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Appendix 1. Culinary Teams 
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Appendix 2. Appraisal Form 
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Appendix 3. Consultation Form 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Cicilia Yoselvina 

Study Program : D3 Culinary Arts 

Placement of Industrial Training : W Bali - Seminyak 

Field of Work : Starfish Bloo Breakfast 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of Activities 

Week 1 

- Introduction to the kitchen and all the stations 

- Prepare and set up the pancake station 

- Learn to make order 

- Closing 

- Refill all the buffet condiment 

- Prepare yogurt for the next day 

Week 2 

- Food safety training 

- Prepare and set up the pancake station 

- Make order 

- Closing 

- Refill all the buffet condiments 

- Prepare yogurt for the next day 

Week 3 - 5 

- Prepare and set up the noodle station 

- Make order 

- Blanch vegetables 

- Closing 

- Refill all the buffet condiments 

Week 6 
- Brunch preparation 

- Runner 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Cicilia Yoselvina 

Study Program : D3 Culinary Arts 

Placement of Industrial Training : W Bali - Seminyak 

Field of Work : Pastry 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of Activities 

Week 7-12 

- Refill a la carte for starfish bloo’s desserts 

- Help senior make amenities 

- Make strawberry dip and marshmallow dip 

- Prepare production for a la carte  

- Prepare for brunch (friday and saturday)  

- Cleaning 

 

Sunday: 

- Finishing product for brunch 

- Prepare set up for brunch 

- Manning the pastry booth in Sunday brunch 

- Closing 

- Cleaning 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Cicilia Yoselvina 

Study Program : D3 Culinary Arts 

Placement of Industrial Training : W Bali - Seminyak 

Field of Work : FIRE Dinner 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of Activities 

Week 13-18 

- Checking all of the preparation 

- Cut diced pineapple and diced cucumber 

- Segment orange 

- Cut beef tenderloin for beef tartare 

- Cut young papaya and young mango 

- Refill all the condiments 

- Pick up oyster from butcher 

- Cut salad’s condiments (tomato cherry, Persian cucumber, 

red onion, spring onion) 

- Make side salad for steak 

- Make order 

- Closing 

- Cleaning the stations 

- Temperature check 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Cicilia Yoselvina 

Study Program : D3 Culinary Arts 

Placement of Industrial Training : W Bali - Seminyak 

Field of Work : IRD/Banquet/Main Kitchen 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of Activities 

Week 19 - 26 

- Check all of the preparations 

- Refill vegetables for nasi goreng and mie goreng 

- Refill rice and noodle 

- Check and refill preparations and condiments for Indian 

foods 

- Cut vegetables for tomorrow 

- Refill Indian preparation 

- Check and do the to do list for that day 

- pick up supplies (only on Monday, Wednesday, and 

Friday) 

- Production 

- Make order 

- Cleaning the stations 

- Change the sanitation water for the utensils 

 


