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APPENDIX 

Appendix 1. Cuca Restaurant and Trainees 
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Appendix 2 Appraisal Form 
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RECAPITULATION OF INDUSTRIAL TRAINING 

ACTIVITIES 

Name : Muhammad Aucky Adhisa 

Study Program : D3 Culinary Arts 

Placement of Industrial Training : Cuca Restaurant 

Field of Work : Hotpass and Production 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

Week 1 Introducing myself, get to know various kinds of 

plating condiments, learn about plating 

Week 2 Learn what needs to be prepared before plating, learn 

several foods for plating 

Week 3 Learn plating quickly and prepare condiments 

Week 4 Learn to set up a place for plating, fry  ingredients to 

make a dish before serving 

 

 

RECAPITULATION OF INDUSTRIAL TRAINING 

ACTIVITIES 

Field of Work : Hotpass and Production 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

Week 1 Learn organize and set the tempo in preparing 

condiments 

Week 2 Learn to teach new juniors to teach plating and flow 

in plating 

Week 3 Learn to teach new juniors to fry raw ingredients t 

make dishes 
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Week 4 Learn to pack 30 salts to market to customers and 

supermarkets, prepare ingredients for granola 

 

 

 

 

RECAPITULATION OF INDUSTRIAL TRAINING 

ACTIVITIES 

Field of Work : Hotpass and Production 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

Week 1 Learn to prepare seafood marinate for sauce 1 and 

sauce 2 requirements, learn to marinate pork for grill 

the next day, learn to clean and cut octopus 

Week 2 Learn to pack 50 salt to market to customers and 

supermarkets, trimming beef, scooping croquettes 

make shortbread for pastry needs 

Week 3 Learn to blend tomatoes sauce, make pickle zucchini 

Week 4 Learn to prepare ingredients for making citrus, 

making onions, stuffng bone marrow meat 

 

 

RECAPITULATION OF INDUSTRIAL TRAINING 

ACTIVITIES 

Field of Work : Hotpass and Production 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

Week 1 Learn to cook sofrito, make veggie salt, make java ice 

cream, trim chiken legs 
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Week 2 Learn to transfers and pack cooked octopus, transfers 

cooked pork, frying shallot 

Week 3 Learn to prepare ingredients for making hot sauce, 

make unagi glaze, for spreading bone marrow make 

granola 

Week 4 Learn to make kimchi, peel and clean chilli to prepare 

for torch chilli at night 

 

 

RECAPITULATION OF INDUSTRIAL TRAINING 

ACTIVITIES 

Field of Work : Hotpass and Production 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

Week 1 Learn to make boiled veggie stock, hot sauce,make 

seafood marinate 

Week 2 Learn to make seafood salt, refill hot sauce, put 

stickers for hot sauce 

Week 3 Learn to prepare ingredients for veggie stock, cook 

pickle mushrooms, trim chcken breast 

Week 4 Learn to prepare ingredients for making kimchi, pack 

shallot 

 

 

RECAPITULATION OF INDUSTRIAL TRAINING 

ACTIVITIES 

Name : Muhammad Aucky Adhisa 

Study Program : D3 Culinary Arts 
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Placement of Industrial Training : Cuca Restaurant 

Field of Work : Hotpass and Production 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

Week 1 Learn to make meat salt, make pickled pinneaple, 

make pork salt, make pickled chilli 

Week 2 Learn to make poultry salt, make parsley oil, trim fat 

Week 3 Learn to grind veggie stock, grind prawn crackers 

flour, prepare ingredients for barbeque sauce 

Week 4 Learn to make BBQ sauce, cook and mix citrus, blend 

and smoke hot sauce 

 

 


