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APPENDIX 

 

Appendix 1. W Bali Seminyak Trainee and staff 
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Appendix 2. Appraisal Form 
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Appendix 3. Cross Exposure Form 
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Appendix 4. Certificate 
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Appendix 5. Consultation Table 
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Appendix 6. Correction List 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Clarissa Anabel Goto 

Study Program : D3 Culinary Art 

Placement of Industrial Training : W Bali Seminyak 

Field of Work : Cold Kitchen 

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

 

Week Description of activities 

7 Des – 10 Des Cutting fruit at front kitchen, prepare condiment 

breakfast, cutting fruit for fire and starfish bloo 

breakfast, prepare lettuce for breakfast 

11 Des – 17 Des Make order, cutting fruit, prepare condiment 

breakfast, cutting fruit for fire and starfish bloo 

breakfast, assemble cheese and cold cut for fire 

breakfast and starfish bloo breakfast, make backup 

for condiment breakfast 

18 Des – 24 Des Make order, cutting fruit, prepare condiment 

breakfast, cutting fruit for fire and starfish bloo 

breakfast, assemble cheese and cold cut for fire 

breakfast and starfish bloo breakfast, make backup 

for condiment breakfast. 

25 Des – 31 Des Make order, cutting fruit, prepare condiment 

breakfast, cutting fruit for fire and starfish bloo 

breakfast, assemble cheese and cold cut for fire 

breakfast and starfish bloo breakfast, make backup 

for condiment breakfast. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Clarissa Anabel Goto 

Study Program : D3 Culinary Art 

Placement of Industrial Training : W Bali Seminyak 

Field of Work : Cold Kitchen, Pastry 

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

 

Week Description of activities 

1 Jan – 7 Jan Make order, cutting fruit, prepare condiment 

breakfast, cutting fruit for fire and starfish bloo 

breakfast, assemble cheese and cold cut for fire 

breakfast and starfish bloo breakfast, make backup 

for condiment breakfast. 

8 Jan – 14 Jan Make order, cutting fruit, prepare condiment 

breakfast, cutting fruit for fire and starfish bloo 

breakfast, assemble cheese and cold cut for fire 

breakfast and starfish bloo breakfast, make backup 

for condiment breakfast. 

15 Jan – 21 Jan Hospitalize for dengue fever. 

22 Jan – 28 Jan Refill a la carte, amenities, production, prepare 

brunch. 

29 Jan – 31 Jan Refill a la carte, amenities, production, prepare 

brunch.  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Clarissa Anabel Goto 

Study Program : D3 Culinary Art 

Placement of Industrial Training : W Bali Seminyak 

Field of Work : Pastry, Starfish Bloo Breakfast 

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

 

Week Description of activities 

1 Feb – 4 Feb Refill a la carte, amenities, production, prepare 

brunch. 

5 Feb – 11 Feb Refill a la carte, amenities, production, prepare 

brunch. 

12 Feb – 18 Feb Refill a la carte, amenities, production, prepare 

brunch. 

19 Feb – 25 Feb Refill a la carte, amenities, production, prepare 

brunch. 

26 Feb – 29 Feb Set up pancake station, make order, closing, prepare 

buffet condiment. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Clarissa Anabel Goto 

Study Program : D3 Culinary Art 

Placement of Industrial Training : W Bali Seminyak 

Field of Work : Starfish Bloo Breakfast 

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

 

Week Description of activities 

1 Mar – 3 Mar Set up pancake station, make order, closing, prepare 

buffet condiment. 

4 Mar – 10 Mar Set up pancake station, make order, closing, prepare 

buffet condiment. 

11 Mar – 17 Mar Deep cleaning 

18 Mar – 24 Mar Set up pancake station, make order, closing, prepare 

buffet condiment. 

25 Mar – 31 Mar Set up pancake station, make order, closing, prepare 

buffet condiment. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Clarissa Anabel Goto 

Study Program : D3 Culinary Art 

Placement of Industrial Training : W Bali Seminyak 

Field of Work : Starfish Bloo Breakfast, Butcher 

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

 

Week Description of activities 

1 Apr – 7 Apr Set up pancake station, make order, closing, prepare 

buffet condiment. 

8 Apr – 14 Apr Refill a la carte, make prawn dice and prawn tail on, 

make the order from woobar, prepare seafood, fillet 

salmon, make beef patty, deboned chicken wings, 

cutting salami for cold kitchen. 

15 Apr – 21 Apr Refill a la carte, make prawn dice and prawn tail on, 

make the order from woobar, prepare seafood, fillet 

salmon, make beef patty, deboned chicken wings, 

cutting salami for cold kitchen. 

22 Apr – 28 Apr Refill a la carte, make prawn dice and prawn tail on, 

make the order from woobar, prepare seafood, fillet 

salmon, make beef patty, deboned chicken wings, 

cutting salami for cold kitchen. 

29 Apr – 30 Apr Refill a la carte, make prawn dice and prawn tail on, 

make the order from woobar, prepare seafood, fillet 

salmon, make beef patty, deboned chicken wings, 

cutting salami for cold kitchen. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Clarissa Anabel Goto 

Study Program : D3 Culinary Art 

Placement of Industrial Training : W Bali Seminyak 

Field of Work : Butcher 

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

 

Week Description of activities 

1 May – 5 May Refill a la carte, make prawn dice and prawn tail on, 

make the order from woobar, prepare seafood, fillet 

salmon, make beef patty, deboned chicken wings, 

cutting salami for cold kitchen. 

6 May – 12 May Refill a la carte, make prawn dice and prawn tail on, 

make the order from woobar, prepare seafood, fillet 

salmon, make beef patty, deboned chicken wings, 

cutting salami for cold kitchen. 

13 May – 19 May Refill a la carte, make prawn dice and prawn tail on, 

make the order from woobar, prepare seafood, fillet 

salmon, make beef patty, deboned chicken wings, 

cutting salami for cold kitchen. 

20 May – 26 May Refill a la carte, make prawn dice and prawn tail on, 

make the order from woobar, prepare seafood, fillet 

salmon, make beef patty, deboned chicken wings, 

cutting salami for cold kitchen. 

27 May – 31 May Refill a la carte, make prawn dice and prawn tail on, 

make the order from woobar, prepare seafood, fillet 

salmon, make beef patty, deboned chicken wings, 

cutting salami for cold kitchen. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Clarissa Anabel Goto 

Study Program : D3 Culinary Art 

Placement of Industrial Training : W Bali Seminyak 

Field of Work : Butcher 

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

 

Week Description of activities 

1 Jun – 4 Jun Refill a la carte, make prawn dice and prawn tail on, 

make the order from woobar, prepare seafood, fillet 

salmon, make beef patty, deboned chicken wings, 

cutting salami for cold kitchen. 

 

 


