cleaning of surfaces, proper food storage, and correct handling of raw ingredients to prevent contamination.
· Staff Hygiene: Kitchen staff should wear proper uniforms (including gloves, hairnets, and aprons) and adhere to sanitation practices to ensure food cleanliness.
· Regular Inspections: Regular checks should be conducted to ensure that the kitchen maintains a high level of cleanliness and hygiene.
2. Quality of Ingredients
· Freshness: A good hotel kitchen uses fresh, high-quality ingredients for all dishes. This ensures better taste, nutritional value, and overall guest satisfaction.
· Sourcing: Hotels that focus on sourcing ingredients locally or from reputable suppliers typically offer fresher and more sustainable food options.
· Variety: A well-rounded menu with a variety of ingredients catering to different tastes, dietary needs, and cultural preferences is key.
3. Skilled and Experienced Staff
· Qualified Chefs: A skilled chef or executive chef leads the kitchen, ensuring that the food prepared is of high quality and consistent. The chefs should be trained and experienced in different types of cuisines.
· Team Coordination: The kitchen staff, including sous chefs, line cooks, pastry chefs, and kitchen assistants, should work well together to maintain efficient operations.
· Attention to Detail: The kitchen staff should ensure that each dish meets the required standards for presentation, taste, and consistency.
4. Efficient Workflow and Organization
· Layout: A well-organized kitchen with a clear layout ensures that the chefs and kitchen staff can work efficiently without unnecessary interruptions. This includes proper stations for prep, cooking, and plating.
· Prep and Cook Stations: Proper division of responsibilities, where each staff member is assigned a specific role, can improve efficiency and reduce mistakes during food preparation.
· Storage Organization: Ingredients should be stored in labeled containers at the correct temperature, and food items should be rotated using the FIFO (First In, First Out) system.
5. Variety and Creativity of the Menu
· Balanced Offerings: A good hotel kitchen offers a menu that caters to different tastes and dietary requirements, such as vegetarian, vegan, gluten-free, halal, or kosher options.
· Innovative Dishes: High-quality hotel kitchens often offer creative or unique dishes that set them apart from others. Seasonal ingredients and local flavors can also be highlighted.
· Consistent Quality: Even though there might be a variety of options, a good kitchen ensures that each dish is consistently high in quality.
6. Technology and Equipment
· Modern Equipment: A good hotel kitchen uses the latest equipment and technology to maintain quality and speed, such as advanced ovens, refrigerators, mixers, and dishwashers.
· Maintenance: All kitchen equipment should be regularly maintained and inspected to ensure smooth operations and avoid breakdowns that can disrupt service.
· Energy Efficiency: Many high-quality kitchens now focus on using energy-efficient equipment to save on costs and reduce environmental impact.



7. Timely Service and Consistency
· Speed: The kitchen should be capable of handling a high volume of orders without compromising the quality of food or service, ensuring that food is prepared and served promptly.
· Consistency: Guests expect the same high quality every time they order a dish. A good kitchen ensures that each meal served is consistent in taste, presentation, and portion size.
8. Sustainability Practices
· Waste Reduction: A good hotel kitchen implements waste reduction strategies, such as composting food scraps, minimizing food waste, and recycling.
· Eco-friendly Sourcing: Many high-quality kitchens prioritize sustainable and eco-friendly sourcing of ingredients, such as organic produce, sustainable seafood, or responsibly raised meats.
· Energy and Water Conservation: Eco-conscious hotels may also implement measures to reduce energy and water consumption in the kitchen.
9. Guest Feedback and Adaptability
· Guest Preferences: A good hotel kitchen takes guest feedback seriously and adapts its menu and service accordingly. This includes being receptive to requests for special dietary needs or food allergies.
· Innovation Based on Trends: The kitchen should keep up with food trends, offering trendy items or adapting recipes based on what’s popular or in demand.
10. Safety and Compliance
· Health and Safety Regulations: A good kitchen ensures that all staff follow health and safety protocols, such as proper food handling and the use of protective equipment.
· Accident Prevention: Proper training should be provided to avoid accidents related to sharp knives, hot surfaces, and other kitchen hazards. Fire safety equipment should also be in place.
11. Customer-Centered Service
· Catering to Individual Preferences: A good hotel kitchen should be able to personalize meals based on individual tastes or dietary restrictions (e.g., low-sodium, low-sugar).
· Room Service: Many high-quality hotels offer room service with the same attention to detail and quality as the main restaurant.
12. Cost Control and Budget Management
· Efficient Budgeting: A good hotel kitchen must manage its food costs, including ingredient sourcing, labor, and equipment maintenance, to remain profitable without compromising quality.
· Portion Control: Ensuring proper portion sizes helps maintain consistency and minimizes food waste.
PROBLEMS ENCOUNTERED 
The success of my training is undisputed, but it was not devoid of rough edges. I experienced some challenges, among these are:
· The issue of expensive transportation was the problem because my place of attachment was a little bit far from my. 
· The bureaucratic system is rigid and before things are done its takes so much time. This affected the conducive working environment for the members of staff in that whenever machines are bad and need repairs it takes so much time before it gets attended to. This system made work so tedious and cumbersome.  
· The bureaucratic system is rigid and before things are done its takes so much time. This affected the conducive working environment for the members of staff in that whenever machines are bad and need repairs it takes so much time before it gets attended to. This system made work so tedious and cumbersome.  
CHAPTER FIVE
5.1	CONCLUSION
The student industrial work experience scheme (SIWES) helps students to expand their knowledge and experience in their field of study. It will also help student whenever they come across it in future career.
5.2	RECOMMENDATION
	I wish the government and the school authority to provide necessary materials for the students during this programme. They should also try to pay the students allowance so as to serve as help for the students in one way or the other.
	Also, the supervisors should make sure they visit the students in their place’s of attachment for proper monitoring, improvement and progress for the benefit of the societies as a whole.     
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