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ABSTRACT

The purpose of the author doing this internship is because the author want
to explore various dishes all around the world and how the chef prepare the food
for guest around the world that came to this resort with different taste buds. The
Author had various job desks in the kitchen especially in cold kitchen and hot
kitchen. OBLU NATURE HELENGELI BY SENTIDO have 2 A’la Carte
Restaurant (Just Grill and Raga Route) with two different personality, and also a
buffet restaurant ( The Spice) that served food for guest from breakfast until Dinner.

The author learned a lot about kitchen industry after doing this internship at
Oblu Nature Helengeli in Maldives. This internship is wonderful experience for
The Author before entering work life. The Author really recommends doing
internship at Oblu Nature Helengeli because the valuable experience that you

cannot get anywhere else.

Keyword: Internship, Oblu Nature Helengeli By Sentido, The Spice



