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REPORT OVERVIEW
This is a technical report for the Students’ Industrial Work Experience (SIWES) programme carried out at FEMSON CLASSY HOTELS located at 10, TAIWO MOLAJO STREET, AGRIC, IKORODU, LAGOS STATE  within the period of Four months. The report comprises the background of SIWES, the description of the organization, its aims and objectives, the experiences gained as an industrial training student and the summary, conclusions and recommendations. It has a total of 5 chapters with sub-chapters. It also has the preliminary pages, such as the title page, report overview and table of contents, Summary of activities carried out, Problems encountered and recommendations on the improvement of scheme. 


















TABLE OF CONTENTS
Title Page
Dedication
Acknowledgment
Report Overview
CHAPTER ONE
1.1	Introduction
1.2	General Backgrounds of SIWES	
1.3	Objectives of SIWES
CHAPTER TWO
2.1	Location and brief history of the establishment
2.2	Objectives of establishment	
2.3	Organizational structure of the establishment
2.4	Various departments/Unit and their Functions  
CHAPTER THREE
3.1	Activities carried out during the attachment	
CHAPTER FOUR
4.1	Continuation of the work carried out 
CHAPTER FIVE
5.1	Summary
5.2	Problems encountered during the program
5.3	Suggestions for the improvement of the scheme 
5.4	Conclusion






1.0					CHAPTER ONE
1.1 		SIWES   INTRODUCTION
The Students’ Industrial Work Experience Scheme (SIWES) is an accepted skill training program which forms part of the approved minimum academic standard in various programs for all Institutions in Nigeria.
It is an effort to bridge the gap in between theory and practical of Engineering and Technology, Science, Agriculture, Management and other professional educational program in the Nigeria Institutions.
1.2		GENERAL BACKGROUND OF SIWES
SIWES was established by Industrial Training Fund (I.T.F) in 1973 to solve the problem of lack of adequate practical skills. SIWES is funded by Federal Government of Nigeria and operated by I.T.F, the coordinating Agencies; Nigeria Universities Commission (N.U.C), National Council for Colleges of Education (N.C.C.E), National Board for Technical Education (N.B.T.E). 
The beneficiaries of SIWES include; Undergraduate students of Agric Technology, Engineering, Environmental Sciences, Education, Medical Sciences, Pure and Applied Science.
The duration for the program varies, thus: 4 months for Polytechnics & Education and 6 months for Universities.
1.3		OBJECTIVES OF SIWES
	The Industrial Training Fund’s Policy Document No 1 of 1973 outlined the following objectives;
· Provide an avenue for students in institutions of higher learning to acquire industrial skills and experience in their course of study.
· Prepare students for the industrial work situation they are 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.
2.0					CHAPTER TWO
2.1	LOCATION AND BRIEF HISTORY OF ESTABLISHMENT
FEMSON CLASSY HOTELS located at 10, TAIWO MOLAJO STREET, AGRIC, IKORODU, LAGOS STATE. This prime location allows the company to serve as a central hub for accommodation and event convenience. The city's strategic position in the heart of Nigeria makes it an ideal place for Hotel like FEMSON CLASSY HOTELS to thrive.  .
FEMSON CLASSY HOTELS was established to provide comfortable and affordable accommodation to visitors in Lagos.  Over the years, it has grown to become a popular choice for travelers seeking a safe and secure environment during their stay. The hotel's commitment to providing excellent service and maintaining high standards has contributed to its reputation as a top-class hotel in the area. The hotel was founded in response to the growing demand for quality accommodation in Lagos. The founders recognized the need for a hotel that could offer both comfort and affordability, catering to the diverse needs of travelers. Since its inception, the hotel has continuously upgraded its facilities and services to meet the evolving expectations of its guests.
2.2	OBJECTIVES OF ESTABLISHMENT
The core objectives of FEMSON CLASSY HOTELS are multifaceted and designed to ensure the long-term success of the business while contributing positively to the community:
· Customer Service: To maintain high standards of customer service, ensuring a welcoming and efficient tourism experience. This includes training staff to be courteous, knowledgeable, and responsive to customer needs. The hotel aims to build long-term relationships with its customers by providing efficient service.
· Economic Growth: By creating jobs and stimulating local economic activity, the hotel contributes to the overall development of Lagos. This involves partnering with local suppliers to source products whenever possible, thereby supporting local businesses and contributing to the local economy.
· Community Engagement: To engage with the local community through various initiatives and promotions, fostering a positive relationship with residents. This may involve sponsoring local events, offering discounts to residents participating in community development projects. FEMSON CLASSY HOTELS believes in giving back to the community that supports it.
· Innovation and Adaptation: To stay competitive in a rapidly changing retail landscape, FEMSON CLASSY HOTELS aims to continuously innovate and adapt its operations. This includes embracing technology to improve customer experience and operational efficiency. 

2.3	ORGANIZATIONAL STRUCTURE
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2.4	VARIOUS SECTIONS AT FEMSON CLASSY HOTELS
✓RECEPTION: This is the place where guest and visitors go first when they arrive in the Hotel; they show the rooms to the guests and give them the attention needed for comfort ability. They know when the guest checks in and checks outs.
✓KITCHEN/RESTAURANT/BAR: The Kitchen is the place where all kinds of dishes like fried rice, boiled yam egg sauce, Afang Soup, Egusi Soup, Vegetable Soup etc. are produced. The restaurants do the serving of the dish to the guest, while the bars serve drinks to the guest, alcoholic and non-alcoholic drinks are sold there as well.
✓LAUNDRY: The Laundry section is where the clothes of the guests are being laundered including the bed spreads.
✓GYMNASTIC HOUSE: The gymnastic house (gym house) is where exercise is being done, there are machines that are been used for exercises in the Gymnastic House.
✓CLUB HALL: The Club Hall is usually used for Ceremonies and occasions like Birthday, Wedding, Child dedication etc it is used for events.
✓HOUSE KEEPING: The house keeping tides the rooms of the guest and the offices of the management.










3.0					CHAPTER THREE  
3.1	WORKDONE DURING THE ATTACHMENT
During my SIWES programme at FEMSON CLASSY HOTELS, I was involved in a variety of tasks that provided me with valuable hands-on experience in the service sector. 
My primary responsibilities included assisting in the sales department, where I helped manage sales transactions and handled customer inquiries.  I also assisted in receiving and processing shipments from suppliers, which included verifying the quantity and quality of goods received. These tasks not only helped me understand the operational aspects of management but also taught me the importance of attention to detail and effective communication in a fast-paced retail environment.

Furthermore, I was involved in promotional activities designed to drive sales and increase customer engagement. This included setting up in-store displays, distributing promotional materials, and participating in sales events. 

Among other things, I was exposed to Inventory Management, Safety Measures and Precaution:

· INVENTORY MANAGEMENT
Throughout my SIWES programme, I utilized a range of tools and equipment essential to the daily operations of FEMSON CLASSY HOTELS.  These included:
Inventory Management Software: Used to track stock levels, manage orders, and monitor inventory movements. This software was crucial in maintaining accurate records and ensuring that products were always available when needed. I learned how to navigate the system efficiently, generate reports, and identify trends in stock levels.
Point of Sale (POS) Systems: Utilized for processing transactions and managing sales data. The POS system provided real-time information on sales trends and helped in identifying best-selling products. I became proficient in operating the POS, handling cash transactions, and troubleshooting common issues that arose during sales.
Barcode Scanners: Employed for efficient stock tracking and inventory management.
These scanners allowed for quick identification of products and streamlined the process of receiving and stocking goods. I used barcode scanners to update inventory records and ensure that all products were correctly labeled and priced.
Cash Handling Equipment: Such as cash registers and safes, which were used to manage cash transactions securely. I learned how to handle cash accurately, count change, and secure cash in the store.
 
· SAFETY MEASURES & PRECAUTIONS
During my time at FEMSON CLASSY HOTELS, safety was a top priority. The hotel had implemented various safety measures to protect both employees and customers. These included:
Regular Cleaning and Sanitization: To maintain a clean and hygienic environment, especially in areas where food products were handled, strict protocols were in place to prevent the spread of disease.
Proper Storage of Goods: Ensuring that heavy items were stored safely to prevent accidents and injuries. This involved stacking goods securely and using appropriate storage equipment. I was trained on how to safely lift and move heavy boxes, reducing the risk of injury.
Emergency Procedures: The hotel had clear emergency procedures in place, including fire evacuation plans and first aid kits. Regular drills were conducted to ensure that all staff knew what to do in case of an emergency. I participated in these drills, which helped me understand the importance of preparedness and quick action in emergency situations.
Personal Protective Equipment (PPE): Staff handling certain products, such as cleaning chemicals, were provided with PPE to protect them from potential hazards. This included gloves, masks, and protective eyewear, which were mandatory when handling hazardous materials.
Customer Safety: Measures were also in place to ensure customer safety, such as clear signage, secure flooring, and adequate lighting. The hotel aimed to provide a safe and comfortable shopping environment for all customers.
· CUSTOMER RELATIONSHIP MANAGEMENT 
Customer relationship management refers to the principles, practices, and guidelines that an organization follows when interacting with its customers. Social media is one way that companies adapt to trends that benefit their bottom line. The entire point of CRM is to build positive experiences with customers to keep them coming back so that a company can create a growing base of returning customers. It helps businesses optimize communication, enhance customer satisfaction, and drive sustainable growth.
A customer-centric approach is all about putting the customer at the center of every interaction and ensuring their needs are met. It involves actively listening to their concerns and addressing them promptly and effectively.  








4.0					CHAPTER FOUR  
4.1	CONTINUATION OF KNOWLEDGE GATHERED DURING THE SIWES
My  knowledge  about the practice of Hospitality Management  carried out at FEMSON CLASSY HOTELS has exposed me to a lot of great experience after participating majorly as a source of assistance in various units.
· Activities in the Kitchen and Restaurant Sections.
At the Kitchen section, I assisted in producing the following dishes; Boiled Yam, Fgg Sauce, Fried rice, A fang Soup Egusi Soup Ora Soup, Bitter leaf Soup, Yam Portage, Unripe Plantain Portage, Garnished Indomie with plain Omelette,Offal (Goat meat) Pepper soup, Ogbono Soup, Jollof Rice, White Rice and Stew,Yam Chips with Egg Sauce.
GENERAL EXPERIENCE ACQUIRED
My general experiences are as follows:
1. I learnt how to serve dishes especially African dishes.
2. I learnt how to prepare African dishes
3. I learnt how to make use of some of the equipment in the kitchen.
4. I learnt about hotel management.
MAKING OF DISHES
BOILED YAM EGG SAUCE
RECIPES:
4 slices of yam, 2 fresh eggs, 5 seeds of fresh tomatoes, 2 seeds of pepper, tea spoonful of salt, a cube of maggi, 2 onions, carrots, green beans, groundnut oil, some quantity of water.
METHODS OF PREPARATION
Peel the slices of yam, wash and boil. Slice the tomatoes, onions, and pepper. Cut the carrot and green beans. Then put the groundnut oil on fire, allow to heat, add the salt, put the onion and allow to fry a bit then pour the tomatoes, and allow to fry, then put the carrot and green beans and allow to fry then pour the boated egg into it and stir, then add the maggi and allow to fry for 2 minutes, then remove from the heat dish into a flat plate with the boiled yam.
WHITE RICE WITH STEW
RECIPE:3 cups of Rice, a tin of tomatoes, 8 seeds of fresh tomatoes, 4 seeds of pepper, 1onion, groundnut oil, 1teaspoonful of salt,1/2 kilogram of meat, curry leave, curry powder, thyme, 2 cubes of maggi, some quantity of water
METHODS OF PREPARATION:
wash the rice and parboil it, the boil finally put the groundnut oil on fire and add salt, onions and allow it to fry, then put the grounded tomatoes and pepper and allow to fry, then spice the stew with curry and thyme, after that you add the stewed meat, and add the curry leave and allow to boil, dish into a plate with white rice.
JOLLOF RICE
RECIPE:3 cups of rice, a tin of tomatoes, 4 seeds of fresh tomatoes, 2 seeds of pepper, 1 onions, groundnut oil, 1 teaspoonful of salt, 1/4 kilogram of meat, curry powder, thyme, 2 cubes of maggi cube, carrot, green beans, and some quantities of water.

METHODS OF PREPARATION:
Wash the rice and parboil it, then heat the groundnut oil and add salt, onion and allow to fry. put the grinded tomatoes and pepper and allow to fry, then add the tin tomatoes and allow to fry, spice the stew with curry and thyme, maggi cube after pour the stew and rice with the stock (meat water) and stir, then allow it to boil, then fry the stewed meat, dish the rice with meat.
FRIED RICE
Recipes: 3 cups of rice, carrot, green beans, green pepper, 1 onion, 1/4 nutmeg grinded, groundnut oil, butter, 2 cubes of maggi cube, thyme, ginger, curry, 1/2kg of meat, and 1 teaspoonful of salt, some quantity of water, green peas, cabbage.
METHODS OF PREPARATION
Wash and parboil rice, wash and cut the carrots, green beans, green pepper,cabbage, ginger, onions, stewed the meat, with the liver. Then pour the parboiledrice into the stock (meat water) and allow to boiled, then heat the butter and groundnut oil add the carrot, green beans, green peas, green pepper, onion, ginger allow to fry, then add maggi cube, curry and thyme, pure the cooked rice and stir then add the liver and cabbage and stir, dish in a plate.









5.0					CHAPTER FIVE

5.1	SUMMARY
This report summarizes my experience during the SIWES programme at FEMSON CLASSY HOTELS located in Ikorodu, Lagos State. The programme lasted for 16 weeks and provided me with hands-on experience in the Hospitality and Tourism sector. 
Throughout my attachment, I was involved in various aspects of operations, including sales, inventory management, customer service, and marketing. I utilized several tools and equipment, such as inventory management software, POS systems, and barcode scanners, to perform my duties efficiently. 

One of the key aspects of my experience was my understanding the importance of safety and security measures in such environment. The hotel had implemented various safety protocols to protect both employees and customers, including regular cleaning, proper storage of goods, and emergency procedures. 

5.2	CHALLENGES FACED DURING MY SIWES PROGRAMME
Despite the valuable learning experience, I faced several challenges during my SIWES programme at FEMSON CLASSY HOTELS:
· Adapting to a Fast-Paced Environment: Initially, it was challenging to adjust to the fast-paced nature of hotel service, especially during peak hours when the hotel was busy. However, with time and practice, I became more adept at handling multiple tasks simultaneously. I learned to prioritize tasks effectively and manage my time to meet the demands of the job.
· Dealing with Customer Complaints: Handling customer complaints and resolving issues effectively was a significant challenge. It required patience, empathy, and effective communication skills to ensure that customers left satisfied. I developed strategies to remain calm under pressure and address customer concerns in a professional manner.
· Balancing Tasks: Managing multiple responsibilities, such as assisting in sales, inventory management, and customer service, required strong organizational skills. It was essential to prioritize tasks and manage time efficiently to meet all expectations. I used tools like to-do lists and schedules to stay organized and ensure that all tasks were completed on time.
· Technical Issues: Occasionally, technical problems with inventory software or POS systems would arise, disrupting operations. These issues required quick troubleshooting and communication with the IT team to resolve. I learned how to identify common technical issues and report them promptly to minimize downtime.
· Teamwork and Collaboration: Working in a team environment presented its onset of challenges, particularly when coordinating with colleagues from different departments. Effective communication and a willingness to assist others were crucial in overcoming these challenges. I learned the importance of teamwork and how collaboration can lead to better outcomes in a fast-paced setting.

5.3 	RECOMMENDATION FOR IMPROVEMENT
Based on my experience and observations during the SIWES programme, I recommend the following:
· Technology Integration: every training organization could benefit from further integrating technology into its operations. This might include implementing mobile apps for customers to access promotions and loyalty programs, or using AI-powered inventory management systems to optimize stock levels and reduce waste.
· Employee Development: Providing ongoing training and development opportunities for employees would help improve job satisfaction and retention. This could include workshops on leadership skills, customer service excellence, and technical skills relevant to retail operations. By investing in employee development, FEMSON CLASSY HOTELS can build a more skilled and motivated workforce.
· The program coordinator from the industrial training fund in the various states should ensure that the students concerned are placed in the relevant department in the organization.
· Proper placement of the student for such programme by the industrial training department of each institution through creating a strong alliance with different companies.
· Improvement of allowance and free transport services for student attached to the various organization.
· Students should be made to realize that S.I.W.E.S is not a holiday just but a course of study designed to enhance their relevance production skills and employ ability after graduation.
· The code of conduct should be strictly adhered to by students participating in SIWES.


5.4	CONCLUSION
In conclusion, my SIWES experience was highly beneficial, offering me a comprehensive understanding of hospitality operations and the skills required to succeed in this sector. The programme allowed me to apply theoretical knowledge in a practical setting, gaining insights into sales strategies, inventory management, and customer service. I learned the importance of teamwork, effective communication, and adaptability in a fast-paced retail environment. The experience also highlighted the significance of safety measures and emergency preparedness in maintaining a secure and healthy work environment. 
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