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Chapter One:
 Introduction
1.1 Background 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.
1.2 Objectives of SIWES
· To expose students to practical work environments related to their field of study.
· To enhance students’ understanding of theoretical concepts through hands-on experience.
· To prepare students for future employment by developing technical and interpersonal skills.
· To foster collaboration between educational institutions and industries.
· 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.
1.3 Aims and Objectives of the Industrial Training
The primary aim of my industrial training at Chair Beer Parlour and Pepper Soup was to gain practical experience in hospitality operations, particularly in food preparation, customer service, and business management. Specific objectives included:
· Learning the preparation and presentation of pepper soup and other local dishes.
· Understanding inventory and stock management in a hospitality setting.
· Developing customer service and interpersonal skills.
· Observing and contributing to the day-to-day operations of a beer parlour.
· 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.
1.4 Brief History of White Chair Beer Parlour and Pepper Soup
Chair Beer Parlour and Pepper Soup is a popular local eatery and bar located in [City/Town, State, Nigeria]. Established in [Year, e.g., 2015], the establishment specializes in serving a variety of pepper soups (e.g., goat meat, chicken, fish, and offal) alongside cold beverages, including beers and soft drinks. The parlour is known for its spicy, flavorful dishes and relaxed atmosphere, attracting a diverse clientele, including professionals, students, and local residents. The business operates as a small-scale enterprise with a focus on quality service and customer satisfaction.








Chapter Two:
 Description of the Establishment
2.1 Location
White Chair Beer Parlour and Pepper Soup is situated at Lagos Ibadan Express way, Ajimobi park New garage Ibadan ,Oyo, Nigeria. Its strategic location in a busy area ensures high customer traffic, especially in the evenings.
2.2 Organizational Structure
The parlour operates with a simple hierarchical structure:
· Manager/Owner: Oversees overall operations, financial management, and strategic decisions.
· Supervisor: Manages daily activities, staff coordination, and customer relations.
· Kitchen Staff: Responsible for food preparation, including pepper soup and side dishes.
· Waiters/Waitresses: Handle customer service, order-taking, and serving.
· Cashier: Manages payments and basic accounting.
· Cleaners: Ensure cleanliness of the premises.
2.3 Products and Services
The core offerings include:
· Pepper Soup: Various types, such as goat meat, chicken, fish, and offal, prepared with local spices like uziza, ehuru, and uda.
· Beverages: A range of beers (e.g., Guinness, Star, Heineken), soft drinks, and bottled water.
· Side Dishes: Yam, plantain, or bread served with pepper soup.
· Ambiance: A relaxed setting for socializing, often accompanied by music or live sports broadcasts.
2.4 Target Market
The parlour caters to adults seeking affordable, flavorful meals and a casual environment. Its primary customers include workers, students, and local residents who enjoy spicy foods and social drinking.










Chapter Three: 
Activities Carried Out During Industrial Training
3.1 Roles and Responsibilities
During my training, I was involved in various activities, including:
· Food Preparation: Assisted in preparing pepper soup, including washing and cutting ingredients (e.g., yam, meat, and spices), grinding spices, and cooking under supervision. Learned the importance of spice moderation to balance flavors.
· Customer Service: Took orders, served food and drinks, and interacted with customers to ensure satisfaction.
· Inventory Management: Assisted in stocktaking of beverages and ingredients, ensuring adequate supplies and proper storage to prevent spoilage.
· Cash Handling: Supported the cashier in recording sales and issuing receipts.
· Cleaning and Maintenance: Helped maintain hygiene in the dining area and kitchen.
3.2 Skills Acquired
· Culinary Skills: Mastered the preparation of pepper soup, including the use of local spices like uziza and scent leaves for distinct flavors.
· Customer Relations: Developed communication and interpersonal skills by handling customer inquiries and complaints professionally.
· Time Management: Learned to prioritize tasks during peak hours to ensure efficient service delivery.
· Inventory Control: Gained knowledge of stock management, including tracking beverage and ingredient levels.
· Teamwork: Collaborated with staff to ensure smooth operations, fostering a sense of teamwork.
3.3 Tools and Equipment Used
· Kitchen utensils (knives, pots, grinders).
· Refrigerators for beverage storage.
· Point-of-sale systems for transactions.
· Cleaning supplies (mops, detergents).











CHAPTER FOUR
Challenges and Solutions
4.1 Challenges Encountered
· High Customer Volume: During peak hours, managing multiple orders was overwhelming.
· Ingredient Availability: Occasional shortages of specific spices or meats affected menu consistency.
· Customer Complaints: Some customers were dissatisfied with wait times or spice levels.
· Limited Technology: Manual record-keeping slowed down inventory and financial processes.
4.2 Solutions Implemented
· Task Delegation: Worked with the team to assign specific roles during busy periods, improving efficiency.
· Supplier Coordination: Suggested maintaining a backup supplier list to address ingredient shortages.
· Customer Feedback: Actively listened to complaints and adjusted service or recipes where possible (e.g., offering milder soup options).
· Process Improvement: Recommended adopting a basic digital inventory system to streamline stock management.


CHAPTER FIVE
Conclusion and Recommendations
5.1 Conclusion
My industrial training at White Chair Beer Parlour and Pepper Soup was a valuable experience that enhanced my practical understanding of hospitality operations. The hands-on exposure to food preparation, customer service, and inventory management provided insights into the challenges and opportunities in the food and beverage industry. The skills acquired, such as culinary techniques.
5.2 Recommendations
· For the Establishment:
· Invest in a basic digital inventory and point-of-sale system to improve efficiency.
· Establish relationships with multiple suppliers to ensure consistent ingredient availability.
· Conduct regular staff training on customer service to enhance customer satisfaction.
· For SIWES Program:
· Institutions should provide clearer guidelines on expected tasks and deliverables.
· Regular supervisor visits to training sites to monitor student progress.
· Collaboration with more hospitality businesses to offer diverse training opportunities.
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