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APPENDIX

Appendix 1. Appraisal Form

AKADEMI KULINER & PATISERI

QTTIMMO

CUITVARY ARTS  OASTRONOMY ARG A PASTRY ANTY

Internship Appraisal Form

INTERNSHIP
PLACE:_MOZA\C RESTALRANT  Upup

First Name _ALAN W CAYSANA Last Name__ SAN)AY A

Review Period/s : O Monthly O Quarterly OBlannvaly O Annually Date Jolning

. DECENBER k""\ 10L3  whil  APRIL LSt 1024

Intern's Position : (oo Department ; BACK OF THE HoWh (_30\-\?
review pare:_AY_ 3, L Direct Supervisor :_ CWEF __ BLAKE THorNLEY
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 El
Works toward the Company’s goal/s.

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared. E

2. CUSTOMERS INTERACTIONS

Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers.
Treat customers with Considerations and Respects

27



3. PERSONAL PRESENTATIONS

Grooming Standards

Pratices and displays proper grooming, personal hyglene and care.

Maintains hair and faclal halr (*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:
¢ 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;

Was  qood  Needs To Be fu»s/l'w[ amd Moz,

Diespline Do Work  Epyeomed

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS,

RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS
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IIL. SIGNATURES

On-Site Manager/Owner/Chef *

!~
J L

ch
Signature & Stamp: CHEF BLAKE TwoRNLEY pated. 8 Ma_th 17074

The Intern

"
, 4
Signature: % W'cakian Dpated & Moy 207

/3/();- 7/2027.

Dated
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Appendix 2. Certificate

mozalc

ON THE JOB TRAINING CERTIFICATE

TO WHOM IT MAY CONCERN
This is to certify that

ALAN WICAKSANA SANJAYA

has successfully completed his on the job training
with our company as follows:

Department . Back Of The House (BOH)

Position:Cook
Period:December 4 P 2023 until April 1 ¢ 2024

Performance . Good

Ubud; ApPr

A.A G. Ari utra Sancah a
---..Human Resources Manager
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Appendix 3. Consultation Form

Akademi Kuliner & Pansen

CONSULTATION FORM
OTTIMMO INDUSTRIAL TRAINING /

3 e INTERNASIONAL FOODPRENEURSHIP
No Date Topic Consultation Name/
Signature

[ (1368 Duda) L

15/6 124 |Qackground oEStady

2, |19/§[24 | EgeaolShinrt Backgrows

/b 124 |Og0iZabiors! Ceruckart

¢ hskl24| Esalibament
_ pwﬁaﬁum,.cb

[

G ([l |3do dcuipeon
|

WLIAYAIANA

Name

Student Number

Advisor

No Date Topic Consultation Name/
Signature

7 |31#% | Buse

8 Y[ Qauist  Lagoran "

m, 19 (724 | Ren's |.aporan N >

Ph 4

Revé  \apon

=
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Appendix 4. Correction list

Akademi Kuliner & Patiseri

OTTIMMO

17 Juli 2024 / 10.00-10.30

INTERNASIONAL
“Q "' CULINARY ARTS  GASTRONOMY  BAKING A PASTRY ARTS
« D]
Student Name : Alan Wicaksana Sanjaya
Student Number 2174130010062
Exam Day & Date : Rabu, 17 Juli 2024
Lecture : Anthony Sucipto, A.Md. Par.
(19960325 2201 085)
No Correction List Page Approval
Acknowledge,
Adyvisor

(Anthony Sucipto. A.Md. Par.)

19960325 2201 085
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17 Juli 2024 / 10.00-10.3

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY ARTS  OASTRONDMY  DAKING & PASTRY ARTS

Orno

Student Name : Alan Wicaksana Sanjaya
Student Number :2174130010062
Exam Day & Date : Rabu, 17 Juli 2024
Lecture : Heni Adhianata, S.TP., M.Sc.
(19900613 1402 016)
Correction List Page Approval
Nostoic  dtenyeog all. ﬁ,/

God o e

Acknowledge,
Advisor

(Anthony Sucipto. A.Md. Par.)
19960325 2201 085

34



Akademi Kuliner & Patiscri

OTTIMMO
INTERNASIONAL

CULINARY ARTS  CANTRONIMY  IARING A PASTRY ARTS

Student Name : Alan Wicaksana Sanjaya

Student Number :2174130010062

Exam Day & Date : Rabu, 17 Juli 2024

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

(19951109 2202 083)

17 Juli 2024 / 10.00-10.3

Correction List Page

Approval

Agak e aBa mgwaton

('
Covnd t

« Noskeack

o & Astel
pan

‘?e«\ba\\u‘;m \&\\m\o, 0wt ol %lyﬁ)\\\«n

oo Gub

Romoahgan W&sm\ Dda |

X
\

?"Qﬁe 1-- O )

¢ \owos woregsew{ Q@S‘*"‘“\“";'S
R R R

\axy -

N
/

Acknowledge,
Advisor

(Anthony Sucipto, A.Md. Par.)
19960325 2201 085
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name
Study Program

Placement of Industrial Training

: D3

: Alan Wicaksana Sanjaya

: Mozaic Restaurant

Field of Work : Hot and Pastry Section
Activity Notes : Month VII/ITI/TV

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
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