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APPENDIX

Appendix 1. Head Chef, Staff, and Trainees
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Appendix 2. Appraisal Form

Internship Appraisal Form AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

CULINARY ARTS | GASTRONOMY | BAKING & PASTRY ARTS

pace. osn N\ Sucdberz

First Name ‘SQ\R\(‘\ Last Name, A\\\‘ht\"\

Revnﬁ Period/s : Ef Monthly O Quarterly O Bi-annualy [ Annually Date Joining

: ueke

Intern’s Position : \\G\\\\l Department : 0\‘\‘

REVIEW DATE :_ O ,U(v /7"\ Direct Supervisor : Y“&“ \M\\\S“\) x

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations
Consistently demonstrates: attentiveness, courtesy and efficient service to other staff. 17'(
Creates friendly environment.

Team Player
Cooperates and works well with others. Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s.

Follow -Through
Sees tasks through completion. Finishes work so that next shift is prepared.

2. CUSTOMERS INTERACTIONS

Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers.

Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS

Grooming Standards

(A
Pratices and displays Proper grooming, personal hygiene and care,
Maintains hair and facial hair (*if any) per proper F&B industrial standards
Uniforms
h ¢

Always wear the proper and designated uniform.

4. ONTHE JOB & KNOWLEDGE

Dependability

Can be counted upon to do what is expected and required

Follow instructions and completes work on time with minimum supervision

Work Quality

Work performed according to Chef’s standard and on-site work requirements
All job descriptions specification are met. Consistency in work. All recipes are followed

Work Quantity

Complete the expected amount of work in relation to Company’s standards

Grading Guidelines.

Using the 4 point scale below, fill up the following table:
* 4 - Exceeds expectations

* 3.5 - Somewhat Exceeds Expectations

* 3 - Meets expectations

¢ 2,5 - Somewhat meets expectations

e 2 - Less than expectations

* 1.5 - Somewhat less than expectations

¢ 1 - Inadequately short of expectations
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Discussions/Notes;

_\‘m Nog o Wy Qe oy | emcy_and S

‘ﬁ\\ N el an\ \n\\(‘ 0\\‘“’”

i ‘Xm\\w\\\ \\m\ (\\\v“\\mﬂ\ M é\" \X \\'\CW\S'A.‘QW\Q_‘E\\‘/

W Wi\ ogwg

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

OTAL POINTSL‘)___

TiNG__ 1%

ACTION PLANS FOR DEVELOPMENT NEEDS

Oesry WG]
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III. SIGNATURES

On-Site Manager/Owner/Chef

Signature & Stamp: \1‘\"’ \‘JM“ pated__Y ( [’ (l‘\
The Intern
Signature’s _ JESSICA AMANDA G (G 24

OTTIMMO International MasterGourmet Academy

Signature & Stamp: Dated. 6 IG ’04

Dept.Head Student Affairs
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Appendix 3. Consultaion Form

Akademi Kuliner & Patisen

Name . Jossica. Amanda_Susanto
Student Number :.2)14130010045 . ressrssrseasere
Advisor .Yohanna Pracetio, A.Md. far., S.Cn
No Date Topic Consultation Name/
Signature
. |2/e Cwapler 2 :Wydene and
1 i Samyiahon
/
er A: Gonclusion
o. 416 |Cropter 4:Concly m%
L
0. Chapter 3 = Products
e (rens))-

CONSULTATION FORM
OH‘.—;—ZZO INDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP
No | Date Topic Consultation Name/
Signature
1. |95J4]124 | Chapter 1 : Background
of $tudy
2 |6/4124 | Charter 2: Estabiisment \%\
packaround
Report wrhing recapiula-
3. hon of wmduginal framng
/4124 oﬂzm_amm
4. |30/4124 Chaeter 3 : job Descriphion NW
on
apler 3 : Job Descriptl
5. |at]® Chy :a/:nj
6 2[5 Chapter 3:J0P Descrnplion %

ﬂ«o.ﬁw&
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Appendix 4. Recapitulation of Industrial Training Activities

-

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name JJesgica Amanda Suganto
Study Program D3 Seni Kuliner
Placement of Industrial Training -yaga Hotel Qurabayd
Field of Work : Dactry
Activity Notes : Month I/II/TIAV/V/VI
Mornind Shift, (01.00 -11.00).
Week Description of activities
01.00 - 10.30 « Check all femaining products from
lagt mont.

+ Garnish products for buffets.

. Drepare condwnent fountams and fondue-

. Maxe mardcujd, lime moucse, and Whike

Tuffle Ral for Chamac.

* Orientation.
. Maxe \ce Cteam Roll foy \ive ¢ooK\nd in

209 Dining.

- HAGOP Training.

. NMake ameniies.

10.30 - 12.09 - Cot Up for 209 Dimng and Chamas.

. Coat Red \ewet caye w\th red velvel crups.

. Garnign products for Ex\ounge.

. Garmh cokes for dinney \n Chamas.

12,00 - 15.99 Tave care of Poctry geerion in 209 Dining.

. et Up Yo cetr menu foxr NP quesy.
. et Up caxeS for panquey.
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name

Study Program

:Jessica Amanda Susanto
:D3 Ceni Kuliner

Placement of Industrial Training :yaga Hotel Gurabayd

Field of Work
Activity Notes

: Pagtry
: Month III/IIAAV/V/VI
Mornng Swwft (07.00 - 11.00)

Week

Description of activities

- Garmigh products for New Year's Dinner.

. Maxe Puu Aud

- Cut "polo pendem’.

- Prepaning crooxies for the kids fun

activity eveny.

15.00 - 16.00

* Clogma for 209 Dimng § Chamas.

* Refin o Gampur, lce Cream Rov, and

condiments for (oft \ce Cream.

* Re- Qven cooxies for fountawns & fondue.

* Pyt durty diheS gn sreward.

- Prepare caxes, g\agses, % breads for

chawas's dwnner.

* Brefing

- Moye A{Inants coowes for buyffey

Co0Kies STOCKS.

+ Make pineapele doudn for nastar.

16.00 - 11.00

- Coy up for 209 DwNO | & Chamas.

- Mold \eaf & star gnaped fondant.
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name

Study Program

-Yesoica Amanda Susanto
:03 Qeyy Kuliner

Placement of Industrial Training :\Jaga notel

Field of Work . Pasty
Activity Notes : Month I/II/II/IV/V/VI
Morting Sft (01.00 - 11.00)
Week Description of activities

- Form oA {\ages cOOKES , % peanut coOkies.

- Mage '90\0 pendem’ for puffet.

- Garmgh dirthday  amenties.

- Clean fne C\er, froezer, dry Syore.

- Jielp maxe gelato for Bonne journe.

- folding box , garniSmng 2 1nseriing

"1apiS Surabaya’ 10 9wWe 10 JueStS.

- Maxe nasiar, kastange\, 1arg COOKeS,

™Moon - Shaped €ooKkIeS, QU keyu for

Ramadhan Hampers.

- Refil ingredieniS fnat un OUt In comainers

and Yeplace daie \abve\s.

- Becorme an assistont €or kdS (un

acyes.
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES
;. jessiea Awnanda Qugant®

.p3 Sern Kulner

\Jasa Hote\ Quyapaye

Name
Study Program

Placement of Industrial Training

Field of Work : Pasiry
Activity Notes : Month /I/INI/IV/V/VI
Middie Shft (12.00 -22.00)
Week Description of activities
12.00 - 20.00 - (oatino whole Red Velwet cake wih
LRSS A i

Red Velvey crumps.

- Qarmgh ik Pie and almond pie

. Make bonne journe productS-

20.00 - 21.00 - Check tae productS m tne cake S\oP

tnat ore 0w of STOCK, yyen prevare to

Tefil W

22.00 Prepare for refil and dicplay products

for fomoyrow.
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name

Study Program

-Jessica Amanda Suganto
-3

Placement of Industrial Training - Vaca Hotel

Field of Work
Activity Notes

: Pastty

: Month III/INIAV/V/VI
nant St (14.00 - 24.00).

Week

Description of activities

- Cot up HiTier in gxLounge.

. Prepare dmner's \ie cooking such as

Pineapele caxamel, creees , fiyffy pancax

onde-onde Senyum, ¢hoCo \ava,eic.

* ©armgn g\ases €or dwner wn 209

- Thawwng Soft \ce Cream.

« Attaghed tasing o mosque - Shaved

coris for decoration ar 209 Dining.

- Pi1CK Up go0ds at SR g MOVE new\y

taxen ems Yo tne place.

- Cl0sng 200 and Chamas

. Mewt chocolaiR for fountam.

- T(y POk CUXYOS, maxe pink Croffte for

\\e Co0K\ng.

- Mage juies for garmish.

- Cpray dne diawnond - Sharved woushy wity

©

- (oafing birtvnday cakes with buttercream.

green chocolate \quid.
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name - Jesica Avnandd
Study Program :D3
Placement of /ndustrial Training :Naga Hote\
Field of Work : Pagiry
Activity Notes : Month VIV/II/IV/V/VI
wiom Shft (14.00 - 24.00)
Week Description of activities
16.00 - 18.00 - $o\ ue for Camac, § tylounge.

. Make cnoux for buffet stocs.

- 0o0\ng near} mousse win dry COCondt:

- Cey up versonal caxe for wedding event.

13.00 - 22.00 - Take care of pasiry seclion n 209.

. RESIOCK buffer eroducts.

- NMake enpi¢tmas ham pers.

. Crusned nuis §OT woKnG a brownie.

- Blaze businesS amnenyes

. Moxe \ewon curd

- Learn 10 wnake coton candy

- Toke caxe of pasiry section n ballroorn

22.00 - 23.00 - C\oSing 208 Dining, Chamag, and Bonge Journe.

- Rejurndne wem 10 w¢ ondinal place.

23.00 - 24.00 - Poliching g\ags £or g\ass producis

. Maoke 9reen jea & mango cream pig

. Make amenities.

- Mage 2400 yon\a {yuy puddings fox
PAN evRni¢.
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