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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Alan Wicaksana Sanjaya 

Study Program   : D3 

Placement of Industrial Training : Mozaic Restaurant 

Field of Work   : Hot and Pastry Section 

Activity Notes   : Month I/II/III/IV 

 

Month Description of activities 

Month 1 − General cleaning (every Monday) 

− Check last night leftover ingredients 

and remove unusable ingredients 

− Prepare all condiment 

− Cut all condiments that will be use 

− Chopped shallots, garlic, chives, 

mushroom, onion, kafir leaves  

− Make red paprica , tomato, starfruit, 

and burnt coconut juice for sauce 

− Slice fennels, raddish, watermelon, 

potato 

− Make red paprica , tomato, starfruit, 

and burnt coconut juice for sauce 

− Slice fennels, raddish, watermelon, 

potato 

− Make pasta and tartlet dough 

− Cook potato or mashed potato 

− Process pomelo skin 
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− Cook aromatics for flavoured oil 

such as rendang oil and base gede oil 

− Dry aged fish and duck 

− Fillet and smoked eel 

− Prepare pickle water that will be use 

for watermelon, raddish, ginger 

flower, etc 

 

Month 2 − Melt chocolate for fillings 

− Make chocolate moelleux 

− Mix and boil ingredient for jelly 

            Make fruit jam 

− Check last night leftover and remove 

unusable ingredients 

− Process sirsak, coconut, ginger 

flower, mango, tomato, turmeric, 

mangosteen for sorbet 

 

Month 3 − Process red wine ice cream 

− Weigh ingredient for bread dough 

− Bake bread such as , burger bun, 

white toast, ciabatta, seaweed bread, 

donut ,etc 

− Melt chocolate for fillings 

− Make chocolate moelleux 

 

Month 4 − Baked white and dark chocolate 

brownies 

− Make kaffir leave snow 
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− Put the sorbet and ice cream into a 

mould  

− Make various shape of tuille 

− Preparing petit four 

− Make 3 flavours of mousse, white      

chocolate, kemangi, and caramel 

 

 

 


