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ABSTRACT 

 

 
This internship report was created as a completion of the Ottimmo 

International Mastergourmet Academy Advanced Diploma Programme. On this 

occasion, the author has the opportunity to explore and develop new skills in speed, 

technique, time management, and responsiveness. Therefore the author can 

implementing the knowledge, skills, and insights that the author has learned from 

the campus curriculum. 

The purpose the Author doing this internship because the Author 

background want to know more about Thailand food. The author has completed an 

internship program for 6 months at PARESA RESORT, Phuket, Thailand. Paresa 

Resort Phuket is a luxury resort on Kamala Beach, ideally situated on a cliff side, 

on the stunning ‘Millionaires Mile’ coast overlooking the Andaman Sea. 

During the 6 months of doing the internship, the author has acquired 

knowledge and skills in Thai Kitchen, Cold Kitchen, Bakery, and Hot Kitchen. The 

author also learning about teamwork, creativity, cleaning, ordering, team 

communication and guests. 
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