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APPENDIX

Appendix 1. Chef Ryan Theja Sukmana




Appendix 3. Appraisal Form

AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

CULINARY ARTS  GASTRONOMY | BAKING & PASTRY ARTS

Internship Appraisal Form

INTERNSHIP
PLACE:__LULY BISTRST B ALY

First Name 12 A’P'HA'ELA' Last Name,

Review Period/s : O Monthly O Quarterly !{Bi-annualy O Annually Date Joining
(L Yecereer w3
Intern’s Position : TKQJNEE Department : KITCHEN CCOLD SECT"O "D .
review pate :__[L JUNE 2074 pirect supenvisor :_FIDO_NUS WATATIA .
GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.
Creates friendly 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.
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 facial 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 specification 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:
e 4 - Exceeds expectations

« 3.5 - Somewhat Exceeds Expectations

* 3 - Meets expectations

¢ 2.5 - Somewhat meets expectations

* 2 - Less than expectations

« 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations
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Discussions/Notes;

KEEP _UP THE ComNRTENCY AND  ALWAYS cuploul.

DoN'T BE AFRAID 0 HRY OTHER THNGS.

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS
RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS
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III. SIGNATURES

On-Site Manager/Owner/Chef

Signature & Stamg” A-ungN MWA' Dated I / JUNE/ 2“024..

The Intern

Signature : ”\ Dated [,l /)U[\[E/ 20241

OTTIMMO International MasterGourmet Academy
Y =
y/

N7 (1 July 2024
Signature & Stamp %, "0 ﬁ = Dated J 1 .
Dépt:.HOE 2
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Appendix 4. Certificate

e

BISTROT

Jin. Pantai Batu Bolong, No.72, Canggu,
Kec. Kuta Utara, Kab. Badung, Bali 80361

CERTIFICATE

AWARDS THIS CERTIFICATE TO:

In recognition of the successful completion of

ON THE JOB TRAINING PROGRAM
at Kitchen.

from 11th December 2023 until 11th June 2024

RYAN ADIPUTRA THEJASUKMANA
Executive Chef
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Appendix 5. Consultation Table

Akademi Kuliner & Patiseri

OTTIMMO

CONSULTATION FORM

: RAPHRELA

INDUSTRIAL TRAINING /
.z._.,mwwqu_wz\.rr FOODPRENEURSHIP
Date Topic Consultation Name/
Signature
3\ /s | CHAPTER | %
V

3\/s | CHAPTER 1 \\

31/s | CHAPNER A \N

18 /¢ |RECAPTULATION \\
20/, | CHRPTER T \a

20/c |CHRPTER TL« TV \

et omher 2030000528
Advisor : Ryan, .\gﬁ_u«&inq\ww §
No Date Topic Consultation Name/

Signature
t | 21| cHperer §

CREwWY)
§ |26 |CHRPTER - \
(Rewisi)

9 |21/¢ |RECAPTULATION k
lo [25/C | CHMTERT: R
(REVISD)

(] Mm.\ﬁ ﬂmeQ>3<rZ.mv\F
@ || APROVED | A2

|
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Appendix 6. Recapitulation of industrial training activities

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name : quha@la
Study Program 03
Placement of Industrial Training . Lulu Bisitot
Field of Work . Cold Section
Activity Notes : Month VIVIIVIV/V/VI
Weekdays ( Mon - Thurs)
Week Description of activities
14-00 - 16.00 |e Check Preplist thot were mocle

last nignt

e pn,pare all condiment €or hot Section

- Shock Frisse, Watercress , Mustacd ea€

0 Prepace condiment €or beet toctace :

- Dice ek

- Chop Shatot

- Chop_9erkmng

= Chop _chives

- Chop capers

- Slice and bare baugere Chips

0 p(!,p condiments Sor OUf mayo

- Bonl eqqs

- Mage dijon emutsion

= Chop Cheruil

P Prep condipore for ot Satad -

) Shu:k Salanovy

- Maks Satqd dressnoy
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name
Study Program

Placement of Industrial Traiming

Field of Work
Activity Notes

: Month VIVII/IV/V/VI

Week

Description of activities

© Mare Chery Sorbet:

- Mawe bose chary sotber

- Chun cherry Sotbet

= Make 9reen  Meringe Chgtw? dlry)

Make CchotoldMe crumble

o Mage -ropical Sotbet:

- Mare base Topieal 3ochet

- Churn topicod Socbet

- Mot Crarge Fromgoe Frais

~  Mowe Compressed Meton

0 propqre Condmemt _ for tuna

5 (ﬂau Qrovencal’

- Slice Fresh chereyy fomotoey

- Mare roastedd Cnotey) Yomatoes

= MNare Tuna olressmq

= mdwh\p) Tuna

9 wa condiment €or Qette de camea

- Al spiees omd _ Conoment J
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name

Study Program

Placement of Industrial Training

Field of Work :

Activity Notes : Month VIVTIIAV/VIVI

Week Description of activities

© Pree condiment for tometa Seilad:

-Mage (e wine Jjelly

- "09 up Harloom bmaiges

- Matke Lemon Vmcgaﬁe

= f“lm cream  frache

o Mare Ppple tort:

- Peed andl sice Pople

~ Make caramer

- Baye coramd andd ppple

- Mou brandy Creme diptomat

o Mow Crtom catamel

" Moke caramol

- ma\e bose cpeom cacamel

- Bau oream cosamel

o Wt Prep Conoliment for Oysrer:

” Thowing Oyster

T More moponatte

3 Slru lemen
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name
Study Program

Placement of /ndustrial Training

Field of Work
Activity Notes

: Month VIVIII/IV/V/VI]

Week

Description of activities

0 prw Condiment for pPosston crut

- Dice Ruby Shapper

= Nm FI'Sh dr?sm«\

- (Jf\op Cucnmbex

= Mave ohicow

B Bm Yoy Shedl

0 Pt‘vp Concdiment €0¢  C arvelle cle

Canut todlot:

Poron mix salted

Slice M tacish

mm Carvel\e 0(4, canut

~ Bake. o ghel

l6.00- 6.30

g eaxK

\b.30

Bricting

\E.00~ 22-30

Service. Yima

~ hulptng het kichen planaay

- Make oolich were on ticker

- Bnsuring bhar wichen i keep clean
9
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name

Study Program

Placement of /ndustrial Training

Field of Work :

Activity Notes : Month VIVITIV/V/VI
Week Description of activities

22.30- closed | (Closine

- Sore reusable tngredens

- Wash p  somiose utenstls
anel othes Fitchen equipment
0fter each wse

- buaware with all teams
vesorcing the work for the dov

‘S\wn briet  regardiny  ware

Lor the neat clay

- Waee prep st Lor tomorow
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name - RAPHRAGLA
Study Program :93
Placement of Industrial Training -lulu Bisttot
Field of Work . Colel Secton
Activity Notes : Month VIVIIVIV/V/VI
Weekend ((S.00™ Fri- Sun)
Week Description of activities

15.00 - 16.00 |-Prep everything +han not pree €or

dinnex

B Rep\ace Stafe ng Cone tn morning

ond % mddle eor Strviee

\(.00 - 16.30 Brear

\b-20 b ey

1%.00 - 22.%0 Secuice

22.30 ~ Clsed | Upysino
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Appendix 7 Correction list

8Juli 2024 / 14.30-15.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Raphaela
Student Number : 2174130010026
Exam Day & Date : Senin, 8 Juli 2024
Lecture : Ryan Yeremia Iskandar. S.S.
(19821218 1601 023)
No Correction List Page Approval
Acknowledge.

Adyvisor

Rvan Ygfemia Iskandar. S.S.
19521218 1601 023
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8 Juli 2024 / 14.30-15.00

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Raphaela
Student Number :2174130010026
Exam Day & Date : Senin, 8 Juli 2024
Lecture : Filias Kusuma, S.E., M.M.
(19871203 2403 023)
No Correction List Page Approval
Acknowledge,
Advis
(Ryan Yeremia Iskandar. S.S.)

19821218 1601 023
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Akademi Kuliner & Patiseri

OTTIMMO

8 Juli 2024 / 14.3U~+

INTERNASIONAL

Student Name : Raphaela

Student Number : 2174130010026

Exam Day & Date : Senin, 8 Juli 2024

Lecture : Novi Indah Permata Sari, S.T., M.Sc.

(19951109 2202 083)
No Correction List Page Approval
Wy .
7 | Wopsne & Soichon | opevnsy /
. desonon - AN Y
.| e
Acknowledge,
Advi

19821218 1601 023
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