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Appendix 1. The author with staff from Paresa 
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Appendix 2. The author with Executive Chef and General Manager Paresa 
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Appendix 3. Appraisal Form 
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Appendix 5. Consultation Form 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Celine Berlusconi Soetiawan 

Study Program : Culinary Art 

Placement of Industrial Training : Paresa Resort 

Field of Work : Thai Kitchen 

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

 

Week Description of activities 

11 Dec- 18 Dec 2023 Learning about method FIFO ( First In First Out), 

Cleaning shrimp ( Peel, Wash, Cut), Cutting Squid 

for A la Carte, Preparation Ingrdients for A la Carte 

( Cut Onion, Chili, Shallot, Long bean), Making 

Salad 

19 Dec- 26 Dec 2023 Preparation for egg station and noodle station for 

breakfast, Making Somtam for order and preparation 

for Somtam station, Making Pad Thai, Khao Pad, 

Congee for Ala Carte, Cook Rice for Breakfast. 

Checking the food at buffet if it already finish 

immediately refill with the new one. 

27 Dec 2023- 3 Jan 2024 Preparation for egg station and noodle station for 

breakfast, Making Somtam for order and preparation 

for Somtam station, Making Pad Thai, Khao Pad, 

Congee for Ala Carte, Cook Rice for Breakfast. 

Checking the food at buffet if it already finish 

immediately refill with the new one. 

4 Jan- 11 Jan 2024 Preparation for egg station and noodle station for 

breakfast, Making Somtam for order and preparation 

for Somtam station, Making Pad Thai, Khao Pad, 

Congee for Ala Carte, Cook Rice for Breakfast. 

Checking the food at buffet if it already finish 

immediately refill with the new one. 

12 Jan- 19 Jan 2024 Preparation for egg station and noodle station for 

breakfast, Making Somtam for order and preparation 
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 for Somtam station, Making Pad Thai, Khao Pad, 

Congee for Ala Carte, Cook Rice for Breakfast. 

Checking the food at buffet if it already finish 

immediately refill with the new one. 

20 Jan – 27 Jan 2024 Preparation for egg station and noodle station for 

breakfast, Making Somtam for order and preparation 

for Somtam station, Making Pad Thai, Khao Pad, 

Congee for Ala Carte, Cook Rice for Breakfast. 

Checking the food at buffet if it already finish 

immediately refill with the new one. 

28 Jan- 4 Feb 2024 Preparation for egg station and noodle station for 

breakfast, Making Somtam for order and preparation 

for Somtam station, Making Pad Thai, Khao Pad, 

Congee for Ala Carte, Cook Rice for Breakfast. 

Checking the food at buffet if it already finish 

immediately refill with the new one. 

5 Feb- 12 Feb 2024 Preparation for egg station and noodle station for 

breakfast, Making Somtam for order and preparation 

for Somtam station, Making Pad Thai, Khao Pad, 

Congee for Ala Carte, Cook Rice for Breakfast. 

Checking the food at buffet if it already finish 

immediately refill with the new one. 

13 Feb- 25 Feb 2024 Preparation for egg station and noodle station for 

breakfast, Making Somtam for order and preparation 

for Somtam station, Making Pad Thai, Khao Pad, 

Congee for Ala Carte, Cook Rice for Breakfast. 

Checking the food at buffet if it already finish 

immediately refill with the new one. 



51  

 

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Celine Berlusconi Soetiawan 

Study Program : Culinary Art 

Placement of Industrial Training : Paresa Resort 

Field of Work : Cold Kitchen 

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

 

Week Description of activities 

26 Feb- 4 Mar 2024 Preparing fruit, salad, yoghurt, platter cheese, mix 

nuts, cereal, mix maze at buffet restaurant, Making 

mix juice, watermelon juice, and pineapple juice for 

breakfast , Cook rice for A la carte menu ( asian rice 

bowl), Making order for A la carte menu ( paresa 

bowl, dragon smoothie bowl, asian rice bowl, and 

cheese platter) 

5 Mar- 12 Mar 2024 Preparing fruit, salad, yoghurt, platter cheese, mix 

nuts, cereal, mix maze at buffet restaurant, Making 

mix juice, watermelon juice, and pineapple juice for 

breakfast , Cook rice for A la carte menu ( asian rice 

bowl), Making order for A la carte menu ( paresa 

bowl, dragon smoothie bowl, asian rice bowl, and 

cheese platter) 

13 Mar- 25 Mar 2024 Preparing fruit, salad, yoghurt, platter cheese, mix 

nuts, cereal, mix maze at buffet restaurant, Making 

mix juice, watermelon juice, and pineapple juice for 

breakfast , Cook rice for A la carte menu ( asian rice 

bowl), Making order for A la carte menu ( paresa 

bowl, dragon smoothie bowl, asian rice bowl, and 

cheese platter) 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Celine Berlusconi Soetiawan 

Study Program : Culinary Art 

Placement of Industrial Training : Paresa Resort 

Field of Work : Bakery 

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

 

Week Description of activities 

26 Mar - 2 Apr2024 Oven croissant, muffin, pain au chocolate, danish for 

buffet breakfast,Fried doughnuts and fill it with 

nutella/ vanila custard, Making pancake and waffle 

for A la carte menu, Set up at buffet restaurant, 

Making order for A la carte (waffle and bread basket), 

Making whipping cream for side dish pancake and 

waffle, Cleaning jar for jam and fill with the new one, 

Prepare croissant, muffin, pain au chocolate, danish 

at tray and keep it for breakfast tomorrow at 

vegetable room 

3 Apr- 10 Apr 2024 Oven croissant, muffin, pain au chocolate, danish 

for buffet breakfast,Fried doughnuts and fill it with 

nutella/ vanila custard, Making pancake and waffle 

for A la carte menu, Set up at buffet restaurant, 

Making order for A la carte ( waffle and bread 

basket), Making whipping cream for side dish 

pancake and waffle, Cleaning jar for jam and fill 

with the new one, Prepare croissant, muffin, pain au 

chocolate, danish at tray and keep it for breakfast 

tomorrow at vegetable room 

11 Apr – 10 May 2024 Oven croissant, muffin, pain au chocolate, danish for 

buffet breakfast,Fried doughnuts and fill it with 

nutella/ vanila custard, Making pancake and waffle 

for A la carte menu, Set up at buffet restaurant, 

Making order for A la carte ( waffle and bread 

basket), Making whipping cream for side dish 

pancake and waffle, Cleaning jar for jam and fill with 

the new one, Prepare croissant, muffin, pain au 

chocolate, danish at tray and keep it for breakfast 

tomorrow at vegetable room. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Celine Berlusconi Soetiawan 

Study Program : Culinary Art 

Placement of Industrial Training : Paresa Resort 

Field of Work : Hot Kitchen 

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

 

Week Description of activities 

11 May - 18 May 2024 Grilled banana for waffle, french toast, paresa 

porridge, pancake, Toast french toast, english muffin, 

brown bread for A la carte ( English muffin, Avocado 

smash, Tom Yum Eggs Benedict, Eggs Benedict, 

Truffle Scrambled Eggs, French Toast), Oven pork 

sausage and chicken sausage for side dish, Saute 

cherry tomatoes, spinach, mushroom for side dish, 

Making Shakshuka with egg benedict for breakfast 

buffet 

19 May- 29 May 2024 Grilled banana for waffle, french toast, paresa 

porridge, pancake, Toast french toast, english muffin, 

brown bread for A la carte ( English muffin, Avocado 

smash, Tom Yum Eggs Benedict, Eggs Benedict, 

Truffle Scrambled Eggs, French Toast), Oven pork 

sausage and chicken sausage for side dish, Saute 

cherry tomatoes, spinach, mushroom for side dish, 

Making Shakshuka with egg benedict for breakfast 

buffet 

 


