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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

 

Name : Robert Novanda 

Study Program : Culinary Arts 

Placement of Industrial Training : OBLU NATURE HELENGELI By 

Sentido 

Field of Work : Cold kitchen and Hot Kitchen 

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

 

Week Description of activities 

1 − Taking trolley and taking all the plate and 

glasses that needed for lunch buffet( 4-6 

compound salad and  4-6 individual salad ) 

− Checking breakfast buffet and refill all the 

salad that almost empty 

− Preparing 1 cheese platter with 2 kind of 

cheese and 1 cold cut platter with 2 kind of 

cold cuts 

− Wash vegetable before chef doing 

preparation 

2 − Start making compound salad  and mixing 

vegetable with vinaigrette for each salad 

− Making the garnish for the compound salad 

plate, such as half-moon of oranges, tomato, 

or julienne cabbage, carrot, or lettuce. 

−  making high tea sandwich at 10.00, for high 

tea. There are 2 kind of sandwich; one is using 

brown bread and one using white bread, and 

every two days the white bread are changed 

with homemade focaccia, or soft roll, and for 
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the sandwich filling usually yesterday’s left 

over buffet items are used and there is no 

standard for the high tea menu as long the 

menu is not same like yesterday high tea. For 

the high tea we need 1 vegetable sandwich 

and 1 non vegetable sandwich. 

− Pick up and clear up buffet area at 10.30 and 

start filling the trolley with lunch buffet items.  

− Taking all the items that we order yesterday 

from dry stores 

− Refilling all the vinaigrette and salad dressing 

counter if needed, and also wash and break all 

the lettuce that needed for lettuce container.  

 

3 − making mise-en-place for tomorrow  lunch or 

dinner  

− Taking all the plate and glass from dish wash 

for evening buffet 

− Making all the compound salad and the 

garnish for evening buffet. 

− Checking high tea sandwich at bar and pool 

area, and refill if needed. 

− Start set up buffet area, find all the stands 

needed for the salad, and put in salad buffet 

area. 

− Cut 2 kinds of fruit for dinner buffet 

− Cut and plate 1 kind of cheese , and also cold 

cut 
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4 − Taking out all the morning mise en place 

such as 3 cheese cut platter (cheddar, brie, 

blue cheese, emmenthal cheese) and also 2 

kind of cold cuts (beef pastrami, chicken 

mortadella, beef mortadella, smoked chicken 

or smoked duck, smoked salmon) and also 5 

condiment (sweet corn, kidney beans, sprout, 

cucumber, tomato)   and 1 green salad and 

put the garnish on each plate.  

− Wash 3-5 kind of lettuce depend on the stock 

at the walking chiller, and put in the lettuce 

container 

− Refill all the nuts and dry fruits on the 

container (walnuts, cashew, peanuts, 

almonds, pistachios, raisins, sultana, dried 

apricot, prunes) 

− Refill 6 kind of dressing, and 3 kinds of 

olive and capers. 

− Prepare 7 kinds of fresh fruit for breakfast 

buffet 

Set up breakfast buffet area, find all the stands that 

needed and put all lettuce container, dry fruits, nuts, 

dressing and vinaigrette, condiments and salad, cold 

cuts, cheese platter, and fruits. 
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Activity Notes : Month I/II/III/IV/V/VI 

Week Description of activities 

1 − Taking trolley and taking all the plate and 

glasses that needed for lunch buffet( 4-6 

compound salad and  4-6 individual salad ) 

− Checking breakfast buffet and refill all the 

salad that almost empty 

− Preparing 1 cheese platter with 2 kind of 

cheese and 1 cold cut platter with 2 kind of 

cold cuts 

Wash vegetable before chef doing preparation 

2 − Start making compound salad  and mixing 

vegetable with vinaigrette for each salad 

− Making the garnish for the compound salad 

plate, such as half-moon of oranges, tomato, 

or julienne cabbage, carrot, or lettuce. 

−  making high tea sandwich at 10.00, for high 

tea. There are 2 kind of sandwich; one is using 

brown bread and one using white bread, and 

every two days the white bread are changed 

with homemade focaccia, or soft roll, and for 

the sandwich filling usually yesterday’s left 

over buffet items are used and there is no 

standard for the high tea menu as long the 

menu is not same like yesterday high tea. For 

the high tea we need 1 vegetable sandwich 

and 1 non vegetable sandwich. 

− Pick up and clear up buffet area at 10.30 and 

start filling the trolley with lunch buffet items.  
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− Taking all the items that we order yesterday 

from dry stores 

− Refilling all the vinaigrette and salad dressing 

counter if needed, and also wash and break all 

the lettuce that needed for lettuce container.  

 

3 − making mise-en-place for tomorrow  lunch or 

dinner  

− Taking all the plate and glass from dish wash 

for evening buffet 

− Making all the compound salad and the 

garnish for evening buffet. 

− Checking high tea sandwich at bar and pool 

area, and refill if needed. 

− Start set up buffet area, find all the stands 

needed for the salad, and put in salad buffet 

area. 

− Cut 2 kinds of fruit for dinner buffet 

− Cut and plate 1 kind of cheese , and also cold 

cut 

 

4 − Taking out all the morning mise en place 

such as 3 cheese cut platter (cheddar, brie, 

blue cheese, emmenthal cheese) and also 2 

kind of cold cuts (beef pastrami, chicken 

mortadella, beef mortadella, smoked chicken 

or smoked duck, smoked salmon) and also 5 

condiment (sweet corn, kidney beans, sprout, 
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cucumber, tomato)   and 1 green salad and 

put the garnish on each plate.  

− Wash 3-5 kind of lettuce depend on the stock 

at the walking chiller, and put in the lettuce 

container 

− Refill all the nuts and dry fruits on the 

container (walnuts, cashew, peanuts, 

almonds, pistachios, raisins, sultana, dried 

apricot, prunes) 

− Refill 6 kind of dressing, and 3 kinds of 

olive and capers. 

− Prepare 7 kinds of fresh fruit for breakfast 

buffet 

Set up breakfast buffet area, find all the stands that 

needed and put all lettuce container, dry fruits, nuts, 

dressing and vinaigrette, condiments and salad, cold 

cuts, cheese platter, and fruits. 

 

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

Week Description of activities 

1 − Taking trolley and taking all the plate and 

glasses that needed for lunch buffet( 4-6 

compound salad and  4-6 individual salad ) 

− Checking breakfast buffet and refill all the 

salad that almost empty 

− Preparing 1 cheese platter with 2 kind of 

cheese and 1 cold cut platter with 2 kind of 

cold cuts 

Wash vegetable before chef doing preparation 



60 
 

2 − Start making compound salad  and mixing 

vegetable with vinaigrette for each salad 

− Making the garnish for the compound salad 

plate, such as half-moon of oranges, tomato, 

or julienne cabbage, carrot, or lettuce. 

−  making high tea sandwich at 10.00, for high 

tea. There are 2 kind of sandwich; one is using 

brown bread and one using white bread, and 

every two days the white bread are changed 

with homemade focaccia, or soft roll, and for 

the sandwich filling usually yesterday’s left 

over buffet items are used and there is no 

standard for the high tea menu as long the 

menu is not same like yesterday high tea. For 

the high tea we need 1 vegetable sandwich 

and 1 non vegetable sandwich. 

− Pick up and clear up buffet area at 10.30 and 

start filling the trolley with lunch buffet items.  

− Taking all the items that we order yesterday 

from dry stores 

− Refilling all the vinaigrette and salad dressing 

counter if needed, and also wash and break all 

the lettuce that needed for lettuce container.  

 

3 − making mise-en-place for tomorrow  lunch or 

dinner  

− Taking all the plate and glass from dish wash 

for evening buffet 

− Making all the compound salad and the 

garnish for evening buffet. 



61 
 

− Checking high tea sandwich at bar and pool 

area, and refill if needed. 

− Start set up buffet area, find all the stands 

needed for the salad, and put in salad buffet 

area. 

− Cut 2 kinds of fruit for dinner buffet 

− Cut and plate 1 kind of cheese , and also cold 

cut 

 

4 − Taking out all the morning mise en place 

such as 3 cheese cut platter (cheddar, brie, 

blue cheese, emmenthal cheese) and also 2 

kind of cold cuts (beef pastrami, chicken 

mortadella, beef mortadella, smoked chicken 

or smoked duck, smoked salmon) and also 5 

condiment (sweet corn, kidney beans, sprout, 

cucumber, tomato)   and 1 green salad and 

put the garnish on each plate.  

− Wash 3-5 kind of lettuce depend on the stock 

at the walking chiller, and put in the lettuce 

container 

− Refill all the nuts and dry fruits on the 

container (walnuts, cashew, peanuts, 

almonds, pistachios, raisins, sultana, dried 

apricot, prunes) 

− Refill 6 kind of dressing, and 3 kinds of 

olive and capers. 

− Prepare 7 kinds of fresh fruit for breakfast 

buffet 

Set up breakfast buffet area, find all the stands that 
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needed and put all lettuce container, dry fruits, nuts, 

dressing and vinaigrette, condiments and salad, cold 

cuts, cheese platter, and fruits. 

 

 

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

Week Description of activities 

1 − Take trolley and take all the sauce pan, stock 

pot, container, and utensils at the pot wash 

area. 

− Turn on all the stove, and also teppan 

− Take stock pot and refill with water, cut mire-

poix and make a stock for sauce, and soup 

base. 

− Prepare big pot and fill it with water for boil 

rice around 5-6 Kg. 

− Make miso soup for lunch and dinner buffet. 

− Prepare condiment for miso soup such as, soy 

sauce, small dice tofu, slice leeks, and kimchi. 

− Start refilling vegetable stock, such as peeled 

carrot, peeled onion, peeled garlic, peeled 

shallot, and washed vegetable if there’s 

empty. 

− Peel 3-5 kg of onion, 1 kg of garlic and mince 

it. 

− Help chef doing mise en place for tomorrow 

lunch and dinner. 

Help chef blending the sauce for fish or beef dishes. 



63 
 

− Staying in buffet area and checking every 

item on buffet to make sure everything was 

there. 

− Communicate with guest while checking 

buffet to make sure every food is perfect and 

standby in there in case guest asking for 

something. 

− 5 minutes before closing, turn off all 

induction stove. 

− Pick up and clear up buffet area, throw the 

remaining item in garbage and put the 

sevendish at pot wash. 

2 − Take trolley and take all the sauce pan, stock 

pot, container, and utensils at the pot wash 

area. 

− Turn on all the stove, and also teppan 

− Take stock pot and refill with water, cut mire-

poix and make a stock for sauce, and soup 

base. 

− Prepare big pot and fill it with water for boil 

rice around 5-6 Kg. 

− Make miso soup for lunch and dinner buffet. 

− Prepare condiment for miso soup such as, soy 

sauce, small dice tofu, slice leeks, and kimchi. 

− Start refilling vegetable stock, such as peeled 

carrot, peeled onion, peeled garlic, peeled 

shallot, and washed vegetable if there’s 

empty. 

− Peel 3-5 kg of onion, 1 kg of garlic and mince 

it. 
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− Help chef doing mise en place for tomorrow 

lunch and dinner. 

Help chef blending the sauce for fish or beef dishes. 

− Staying in buffet area and checking every 

item on buffet to make sure everything was 

there. 

− Communicate with guest while checking 

buffet to make sure every food is perfect and 

standby in there in case guest asking for 

something. 

− 5 minutes before closing, turn off all 

induction stove. 

Pick up and clear up buffet area, throw the 

remaining item in garbage and put the sevendish at 

pot wash. 

3 − Take trolley and take all the sauce pan, stock 

pot, container, and utensils at the pot wash 

area. 

− Turn on all the stove, and also teppan 

− Take stock pot and refill with water, cut mire-

poix and make a stock for sauce, and soup 

base. 

− Prepare big pot and fill it with water for boil 

rice around 5-6 Kg. 

− Make miso soup for lunch and dinner buffet. 

− Prepare condiment for miso soup such as, soy 

sauce, small dice tofu, slice leeks, and kimchi. 

− Start refilling vegetable stock, such as peeled 

carrot, peeled onion, peeled garlic, peeled 
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shallot, and washed vegetable if there’s 

empty. 

− Peel 3-5 kg of onion, 1 kg of garlic and mince 

it. 

− Help chef doing mise en place for tomorrow 

lunch and dinner. 

Help chef blending the sauce for fish or beef dishes. 

− Staying in buffet area and checking every 

item on buffet to make sure everything was 

there. 

− Communicate with guest while checking 

buffet to make sure every food is perfect and 

standby in there in case guest asking for 

something. 

− 5 minutes before closing, turn off all 

induction stove. 

Pick up and clear up buffet area, throw the 

remaining item in garbage and put the sevendish at 

pot wash. 

4 − Take trolley and take all the sauce pan, stock 

pot, container, and utensils at the pot wash 

area. 

− Turn on all the stove, and also teppan 

− Take stock pot and refill with water, cut mire-

poix and make a stock for sauce, and soup 

base. 

− Prepare big pot and fill it with water for boil 

rice around 5-6 Kg. 

− Make miso soup for lunch and dinner buffet. 
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− Prepare condiment for miso soup such as, soy 

sauce, small dice tofu, slice leeks, and kimchi. 

− Start refilling vegetable stock, such as peeled 

carrot, peeled onion, peeled garlic, peeled 

shallot, and washed vegetable if there’s 

empty. 

− Peel 3-5 kg of onion, 1 kg of garlic and mince 

it. 

− Help chef doing mise en place for tomorrow 

lunch and dinner. 

Help chef blending the sauce for fish or beef dishes. 

− Staying in buffet area and checking every 

item on buffet to make sure everything was 

there. 

− Communicate with guest while checking 

buffet to make sure every food is perfect and 

standby in there in case guest asking for 

something. 

− 5 minutes before closing, turn off all 

induction stove. 

Pick up and clear up buffet area, throw the 

remaining item in garbage and put the sevendish at 

pot wash. 

 


