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CHAPTER ONE
1.0       INTRODUCTION
1.1	 HISTORICAL BACKGROUND OF SIWES
SIWES was established by ITF in 1973 to solve the problem of lack of adequate practical skills preparatory for employment in industries by Nigerian graduates of tertiary institutions.
The Scheme exposes students to industry based skills necessary for a smooth transition from the classroom to the world of work. It affords students of tertiary institutions the opportunity of being familiarized and exposed to the needed experience in handling machinery and equipment which are usually not available in the educational institutions.
`Participation in Industrial Training is a well-known educational strategy. Classroom studies are integrated with learning through hands-on work experiences in a field related to the student’s academic major and career goals. Successful internships foster an experiential learning process that not only promotes career preparation but provides opportunities for learners to develop skills necessary to become leaders in their chosen professions. 
One of the primary goals of the SIWES is to help students integrate leadership Development into the experiential learning process. Students are expected to learn and develop basic non-profit leadership skills through a mentoring relationship with innovative non-profit leaders. By integrating leadership development activities into the Industrial Training experience, we hope to encourage students to actively engage in non-profit management as a professional career objective. However, the effectiveness of the SIWES experience will have varying outcomes based upon the individual student, the work assignment, and the supervisor/mentor requirements. It is vital that each internship position description includes specific, written learning objectives to ensure leadership skill development is incorporated.
Participation in SIWES has become a necessary pre-condition for the award of Diploma and Degree certificates in specific disciplines in most institutions of higher learning in the country, in accordance with the education policy of government.
1.2 	OBJECTIVES OF SIWES
Siwes is introduced base on the following objectives:
1. SIWES will provide students the opportunity to test their interest in a particular career before permanent commitments are made.
2. SIWES students will develop skills in the application of theory to practical work situations.
3. SIWES will provide students the opportunity to test their aptitude for a particular career before permanent commitments are made.
4. SIWES students will develop skills and techniques directly applicable to their careers.
5. SIWES will aid students in adjusting from college to full-time employment.
6. SIWES will provide students the opportunity to develop attitudes conducive to effective interpersonal relationships.
7. SIWES will increase a student's sense of responsibility.
8. SIWES students will be prepared to enter into full-time employment in their area of specialization upon graduation.
9. SIWES students will acquire good work habits.
10. SIWES students will develop employment records/references that will enhance employment opportunities.
11. SIWES will provide students the opportunity to understand informal organizational interrelationships.
12. SIWES will reduce student dropouts.
13. SIWES Students will be able to outline at least five specific goals with several staff members by comparing performance with job duties and develop a draft plan with staff to accomplish performance needs, supervision plan and rewards.
14. SIWES Students will be able to develop a draft agency or project budget and will be able to identify methods of obtaining revenue to support the budget.
15. SIWES Students will be able to provide tools to use in prioritizing tasks of an assigned project and create with staff a tentative schedule for completion based on these tasks. 
16. SIWES Students will be able to develop a model policy that gives current front-line leaders the permission and expectation to work with other staff on conflict resolution and explain how this works to current front line leaders.
SIWES Students will be able to describe different skills leaders can use to Foster commitment and collaboration with both internal and external constituents.

1.3 Objectives of the Industrial Training at CHEF BII BUKATARI: During my SIWES at CHEF BII BUKATARI, I was given the opportunity to gain firsthand experience in procurement, inventory management, kitchen operations, and cashier duties. My training objectives included:
· Understanding procurement and supply chain management in a restaurant setting.
· Gaining knowledge on food storage, inventory tracking, and stock control.
· Learning about the operational processes in food preparation and service.
· Handling financial transactions and improving customer service skills.
1.4    IMPORTANCE OF SIWES
SIWES helps students to:
· Understand industrial work ethics and discipline.
· Gain relevant job experience before graduation.
· Enhance their employability skills.
· Improve their ability to work in a team.


















CHAPTER TWO
ORGANIZATION PROFILE
2.1 History of CHEF BII BUKATARI 
CHEF BII BUKATARI is a well-known restaurant specializing in local and continental cuisine. The restaurant was established to provide quality meals to customers in a hygienic and efficient environment. Over the years, it has gained a reputation for its delicious dishes, professional customer service, and well-organized supply chain operations.
2.2 Organizational Structure
 CHEF BII BUKATARI operates under a structured hierarchy that ensures smooth business operations. The key departments include:
· Store Department: Responsible for procuring, storing, and distributing raw materials and kitchen supplies.
· Kitchen Department: Handles food preparation, cooking, and quality control.
· Cashier Unit: Manages financial transactions, customer billing, and sales records.
· Management Team: Oversees general business operations, staff supervision, and decision-making.
2.3 Role of the Organization in the Industry 
The restaurant industry plays a crucial role in providing meals to individuals and families while contributing to economic growth. CHEF BII BUKATARI is part of this industry by ensuring high-quality service, proper inventory management, and customer satisfaction. It also plays a role in employment generation and the development of hospitality services in the region.



CHAPTER THREE
INDUSTRIAL TRAINING EXPERIENCE
3.1 Store Department 
My role in the store department involved:
· Inspecting incoming stock for quality assurance.
· Organizing food supplies according to storage requirements.
· Keeping accurate inventory records to prevent shortages or overstocking.
· Monitoring expiration dates and ensuring the proper rotation of goods.
3.2 Kitchen Department 
The kitchen is the heart of any restaurant. My responsibilities in this department included:
· Assisting in food preparation, including chopping, seasoning, and cooking.
· Maintaining cleanliness and hygiene in the kitchen area.
· Learning various cooking techniques and meal presentation skills.
· Understanding portion control and food wastage reduction strategies.
3.3 Cashier Unit
The cashier role required accuracy and customer service skills. My tasks included:
· Handling customer orders and processing payments through cash and digital transactions.
· Issuing receipts and balancing cash registers at the end of each shift.
· Addressing customer inquiries and resolving billing issues.
· Learning the importance of cash flow management in a business setting.


3.4 Practical Application of Procurement and Supply Chain Management
 The knowledge gained from procurement and supply chain management theories was applied in various ways:
· Tracking supply chain processes from vendor selection to product delivery.
· Understanding the importance of cost-effective procurement in a restaurant business.
· Managing demand forecasting to ensure a steady supply of ingredients.
· Implementing inventory control measures to minimize waste and loss.

















CHAPTER FOUR
CHALLENGES, LESSONS LEARNED, AND RECOMMENDATIONS
4.1 Challenges Faced 
During my SIWES, I encountered several challenges, such as:
· Stock shortages: Occasional delays in supply led to unavailability of some ingredients.
· High customer demand: Managing orders efficiently during peak hours was demanding.
· Adaptation to workplace culture: Understanding the business workflow and adjusting to work pressure required effort.
4.2 Lessons Learned 
Through these experiences, I learned:
· The significance of effective supply chain management in ensuring smooth restaurant operations.
· How to work efficiently under pressure and handle multiple responsibilities.
· The value of customer service and communication in business success.
· The importance of teamwork and collaboration in achieving organizational goals.
4.3 Recommendations 
To improve future industrial training programs and the efficiency of the organization, I recommend:
· Advanced procurement training: More emphasis on modern procurement technologies should be included in SIWES programs.
· Better inventory management software: The use of digital systems to track stock levels and reduce waste should be encouraged.
· More departmental rotations: Allowing students to experience all areas of business operations would provide a more comprehensive learning experience.






















CHAPTER FIVE
SUMMARY, RECOMMENDATION AND CONCLUSION
5.1 Summary 
My SIWES experience at CHEF BII BUKATARI was highly beneficial in enhancing my understanding of procurement and supply chain management. Through hands-on training in the store, kitchen, and cashier units, I developed valuable skills applicable to my future career. I learned the importance of stock control, vendor management, financial transactions, and customer service. The experience provided real-world exposure to business operations and teamwork dynamics, making my training invaluable.
5.2 Recommendations 
To enhance the effectiveness of SIWES and improve operations at CHEF BII BUKATARI, I recommend:
· Implementation of modern inventory systems to improve stock tracking and reduce wastage.
· Regular staff training on procurement best practices to ensure efficiency in supply chain management.
· Incorporation of digital payment systems to enhance customer convenience and streamline cashier operations.
· More structured SIWES programs that allow students to gain deeper insights into all aspects of business operations.
5.3 Conclusion
 The SIWES program at CHEF BII BUKATARI provided me with an opportunity to bridge the gap between theoretical knowledge and practical application. I gained essential skills in procurement, inventory management, kitchen operations, and cashier duties. Despite challenges such as stock shortages and high customer demand, I developed resilience, adaptability, and problem-solving abilities. This experience has significantly prepared me for future career endeavors in procurement and supply chain management.
