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ABSTRACT 

 

Ottimmo International Gourmet Academy has given the opportunity to the 

author to work as an intern in Fine Dining Restaurant.  In this internship report, 

there are so many explanations about the reason of the author doing the internship, 

activities at Ledoyen French Bistrot and Ledoyen French Dining, the kitchen’s 

brigade and many more. Fine Dining priorities plating and looks of the dish. The 

author reason to go to Ledoyen French Dining is because the author wants to gain 

practical experience and try new ambience of fine dining. As a stagiare, the author 

got chances to handle in Cold Kitchen (Garde Manger) and Pastry Kitchen.  

 

Keyword: Ottimmo International Gourmet Academy, Internship, Fine Dining, 

Ledoyen French Dining,  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


