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ABSTRACT

The internship program is a requirement for the completion of D3 program
at Ottimmo International. Internship is a program for students to experience real
life working in culinary industry. It is the first step for students to take for
preparation before entering culinary industry. For this reasons, the author choose
Mozaic Restaurant Ubud as a place for the internship program. Mozaic is a French
Indonesian fine dining restaurant located in Ubud , Bali, Indonesia. The purpose
of doing this internship in mozaic restaurant is because the author want to know
more about Indonesian food that is served using French cooking technique. A
deep curiosity about fine dining restaurant is also the reason this place is chosen
for the internship program. Every trainee at Mozaic restaurant have the
opportunity to learn in hot kitchen and pastry section. This restaurant serves a la
carte and set menu. There are 2 set menus, seasonal and botanical (vegetarian).
During this internship, the author gains a lot of benefits. The first one is gaining
experience working in professional kitchen. The author also learn the ability to
work as a team with people from many different background and origin. Beside
that, the author improve his culinary skills and technique through this internship.

Keyword : Internship, Mozaic Restaurant, Ottimmo International

vil



TABLE OF CONTENT

Plagiarism Statement.................ccooooiiiiiiiii ii
APPIOVAL L. iii
APPIOVAL 2. iv
Preface........coooiiiiiii iv
ADSEEACE ... vii
Table Of Content ..............cccoociiiiiiiiii s viii
List Of Table ..........cooooiiiii X
List Of FIGUIE ... xi
Chapter IIntroduction.................oooviiiiiiiii e 1
1.1. Background Of Study ........ccccovviiiiiiiiiiiiicii e 1
1.2. Industrial Training ObJECtIVES ........eerviriiieiiiiiiere e 2
1.3. The Benefits Of Internship.........cccceeiiiiiiiiiiiiiieiieee e 2
1.3.1. FOT STUAENLS. ....eeiiiiiiiie ettt 2
1.3.2. For Ottimmo International .............cccoooiiiiiiiiiiicecee e 2
1.3.3. For Mozaic Restaurant ............ccccevvieiiiiiieiiesiee e 3
Chapter II Establishment Background ..................ccccoooiiiiiiiii, 4
2.1. History Of ResStaurant...........cccocveiiiiiiiiiie e 4
2.2. Vision, Mission And Company ObJECtIVES .........ceererriiereeriieereeneeesieennnes 4
2.2.1. Vision Mozaic Restaurant .............cccovveriiiinieiieiinie e 4
2.2.2. Mission Of Mozaic Restaurant.............cccocevviviiiiiiiniiniie i 5
2.2.3. Company ObBJECHIVES ....cueeruererieriiiaiiiesiieesiee st esiee e sieesee e sieeesneesenas 5

2.3. Organizational Structure And Main TasK ........c.cccooeviiiiiniininee 6
2.3.1. Organizational StruCtUIe.........cccceviuiiiiiiiiiiiie e 6
2.3.2. Main TaSK .o.eiiiiiiieecee s 7

2.4. Establishment DesCription..........cccocoviieriiiiieniiiiee e 8
2.4.1. Type Of FOOA ..ooiiiiiiiiiiiiiciie et 8
2.4.2. CONCEPL...uiiiriiiiiiiiieii it 8
2.4.3. CaPACILY ...eiiueeeiee et 8
2.4.4. Opening HOUTS ......ooiiiiiiiiiiiiiesie e 8

2.5. Hygiene And Sanitation ...........ccooceerieiriiienieiiieeseee e 8
Chapter III Internship ACtivities .............c.ccooiiiiii 10
3.1, JOD DESCIIPLION....ccuviiiiiriiiiiiiieii e 10

viil



R B R § (o 1A 1T o5 [o ) s DTSRRI 10

3.2, PrOAUCES ..eiiiiii ettt 13
3.3. Picture Of Places During Internship...........cccoovvvviiiiiiiiiciice 19
Chapter IV ConclusSion ..o 24
O R O} 1 To] 113 [ ) s DRSSP 24
4.2. Problem And SOIUtION ......eveiiviieiiiie it 24
4.3, SUGEESLION ...ttt 25
4.3.1. FOT StUAENTS.....vviiiiiiiiiiie e 25
4.3.2. For Ottimmo International .............ccccevieeiiiee i 25
4.3.3. For Mozaic ReStaurant ............cccoovvvieeiiiniie i 25
Bibliography
Appendix

X



Table 3.1 Hot Section ....

Table 3.2 Pastry Section

LIST OF TABLE



Figure 2.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.
Figure 3.

LIST OF FIGURES

1 Kitchen Brigade ........ccooiiiiiiiiieii e 6
1 Kemangi MOUSSE .....ccvveieeriiieieesieesee s 13
2 Chocolate MOCHEUX ....cvvveiiiieiiiie st siee st e e 13
3 Ingredient Platter..........ccoooviiiiiiiie e 14
4 Petit FOUT......uiiiiiiiiiii et e 14
S AMUSE BOUCKE .....vviiiiiii 15
0 PICKICS ...uviiiiii it 15
7 Red Wine Ice Cream .........coovvieeiieiiiiiic e 16
8 Chocolate MOCIIEUX .......covueiiiiiiieiieeiie e 16
9 Kemangi MOUSSE .....oovuviiiiiieiiiiesiie st 17
10 Dark Chocolate Parfait...........cccocceeiiiiiieniiiie e 17
11 Mangosten SOTDEL ......evviviiiiiiiiiiie e 18
12 Hot KItChen 1. .coviiiiiii i 18
13 PaStry SECHION .oovvvieiiiii i 19
14 Hot KGtChen 2......vviiiiiiccie et 19
15 DININEG ATCA....eiiiiiiieiiiiiesiiie sttt ste et e e nnaee e 19
16 Outdoor DIniNg AT€a ......c.ccviivviiiiiiiiiieiiec e 20
17 Outdoor DIning AT€a 2 ....ccevuvviiiiiiiiiiiie it 20
18 Wating ATCA ...c.vvevviiiiiieiieic et 20
19 DINING ATCA....ciiiiiiieiiiiiesiiie sttt sbee e snaee e 20
20 OttimmO EVENnt L......cccovviiiiieiie e 20
21 OttimMmO Event 2......ccooiiiiiiiieee e 20
22 Sous Vide Beef RawWon ..........cccvviiiiiiiiiiiiiiee e 21
23 Ayam Lodho.......ooiiiiiiiiic 21

X1



