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APPENDIX

Appendix 1. Cuca Restaurant and Trainees
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Appendix 2 Appraisal Form

St
-~
Internsllip Appraisal Form AKAﬁ[.\HKl!lI\[R&PATIS[:P.I ®
OTTIMMO
INTERNASIONAL
lNTERNSHlP’ CLLENARY ARTE  CALTROMIASY  BALN 8 MITRY AFTt

pace._ Cuca  Res haviant
First Name MVMMP‘Q‘J AU Last Name M hiSa

Review Period/s : 0] Monthly 0 Quarterly C{Bl-annualy O Annually Date Joining

Intern’s Position : H\)l'g”‘55/ﬂ'°dv¢*”’\ Department : ‘(”’CL (i

REViEW DATE:__ 6 — 06~ 2029 et supervisor:_ sk Haori San?<ol

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations
~ -
Consistently demonstrates: attentiveness, courtesy and efficient ce to other staff.
Creates friendly environment.

Team Player

Cooperates and works well with others. Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s.

Follow ~Through

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

2. CUSTOMERS INTERACTIONS

Customer Relations (*if any)

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

Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and fadial hair (*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

e 2 - Less than expectations

¢ 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations
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Signature: & M Aok y 4 6

Dated
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Appendix 3. Certificate
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Appendix 4. Consultation Table
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Appendix 5. Revise Form

Student Name
Student Number
Exam Day & Date
Lecture

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL

: Muhammad Aucky Adhisa
: 2174130010051

: Rabu, 17 Juli 2024

: Jessica Hartan, A.Md. Par.

(19940923 2201 084)

| No Correction List Page Approval |
B Checle  (ist of table fgue vit, viii

L | Creck lobetnomor chapter XS'«b—C/s?oter

2 | omgrizatioel Stractae diperygas 3m6q7\% +

u | Chec labe] darifrgue A Eable All

T | Chedr Speeiry All

6 | Recapitulaton di pimb perbeden so

7 Chect coaclusion Z0

Acknowledge,
Agvisor

(Jessi

Hartan, A.Md. Par.)

19940923 2201 084
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Student Name
Student Number
Exam Day & Date
Lecture

17Juli 2028 7 11.00-11,

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL

: Muhammad Aucky Adhisa

: 2174130010051

: Rabu, 17 Juli 2024

: Heni Adhianata. S.TP.. M.Sc.

(19900613 1402 016)

Correction List

Page Approval

CBx wts dilopen

ke

Acknowledge,
Advisor

sica-Hartan—\-Md: Par.)
19940923 2201 084
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No ‘[_

Student Name

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL

CULINARY ARTS  GASTRONOMY  WARING A PASTEY AR

: Muhammad Aucky Adhisa

Student Number : 2174130010051
I-xam Day & Date : Rabu, 17 Juli 2024
Lecture : Elma Sulistiva, S.TP.. M.Sc.

(19970916 2302 087)

Correction l,isgv 7 7_ o ‘ I’agg:_; Q\J)Aproval )

Acknowledge.
Advisor

(Jessica Hartan, A.Md. Par.)
100404073 2701 (184
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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/IH/TIVIVIVI
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/11/IN/IVIVIVI
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
Activity Notes

: Hotpass and Production
: Month I/II/TN/IVIVIVI

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
Activity Notes

: Hotpass and Production
: Month I/1I/IN/IVIVIVI

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
Activity Notes

: Hotpass and Production
: Month I/I/IN/IVIVIVI

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
Study Program

: Muhammad Aucky Adhisa
: D3 Culinary Arts
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Placement of Industrial Training : Cuca Restaurant

Field of Work : Hotpass and Production
Activity Notes : Month I/1I/IN/IVIVIVI
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
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