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ABSTRACT 

 
The purpose of the Author internship because the Author wants to improve skills 

in baking and pastry industry and also to gain hands-on experience from 

professionals. Corica Pastries is a great choice because they have a wide variety of 

menu items, ranging from bread, cakes, and cookies. This report was created and 

contains the author's experiences during a six-month internship, detailing the 

experiences and knowledge gained. This report describes the Author's experiences 

during a six-month internship, where the author worked in three different divisions. 

First, in the pastry division, focusing on cake making and various decoration 

techniques. Second, in the cookies division, where the author spent two months 

preparing items for Eid hampers. Lastly, in the bakery division, where the author 

learned to make various types of dough and their techniques. 

 

Keyword: Internship, Ottimmo International, Corica Pastries 

  



 vii 

TABLE OF CONTENT 

 

Plagiarism Statement ............................................................................................ ii 

Approval 1............................................................................................................. iii 

Approval 2............................................................................................................. iv 

Preface ................................................................................................................... iv 

Abstract ................................................................................................................. vi 

Table Of Content ................................................................................................. vii 

List Of Table ......................................................................................................... ix 

List Of Figure ........................................................................................................ x 

Chapter I Introduction ......................................................................................... 1 

1.1 Background Of Study ............................................................................... 1 

1.2 Industrial Training Objectives .................................................................. 2 

1.3 The Benefits Of Internship ....................................................................... 2 

1.3.1 For Student ............................................................................................. 2 

1.3.2 For Ottimmo International ..................................................................... 2 

1.3.3 For Corica Pastries ................................................................................. 3 

Chapter II Estabilishment Background .............................................................. 4 

2.1  History Of Restaurant ............................................................................... 4 

2.2  Organizational Structure And Main Task................................................. 4 

2.3  Hygiene And Sanitation ........................................................................... 6 

2.3.1 Self Grooming ................................................................................... 6 

2.3.2 Kitchen Hygiene And Sanitation ...................................................... 7 

2.3.3 Receiving And Handling Ingredients ................................................ 8 

2.3.4  Food Waste........................................................................................ 8 

2.4 Establishment Description ........................................................................ 9 

Chapter III Internship Activities ....................................................................... 10 

3.1  Job Description ....................................................................................... 10 

3.1.1 Bakery Division (Dec 4th 2023 – Feb 12th 2024) ............................ 10 

3.1.2 Cookies Division (Feb 13th – April 5th 2024) .................................. 12 

3.1.3 Pastry Division (April 6th – June 6th 2024) ..................................... 13 

3.2  Product .................................................................................................... 14 

3.2.1 Bakery .................................................................................................. 15 



 viii 

3.2.2 Viennoserie .......................................................................................... 17 

3.2.4 Cake...................................................................................................... 21 

3.2.5 Strudel .................................................................................................. 22 

3.3 Picture Of Place........................................................................................... 23 

3.4 Events ..................................................................................................... 27 

Chapter IV Conclusion ....................................................................................... 28 

4.1 Conclusion .............................................................................................. 28 

4.2 Problem And Solution ............................................................................ 28 

Bibliography 

Appendix 

 

 

 

 

  



 ix 

LIST OF TABLE 

 

Table 3.1 Activity list in bakery division (Bread section).................................... 10 

Table 3.2 Activity list in bakery division (Viennoserie section) .......................... 11 

Table 3.3 Activity list in bakery division (Strudel section).................................. 11 

Table 3.4 Activity list in cookies division ............................................................ 12 

Table 3.5 Activity list in Pastry division .............................................................. 13 

  



 x 

LIST OF FIGURE 

 

Figure 2.1 Corica Kitchen Brigade ........................................................................ 4 

Figure 2.2 Hygiene standard and work attributes in Corica Pastries ..................... 7 

Figure 2.3 Deep cleaning ....................................................................................... 8 

Figure 3.1 Cheese Stick Bread…………………………………………………..15 

Figure 3.2 Mozzarella Bun ................................................................................... 15 

Figure 3.3 Sausage Beef Bread ............................................................................ 16 

Figure 3.4 Smoked Beef Roll Bread .................................................................... 16 

Figure 3.5 Almond Croissant ............................................................................... 17 

Figure 3.6 Tuna Danish ........................................................................................ 17 

Figure 3.7 Cromboloni ......................................................................................... 18 

Figure 3.8 Snowball Cookies special Eid............................................................. 18 

Figure 3.9 Sagoo Cookies .................................................................................... 19 

Figure 3.10 Nastar ................................................................................................ 19 

Figure 3.11 Kastangel .......................................................................................... 19 

Figure 3.12 Cranberry Biscotti ............................................................................. 20 

Figure 3.13 Chocolate Biscotti ............................................................................. 20 

Figure 3.14 Icing Cookies special Christmas ....................................................... 20 

Figure 3.15 Strawberry Shortcake ........................................................................ 21 

Figure 3.16 Ferrero Cake ..................................................................................... 21 

Figure 3.17 Apple Strudel .................................................................................... 22 

Figure 3.18 Durian Apple Strudel ........................................................................ 22 

Figure 3.19 Pastry kitchen .................................................................................... 23 

Figure 3.20 Bakery kitchen .................................................................................. 23 

Figure 3.21 Sheeter room ..................................................................................... 24 

Figure 3.22 Oven room ........................................................................................ 24 

Figure 3.23 Utensil storage and dishwashing place ............................................. 25 

Figure 3.24 Packing room .................................................................................... 25 

Figure 3.25 Walk-in chiller .................................................................................. 26 

Figure 3.26 Walk-in freezer ................................................................................. 26 


