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APPENDIX

Appendix 1. W Bali Seminyak Trainee and staff
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Appendix 2. Appraisal Form

AKADEMI KULINER & PATISERI

Internship Appraisal Form OTTIMMO’

I\IILRN SI(JI\AL

INTERNSHIP C-—y "
PLACE: W Pali Seymead .
Gt Name (18I0 Awatkl  astName_ GQote
Review Period/s : [1 Monthly [1 Quarterly [ Bi-annualy O Annually Date Joining

B DeConda o004
Intemn’s Position : __ Department M_ﬁi
REVIEWDATE: |3 Jus 302w Direct Supervisor : x

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.
Creates fniendly 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. EI
Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and fadal hair (*if any) per proper F&B industrial standards
Uniforms

Always wear the proper and designated uniform.

4. ON THE 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 spedification 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

e 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;

Grd  performmnce , olags éle , abe b do ke 4aske

Kope pou can be a guA Cap ™ fre fhure_

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS,
RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS
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II1. SIGNATURES

On-Site Manager/Owner/Chef

Signature & Stamp: Dated 3 /bé /14_14 '

The Intermn

Ch

Signature : pated_ 2b /o4 /2024

OTTIMMO Intemnational MastgrGourmet Academy
W/

2% ok /2024 .

Dated
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Appendix 3. Cross Exposure Form

CROSS EXPOSURE PROGRAM EVALUATION

: Clagiyte Avoavel  Gyto

NAME
UNIVERS'TY : OMimme  Intecpational Maswee Goaceng b a’“l"""\
DEpARTMENT : (\\\\N\uj
CROSS EXPOSURE TO ¢ Financg
r‘-‘- JUSTIFICATION
TOPI —
No S TRAINEE F\
| SIGN DATE & TIME
. 22 Y v
1 LS(\P éﬂ '\01 2024
| 4 09 .10 '
2 22 Hay 202y
Al Lomelian
09 20
3 M 22 MDS 2024
gug\l'\qr nQS\\&‘\““L‘“ -F\‘A“‘" o5, 40
4 2 22 Hﬂj 2024
Pacchost  ondar Lf/l./ b= 51
Hay 2024
; /I
Frocluct Cateqeey / 09 4
6 22 Haj aw2y
Pracedor  coaled  bid &ﬁf 506
7 4 22 ﬂb\j 2024
\\o,c.r,\oi‘c\t\or\ ckill (ot awidance) Nk
; N BT
A praal level (s 165 95
9 ] 22 \Haj 2004
Puschasing  Caregdtu [)k 030
10

Seminyak, 22 / 05 /o2y

Trained By, e\

L3 g
4" | Wayan Gede Jaya Nadi
f&fﬁ:ﬁp M Learning & Development and

Industrial Relationship Manager

39



Appendix 4. Certificate

W BALI

SEMINYAK
PRESENTS

CLARISSA ANABEL GOTO

CERTIFICATE OF ACCOMPLISHMENT

IN RECOGNITION OF THE SUCCESSFUL
COMPLETION OF ON - THE JOB TRAINING
5 DECEMBER 2023 UNTIL 4 JUNE 2024

AS CULINARY TRAINEE
I WAYAN quOm JAYANADI SUBIN DHARMAN PUTU LINAWATI
LEARNING & DEVELOPMENT GENERAL MANAGER DIRECTOR OF HUMAN RESOURCES

AND INDUSTRIAL RELATIONSHIP MANAGER
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Appendix 5. Consultation Table

Akademi Kuliner & Patiseri

CONSULTATION FORM
OTTIMMO INDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP
No Date Topic Consultation Name/
Signature -
o § &
Ch Z
1. 2024 aoter 1
Q \\
e
oo Chagher T \\ \ .
2. | oy Volus and Hirsion v/
250 | Chopler B \ ' 4
3. 2024 Jdob dsrcnphor
Z/ot QET T % ! .
i Organizahonal Shuchure s ¢
5 ¢
"1 Cstabiuhmant  darcsypton ‘
7 \
=/04 | Choglec T \ \ L
s o (estousoliy 3 occugancy \\\
5 /of, Chapter I L~~~
6 2o Hygiene and sanitakon ol

Name

Student Number

: Clarissa Anabel Goto
: 2174130010063

Advisor : Michael Valent A.Md.Par
No Date Topic Consultation Name/
Signature \
/0 Chayles T A
M ) 2074 Gvenk \ \\
[P A,
2 /o Chaglesr & \ v s [
g 2024 Conclusio~ |, problam & goluha \ \
/ / / \H\\\\\
Z 7
26/00 Hishodh! s \\ \ 2
Zo?q
) 7\
/ / / \ L
24 /0l Recap Mlation ,\\ & v
20eM & \\
(o-
\\\ - 2 4
; /
2 Rentg  vfion \
u /7 v »@\
024
10 oz .
" /7 Reuisi yan Zﬁﬁ
2024
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Appendix 6. Correction List

Bull 2024 /150014 3

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY ABTY  GASTROMOMY WK™ & PANTEY ARTY

Student Name : Clarissa Anabel Goto

Student Number : 2174130010063

Exam Day & Date : Senin, 8 Juli 2024

Lecture : Michael Valent. A.Md. Par.

(19950219 2001 074)
|_No Correction List Page | Approval |
|
|
|
|
Acknowledge,

4 2




8 Juli 2024 / 15.00-15.30

Akademi Kuliner & Patiscri

OTTIMMO

INTERNASIONAL

Y,
-
- o CULINARY ABTS  GANTHONDMY  RAKING & PASTRY ARTS

Student Name : Clarissa Anabel Goto
Student Number : 2174130010063
Exam Day & Date : Senin, 8 Juli 2024
Lecture : Novi Indah Permata Sari, S.T., M.Sc.
(19951109 2202 083)
No Correction List Page Approval
‘ \- ;.Tom\nhkah Fescaphon 9 Sehab  aumbar - N“hg
2. | OU'U(& 3\.\&&\\(“& AVIVY w .
3 A e o hwiaba e
: u“‘k -2 (.u\ml * .
O
NS
e
| W (MXUV\,M ‘Dx\{tf“\-"“']m .
R R
AN\

Acknowledge,

(Michael Valent, A.Md. Par.)
19950219 2001 074
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Akademi Kuliner & Patiseri

OTTIMMO

BIuli 2024 [ 1% 00 14w,

INTERNASIONAL
Student Name : Clarissa Anabel Goto
Student Number 2 2174130010063
Exam Day & Date : Senin, 8 Juli 2024
Lecture : Heni Adhianata, S.TP., M.Sc.
(19900613 1402 016)
| No Correction List Page Approval
Cew vote di \oporon & ;
|
Acknowledge,

4 4

19950219 2001 074




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/H/TI/IVIVIVIIVII

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/H/INNVIVIVIIVII

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/LI/THAVIVIVIVIIT
Week Description of activities
1 Feb -4 Feb Refill a la carte, amenities, production, prepare
brunch.
5Feb—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/LI/IN/IVIVIVIIVII

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/LI/TN/AVIVIVIIVIIT

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/TNAVIVIVIVII

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/TN/IVIVIVIIVIT

Week

Description of activities

1Jun—4Jun

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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