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ABSTRACT 

 The purpose the Author doing this internship is  because the Author wants to 

know how it feels to work on a real professional industrial kitchen, gain more 

knowledge, improve cooking skills, and learn more about this field of work. Bvlgari 

Resort Bali is an ultra luxury resort and one of the biggest resort that gives special 

treatment to the guest and makes them feel special. In Bvlgari, the Author have the 

opportunity to manage a section and be responsible for everything that happened. 
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