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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 
FEEL@HOME FOOD IS A RESTAURANT LOCATED AT 20, LAWANSON ROAD OPPOSITE TOTAL FILLING STATION, SURULERE LAGOS STATE
2.2	MISSION AND VISION
MISSION: 
A mission statement is a statement that defines the restaurant's purpose, goals, and primary objectives. It should be:

1. Clear: Easy to understand and concise.
2. Relevant: Align with the restaurant's vision, values, and goals.
3. Achievable: Realistic and attainable objectives.
4. Measurable: Quantifiable goals and objectives.. 

VISION: 
A vision statement is a concise and inspiring declaration of what the restaurant aspires to become or achieve in the future. It should be:

1. Inspirational: Motivate and inspire employees, customers, and stakeholders.
2. Concise: Brief and to the point, avoiding unnecessary complexity.
3. Relevant: Align with the restaurant's values, goals, and industry trends.
4. Unique: Reflect the restaurant's distinct personality, culture, and brand. 


2.3	ORGANIZATIONAL STRUCTURE 
 (
DIRECTOR
MANAGER
Receptionist
Accountant 
Kitchen staff
Other Staffs 
)







CHAPTER THREE
EXPIRENCE GAIN
3.1	A RESTAURANT
A restaurant is a business that prepares and serves food and beverages to customers. Restaurants can range from casual, informal eateries to formal, upscale establishments.

Types of Restaurants
1. Fine Dining: Upscale restaurants that serve sophisticated, high-quality cuisine.
2. Casual Dining: Informal restaurants that serve moderately priced food in a relaxed atmosphere.
3. Fast Food: Quick-service restaurants that serve affordable, standardized food.
4. Food Truck: Mobile restaurants that serve street food or specialty cuisine.
5. Café: Informal restaurants that serve coffee, pastries, and light meals.

Restaurant Operations
1. Menu Planning: Creating a menu that appeals to customers and is profitable for the restaurant.
2. Food Preparation: Preparing and cooking food to order.
3. Service: Providing excellent customer service, including taking orders, serving food, and handling payments.
4. Inventory Management: Managing food, beverage, and supply inventory to minimize waste and optimize profitability.
5. Marketing: Promoting the restaurant through advertising, social media, and other marketing strategies.

Restaurant Staff
1. Chef: Responsible for food preparation and kitchen operations.
2. Waitstaff: Take orders, serve food, and provide customer service.
3. Host/Hostess: Greets customers, manages reservations, and seats customers.
4. Bartender: Prepares and serves beverages.
5. Manager: Oversees restaurant operations, including staff management, inventory, and customer service.

Restaurant Industry Trends
1. Sustainability: Restaurants are increasingly focusing on sustainable practices, such as reducing food waste and using eco-friendly packaging.
2. Technology: Restaurants are adopting technology, such as online ordering and mobile payments, to enhance customer convenience and efficiency.
3. Health and Wellness: Restaurants are offering healthier menu options and promoting wellness initiatives.
4. Experiential Dining: Restaurants are creating immersive dining experiences, such as interactive cooking classes and themed dinners.
5. Delivery and Takeout: Restaurants are expanding their delivery and takeout options to meet growing customer demand.
FACTORS TO BE CONSIDERED IN CHOOSEN RESTAURANT
When choosing a restaurant, several factors should be considered to ensure a pleasant and satisfying dining experience. Here are some key factors to consider:
Food-Related Factors
1. Menu Variety: A diverse menu that caters to different tastes and dietary requirements.
2. Food Quality: Fresh, flavorful, and expertly prepared dishes.
3. Cuisine Type: The type of cuisine that suits your preferences, such as Italian, Chinese, or Mexican.
4. Special Dietary Options: Availability of vegetarian, gluten-free, or other special dietary options.

Ambiance and Atmosphere
1. Ambiance: A welcoming and comfortable atmosphere, including lighting, music, and decor.
2. Cleanliness: A clean and well-maintained dining area, restrooms, and kitchen.
3. Noise Level: A suitable noise level, whether you prefer quiet and intimate or lively and energetic.
Service-Related Factors
1. Service Quality: Friendly, attentive, and knowledgeable staff.
2. Server Attitude: Servers who are courteous, patient, and accommodating.
3. Service Speed: Prompt and efficient service, without feeling rushed.
Practical Considerations
1. Location: A convenient location, close to your home, work, or other attractions.
2. Parking: Availability of parking, including valet parking or street parking.
3. Price Range: A price range that suits your budget, including affordable options or fine dining experiences.
4. Reservations: The option to make reservations, especially for large groups or special occasions.
Additional Factors
1. Reviews and Ratings: Positive reviews and high ratings from reputable sources, such as Yelp or Trip Advisor.
2. Awards and Recognition: Awards or recognition from reputable organizations, such as Michelin stars or James Beard Awards.
3. Sustainability: Eco-friendly practices, such as reducing food waste or using locally sourced ingredients.
4. Accessibility: Accessibility features, such as wheelchair ramps or Braille menus.
RECEPTIONIST
A receptionist in a restaurant, also known as a host/hostess or greeter, is the first point of contact for customers. They are responsible for:
 Responsibilities of Receptionist 
1. Greeting Customers: Welcoming customers, making them feel comfortable, and ensuring they have a positive experience.
2. Managing Reservations: Handling reservations, cancellations, and waitlists.
3. Seating Customers: Escorting customers to their tables, ensuring they are seated comfortably and promptly.
4. Providing Menu Information: Answering questions about menu items, daily specials, and promotions.
5. Handling Customer Inquiries: Responding to customer inquiries, resolving issues, and escalating concerns to management when necessary.
Skills and Qualities
1. Excellent Communication Skills: Clear, friendly, and professional communication.
2. Organizational Skills: Ability to manage multiple tasks, such as reservations and seating.
3. Attention to Detail: Ensuring accuracy with reservations, seating, and customer requests.
4. Customer Service Skills: Providing exceptional customer service, being attentive, and resolving issues promptly.
5. Teamwork: Collaborating with servers, bartenders, and kitchen staff to ensure a smooth dining experience.

Education and Training
1. High School Diploma: A high school diploma or equivalent is typically required.
2. On-the-Job Training: Many receptionists learn through on-the-job training, working under the guidance of experienced staff.
3. Customer Service Training: Some restaurants provide customer service training to ensure receptionists have the necessary skills to provide excellent service.
Career Advancement Opportunities
1. Server or Bartender: With experience, receptionists can move into server or bartender roles.
2. Assistant Manager: Receptionists can advance to assistant manager positions, overseeing daily operations and staff.
3. Restaurant Manager: Experienced receptionists can become restaurant managers, responsible for overall restaurant operations and management.


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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