[image: C:\Documents and Settings\Administrator\Desktop\kp logo.jpeg]




A TECHNICAL REPORT
ON:
STUDENT INDUSTRIAL WORK EXPERIENCE SCHEME (SIWES)
HELD AT:

FINREL OLOMI NIGERIA LIMITED
OLUYOLE EXPRESSWAY IBADAN, OYO STATE 

PRESENTED BY:

BELLO HALIMOH BISOLA
ND/23/HMT/PT/0040

SUBMITTED TO:
DEPARTMENT OF HOSPITALITY MANAGEMENT
INSTITUTE OF APPLIED SCIENCE (IAS)

IN PARTIAL FULFILLMENT OF THE REQUIREMENT FOR THE AWARD OF NATIONAL DIPLOMA (ND) IN HOSPITALITY MANAGEMENT


AUGUST - NOVEMBER, 2024
DEDICATION
This SIWES report is dedicated to Almighty God. I also dedicate it to my parent Mr. and Mrs. Bello for their support on this programme.


ACKNOLEDGEMENT
First and foremost, my enormous gratitude goes directly to Almighty God who made things possible to whom he will with easy hand. My profound gratitude goes to my lovely parent MR. & MRS. Bello may God continue to shower his perpetual blessing upon them.
 


INTRODUCTION
	The scheme is designed to take place outside the school in every different environment rather than the one they are use to student environment. Students are allowed to choose a reputable organization of their choice. The lucky one will have to go in ministries of their place decided but the school SIWES offer, a lots of time students that fall into this categories complain a lots of skills and experienced are lost rather than unlike in private business where more gained. 
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.
DEFINITION OF SIWES 
	SIWES can be defined as an important program organized by the Industrial Training Fund (I.T.F) in order to impact and promote understanding practical for the experience gained in school. SIWES allows the students to acquire deep knowledge about what is taught in school. 
AIMS AND OBJECTIVES OF SIWES
The following are the aims and objectives of SIWES.
1. It gives students extra-ordinary experience on it field of study. 
1. It widen students experience on practical aspect. 
1. It enable student to know much about the importance of its field
1. The application of their course and field are gained 
1. It also gives students ideas of interaction and acquires knowledge on small scale business. 

DESCRIPTION OF THE ESTABLISHMENT OF THE ATTACHMENT
BRIEF HISTORY OF THE ESTABLISHMENT
Nestled in the heart of a bustling city, Finrel Olomi Restaurant was born out of a dream that began generations ago, in a quiet coastal village where food was more than sustenance—it was storytelling.
The restaurant’s namesake, Finrel Olomi, was a legendary cook known across the region for her aromatic stews, slow-roasted spices, and a hospitality that could melt even the coldest hearts. Though she never owned a restaurant herself, her recipes traveled from hand to hand, whispered over simmering pots and written in the margins of family cookbooks.
Her grandson, Ade Olomi, inherited not only her culinary talent but also her deep love for bringing people together. After years of training in both local kitchens and culinary institutes abroad, Ade returned home with a vision: to honor Finrel’s legacy by opening a restaurant that celebrated tradition, innovation, and soul.
In 2016, Finrel Olomi Restaurant opened its doors. From the handcrafted wooden tables to the menu that changes with the seasons, every detail is a tribute to Finrel’s spirit. The restaurant quickly became a cultural landmark—where age-old recipes meet modern techniques, and where every dish tells a story.
Today, Finrel Olomi is more than just a place to eat—it’s a place to connect, reflect, and celebrate the richness of heritage with every bite.
OBJECTIVE OF THE ORGANIZATION
The primary objective of Finrel Olomi Restaurant is to provide an exceptional culinary experience that celebrates cultural heritage, promotes community, and delivers consistently high-quality food and service.
Specifically, the organization aims to:
1. Preserve and Promote Tradition
By incorporating time-honored recipes and cooking methods, Finrel Olomi seeks to keep cultural culinary traditions alive for future generations.
2. Deliver Excellence in Hospitality
To offer a warm, welcoming atmosphere where guests feel valued, cared for, and connected through shared meals.
3. Innovate with Integrity
To continuously explore modern culinary techniques and flavors while maintaining the authenticity of traditional dishes.


4. Empower Local Communities
To support local farmers, artisans, and suppliers by sourcing fresh, sustainable, and locally produced ingredients.
5. Cultivate a Passionate Team
To foster a creative, respectful, and growth-oriented environment for employees, encouraging skill development and pride in service. 


























WORK DONE AT THE ORGANIZATION DURING SIWES ATTACHMENT
During my Student Industrial Work Experience Scheme (SIWES) attachment at Finrel Olomi Restaurant, I was actively involved in a variety of roles that contributed to both my professional development and the smooth daily operations of the restaurant. The experience provided valuable practical knowledge and exposure to the hospitality and culinary industry.
1. Food Preparation and Kitchen Assistance
· Assisted in basic food prep activities such as chopping vegetables, marinating proteins, and organizing ingredients.
· Learned about proper food handling, kitchen hygiene, and standard safety procedures.
· Observed and occasionally helped with the preparation of signature dishes under the supervision of chefs.
2. Customer Service Support
· Helped in setting up dining areas and ensuring tables were clean and properly arranged.
· Welcomed guests, offered menus, and provided information about daily specials.
· Supported waitstaff in serving meals, clearing tables, and responding to customer requests politely and efficiently.
3. Inventory and Stock Management
· Participated in taking stock of kitchen ingredients and dining supplies.
· Assisted in organizing pantry items and ensuring proper storage of perishable goods.
· Helped keep track of daily usage and reported low-stock items to supervisors.
4. Administrative Duties
· Handled basic clerical tasks such as filing receipts, updating booking logs, and maintaining records of daily sales.
· Assisted in scheduling reservations and confirming bookings via phone or email.
5. Health, Safety & Hygiene Compliance
· Received training on restaurant safety procedures and COVID-19 protocols.
· Ensured regular sanitization of high-contact areas and assisted in enforcing hygiene practices in the kitchen and dining areas.
RELEVANCE OF EXPERIENCE GAINED DURING SIWES
The experience gained during my SIWES attachment at Finrel Olomi Restaurant was highly relevant to both my academic training and future career aspirations. It provided me with practical exposure that helped bridge the gap between classroom knowledge and real-world application.
1. Practical Application of Theoretical Knowledge
Through hands-on involvement in kitchen operations, customer service, and administrative tasks, I was able to apply concepts learned in class, such as food safety, hospitality management, time management, and communication strategies.
2. Improved Technical and Interpersonal Skills
Working in a fast-paced environment strengthened my multitasking abilities, attention to detail, and problem-solving skills. I also developed better interpersonal communication, as I interacted with both staff and customers from diverse backgrounds.
3. Understanding Industry Standards and Ethics
I gained firsthand knowledge of how a professional kitchen operates, including hygiene standards, food quality control, inventory systems, and customer service protocols. This experience emphasized the importance of discipline, punctuality, and teamwork in the hospitality industry.
4. Career Insight and Professional Growth
The attachment gave me a clearer understanding of the various roles within a restaurant setting and helped me identify areas of interest for future specialization. It also boosted my confidence in handling responsibilities and working as part of a team.
5. Exposure to Real Business Operations
Being involved in inventory management, daily sales recording, and customer interaction gave me insight into the business side of restaurant operations, including cost control and customer satisfaction strategies.













SUMMARY OF ATTACHMENT ACTIVITIES
During my Student Industrial Work Experience Scheme (SIWES) at Finrel Olomi Restaurant, I was actively engaged in a variety of activities that deepened my practical knowledge of the hospitality and food service industry. Over the course of the attachment, I gained hands-on experience in the following areas:
· Kitchen Operations: Assisted in food preparation, maintained hygiene standards, and supported chefs in cooking and plating.
· Customer Service: Helped with welcoming guests, serving food, clearing tables, and ensuring a pleasant dining experience.
· Inventory Management: Participated in stock-taking, proper food storage, and monitoring supply usage.
· Administrative Support: Handled bookings, recorded sales, and performed basic clerical tasks.
THE VARIOUS DEPARTMENT OR SECTIONS IN THE ESTABLISHMENT AND THEIR FUNCTIONS 
1. 	Kitchen
2.	Restaurant 
· KITCHEN: 
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.
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KITCHEN


· RESTAURANT
A restaurant is a business establishment that prepares and serves food and drinks to customers. Restaurants vary widely in terms of cuisine, ambiance, and pricing. They may offer a casual dining experience, such as fast food or a café, or a more formal setting with fine dining options. Restaurants can specialize in specific types of cuisine, or they may offer a diverse menu with various dishes from different culinary traditions. The dining experience at a restaurant typically involves customers ordering from a menu, being served by waitstaff, and enjoying their meals in the restaurant's dining area.
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RESTAURANT
GENERAL EXPERIENCE ACQUIRED
[bookmark: _GoBack]Kitchen
· We where taught how to prepare sunset egg with vegetable oil
· jollof rice preparation was taught
·  Fried rice and omelet egg preparation was done
Restaurant 
· Welcoming of the guest and showing them the menu list to check wat he/she needs
· Wait around to take or write bills of the guest
MAKING OF DISHES 
BOILED YAM EGG SAUCE RECIPES:
4 slices of yam, 2 fresh eggs, 5 seeds of fresh tomatoes, 2 seeds of pepper, ¼ teaspoonful of salt, a cube of maggi, ½ onions, carrots, green beans, groundnut oil, some quantity of water.
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BOILED YAM EGG SAUCE
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 beated 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
Recipes:
3 cups of Rice, a tin of tomatoes, 8 seeds of fresh tomatoes, 4 seeds of pepper, 1 onion, groundnut oil, 11/2 teaspoonful of salt, ½ kilogram of meat, curry leave, curry powder, thyme, 2 cubes of maggi, some quantity of water.
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WHITE RICE WITH STEW


METHODS OF PREPARATION:
Wash the rice and parboil it, the boil finally put the groundnut oil on fire and add salt, onions and allow to fry, then put the grinded tomatoes and pepper and allow to fry, then add the tin tomatoes 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
Recipes:
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, ¼ kilogram of meat, curry powder, thyme, 2 cubes of maggi cube, carrot, green beans, and some quantities of water.
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JOLLOF RICE
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 onions, ¼ nutmeg grinded, groundnut oil, butter, 2 cubes of maggi cube, thyme, ginger, curry, ½ kg of meat, and 1 teaspoonful of salt, some quantity of water, green peas, cabbage.
[image: ]
FRIED RICE
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 parboiled rice 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 and 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.
YAM AND PLANTAIN CHIPS
Recipes:
2 slices of yam, 2 plantain, groundnut oil, ¼ onion, ¼ teaspoonful of salt, some quantity of water
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YAM AND PLANTAIN CHIPS
METHODS OF PREPARATION:
Peel the sliced yam and plantain, cut the yam in a small rectangular shape and cut the plantain in cylindrical shape, salt the plantain and yam the heat the groundnut oil and pour the onions allow to fry and pour the yam after frying the yam, then fry the plantain, then dish in a plate and serve with Egg sauce.

YAM PORTAGE:
Recipes:
5 slices of yam, pumpkin leave, 1 onion, 1 dry fish, a seed of fresh tomatoes, 2 seeds of flesh pepper, red oil, small quantity of Cray fish, 1 teaspoonful of salt, a cube of maggi, some quantity of water, ½ cut of ripe plantain.
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YAM PORTAGE
METHODS OF PREPARATION:
Peel the sliced yam and put in a pot and put on fire, then add water onions, fresh tomatoes, salt, Cray fish, pepper and allow to boil, then cut the ripe plantain and add to the boiling yam after 20 minutes cut the pumpkin leaves and add to the yam, then remove from heat and dish.
VEGETABLE SALAD
Recipes:
Mayonnaise, sweet corn, carrot, cabbage, cucumber, baked beans peas, green pepper, tomatoes.
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VEGETABLE SALAD



METHODS OF PREPARATION
Wash your vegetable with little salt and slice into small sizes then after slicing arrange it finely by putting green peas, sweet corn, cabbage, green beans, green pepper, tomatoes, cucumber and mayonnaise and mix it properly so that it will be together.




























SUMMARY OF ATTACHMENT ACTIVITIES
	The Industrial attachment programme also known as Student Industrial Work Experience Scheme (SIWES) is an appreciable skills acquisition programme designed to expose students to the real life working experience. The programme exposes students to the practical oriented aspects of their chosen professions so as to achieve the much needed technological advancement for the nation.
	The report explains the details of the events and activities with each project been involved and outlined under each chapter. It started with an introduction, objectives of the programme of the programme. Section Two talks about the establishment and the different sections and their functions. Section three/four explains the activities been carried out during the programme, finally Section five being the last chapter highlighted problems, then the report was concluded with summary.
PROBLEMS ENCOUNTERED DURING SIWES
While my SIWES attachment at Finrel Olomi Restaurant was highly beneficial, I encountered a few challenges that affected my experience and provided opportunities for learning and adaptation:
1. Initial Adjustment to Fast-Paced Environment
At the beginning of the program, adapting to the fast-paced nature of the restaurant was challenging. The quick service demands and multitasking required constant alertness and efficiency, which took some time to get used to.
2. Limited Access to Core Responsibilities
As an intern, there were some restrictions regarding access to certain advanced kitchen operations and decision-making processes. This limited my exposure to more technical or managerial aspects of the business.
3. Physical and Mental Fatigue
Long hours of standing and continuous activity led to physical tiredness, especially during peak periods. Balancing energy levels and staying focused throughout shifts was a significant personal challenge.
4. Limited Equipment Familiarity
Some of the kitchen equipment used at the restaurant were new to me, and I initially found it difficult to operate them without supervision or guidance.
Despite these challenges, I was able to learn from each one and improve my adaptability, time management, and communication skills, making the overall experience a rewarding one.



CONCLUSION
	Industrial Training is important, Educative and Interesting, it is a programme that exposes undergraduate to world of paid. It makes an individual to have as sense of responsibility and be diligent to work.
	Extending the programme to more than six months will be better for the student to have more time to learn and gain all the practical experiences needed.

RECOMMENDATIONS
Based on my experience during the SIWES attachment at Finrel Olomi Restaurant, I would like to offer the following recommendations to enhance the experience for future interns and improve overall operations:
1. Assign Structured Learning Plans for Interns
Introducing a structured training program or schedule for interns would ensure consistent learning across departments and allow interns to gain more comprehensive exposure to both kitchen and administrative operations.
2. Encourage More Hands-On Involvement
Allowing interns to participate more actively in technical and decision-making processes (under supervision) would improve their confidence and better prepare them for real-world responsibilities.
3. Provide Orientation and Equipment Training
Organizing an orientation session at the beginning of the attachment—especially one that includes a demonstration of kitchen tools and equipment—would help reduce the learning curve for new interns.
4. Improve Communication Flow Between Staff and Interns
Encouraging more regular feedback and clearer instructions from supervisors would improve communication, task efficiency, and learning outcomes.
5. Enhance Intern Welfare and Support
Providing occasional breaks, mentorship check-ins, and motivation can help reduce fatigue and create a more supportive working environment for interns.
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