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ABSTRACT 
 

The purpose of the Author doing this internship are because the Author 

wants to experience more in Food and Beverage industry especially in Baking and 

Pastry and the author would want to take this internship opportunity to learn and 

gain new skills along with increasing a broader pastry knowledge. OURA is a café 

with modern and premium concept served many varieties of foods and pastries 

located at strategic area in an elite residential, educational environment and 

offices, also targeting family groups communal, students, and workers. OURA 

also served two different varieties of cuisine such as Indonesian cuisine and 

Western cuisine. OURA also serves a wide variety of cakes, pastries, and 

viennoseries.  
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