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APPENDIX

Appendix 1 Culinary Team.
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Appendix 2 Consultation Form.

Akademi Kuliner & Patiseri

CONSULTATION FORM
OTTIMMO  |NDUSTRIAL TRAINING/
INTERNASIONAL FOODPRENEURSHIP
Date Topic Consultation Name/
Signature
27/, Juaut ! N
24
28/ Chapter T
24 T
\ /7 Chapter T:
The (CNceitc of
2q Internship
£ /7 Charice T \
29
7
Chaeter T
L Vision Mission cnd
- COMeany Ol jectives
Chaeter Tt
5/7 Ordanizationa| Stuctuie
and main tasu \k
24

Achmad... Agil.. GYmnastion Wikiue

\\J

Name
Student Number 2174130010002 ...
Advisor : Bntony. Sucivto, A.M3.Par.
No Date Topic Consultation Name/
Signature
7 |8 Chaoter TL ¢
’7 Estchblishmen+ Descrip-
£on
29
8 |8/7 Chagier T
29 1
g [ 377 | chapteeT :
Product Z—
24
Chapter W
lo | 1or2 conclugion \
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Appendix 3 Apparsial Form

—

AKADEMI KULINER & PATISERI

Review Period/s : O Monthly O Quarterly lE(Bi-annuaIy 0O Annually Date Joining
5 Dg E!lkf ““‘ . 202%

Intern's Position : L alinee Department : Igah‘gn ki’ighm

REVIEW DATE :__Jufe, 26%. 2024 Direct Supervisor :_Ale a

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.
Creates friendly environment.

Team Player

Cooperates and works well with others. Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s.

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared.

2, CUSTOMERS INTERACTIONS

Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers.
Treat customers with Considerations and Respects

Internship Appraisal Form TTIMM ®
v 'INTERNASIONAL
lN'rERNSH]P (’ 5 CULINARY ARTS | GASTRONOMY | BAKING & PASTRY ARTS
pLACE. Dvldari  Resore Bali
First Name _Achmad __ Agil LastNameJQﬁﬂﬂﬂﬁgr__ﬂi_A_l‘_hgﬂa__
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b

3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and facial hair (*if any) per proper F&B industrial standards
Uniforms

Always wear the proper and designated uniform.

4. ON THE JOB & KNOWLEDGE
Dependability

Can be counted upon to do what is expected and required
Follow instructions and completes work on time with minimum supervision

Work Quality

Work performed according to Chef’s standard and on-site work requirements
All job descriptions specification are met. Consistency in work. All recipes are followed

Work Quantity

Complete the expected amount of work in relation to Company’s standards

Grading Guidelines.

Using the 4 point scale below, fill up the following table:
* 4 - Exceeds expectations

» 3.5 - Somewhat Exceeds Expectations

* 3 - Meets expectations

* 2.5 - Somewhat meets expectations

* 2 - Less than expectations

¢ 1.5 - Somewhat less than expectations

¢ 1 - Inadequately short of expectations
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Jiscussions/Notes;

PERFORMANCE SUMMARY * to be filled by OTTIMMO International
TOTAL POINTS,
RATING
ACTION PLANS FOR DEVELOPMENT NEEDS
1.
R,
B.
i,
5.
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4

SIGNATURES

on-Site Manager/Owner/Chef
. . m ¥A 2
Signature & Stamp: u/ pated. b (6 /2029
The Intern

Signature : A%Maé Agi\pated, 3 /7 120249

I ||l i
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Appendix 4 Certificate

X

X

BVLGARI

RESORT BALI

Certificate of Achievement

This certifies that:

Internship Program at [talian Kitchen Department

has successfully completed

from December 12, 2023 to June 11, 2024

4 A
Anthony Smekens
General Manager

Dama Adhyatma
Director of Human Resources

X
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5. Correction List

26 Juli 2024 / 13.00-13.-

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
" CULINARY ARTS  GASTRONOMY  BAKING & PASTRY ARTS
Student Name : Achmad Agqil Gymnastiar Widitama
Student Number : 2174130010002
Exam Day & Date : Jumat, 26 Juli 2024
Lecture : Anthony Sucipto, A.Md. Par.

(19960325 2201 085)

No Correction List Page Approval

=

Acknowledge,
Advisor

=

(Anthony Sucipto. A.Md. Par.)
19960325 2201 085
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26 Juli 2024 / 13.00-13.3:,‘

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Achmad Aqil Gymnastiar Widitama
Student Number :2174130010002
Exam Day & Date : Jumat, 26 Juli 2024
Lecture : Heni Adhianata, S.TP., M.Sc.
(19900613 1402 016)
No Correction List Page Approval
cex wote Al \aporan. Au AQ/
/_ -
Acknowledge,
Advisor
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(Anthony Sucipto, A.Md. Par.)
19960325 2201 085



26Juli 2024/ 13.00-13.

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
< CULINARY ARTS  GASTRONOMY  BAKING & PASTRY ARTS

Student Name : Achmad Aqil Gymnastiar Widitama

Student Number 2174130010002

Exam Day & Date : Jumat, 26 Juli 2024

Lecture : Jessica Hartan, A.Md. Par.

(19940923 2201 084)
Correction List Page Approval
Chectt qllaotes in the ol All
Acknowledge,
Advisor

=

(Anthony Sucipto, A.Md. Par.)
19960325 2201 085
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name: : Achmad Aqil Gymnastiar Widitama
Study Program : D3 Culinary Art
Placement of Industrial Training . Bvlgari Resort Hotel Bali
Field of Work : Il Ristorante — Luca Fantin
Activity Notes . Month I/I/IN/TVIVIVI
Week Description of Activities
Week 1 - Kitchen introduction

- Amuse bouche section introduction
- Staff introduction

- Each section introduction

- How to make ingredient orders

- Service time teaching

- Closing

- Cleaning up

- Briefing

Week 2 — Week 4 - Checking items at purchasing

- Taking Table Cloth

- Setting up the amuse bouche section

- Setting up the main course section

- Checking the goods for sale

- Make a product

- Checking the Garnish used for both amuse
bouche and other sections

- Setting up Hot pass

- Preparing plates for service time

- Closing

- Cleaning each section

- Checking items to be ordered

- Briefing

Sunday:
- Every Sunday does a thorough kitchen cleaning
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name
Study Program

Achmad Agil Gymnastiar Widitama
D3 Culinary Art

Placement Of Industrial Training . Buvlgari Resort Hotel Bali

Field of Work Il — Ristorante — Luca Fantin

Activity Notes Month I/LI/TTI/IVIVIVI
Week Description Of Activities

Week 5 — Week 8

Checking item at purchasing

Taking table cloth

Setting up the amuse bouche section
Setting up the main course section
Checking the goods for sale

Make a Product

Checking the garnish used for both amuse
bouche and other sections

Setting up Hot pass

Preparing plates for service time
Closing

Cleaning each section

Checking item to be ordered
Briefing

Sunday:

Every Sunday does a through kitchen cleaning
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name Achmad Aqil Gymnastiar Widitama
Study Program . D3 Culinary

Placement Of Industrial Training . Buvlgari Resort Hotel Bali

Field of Work : Il — Ristorante — Luca Fantin

Activity Notes

Month I/II/TTI/IVIVIVI

Week Description Of Activities
Week 9, Week 11 — Checking item at purchasing
12 Taking table cloth

Setting up the amuse bouche section
Setting up the main course section
Checking the goods for sale

Make a product

Checking the garnish used for both amuse
bouche and other section

Setting up Hot pass

Preparing plates for service time
Closing

Cleaning each section

Checking goods to be ordered
Briefing

Every Sunday does a thorough kitchen cleaning

Week 10 (Event
Valentine)

Checking item for event at purchasing
Taking table cloth

Setting up the amuse bouche section
Setting up the main course section
Checking the goods for event

Make a product for the event

Helping staff kitchen in trial special menu
Checking the best garnish for event
Setting up Hot pass

Prepare the best plate for event
Closing

Deep Cleaning
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name Achmad Aqil Gymnastiar Widitama
Study Program . D3 Culinary

Placement Of Industrial Training . Buvlgari Resort Hotel Bali

Field of Work : Il — Ristorante — Luca Fantin

Activity Notes

Month I/LI/IN/IVIVIVI

Week

Description Of Activities

Week 13 - 14

Checking item at purchasing

Taking table cloth

Setting up the amuse bouche section
Setting up the main course section
Checking the goods for sale

Make a product

Checking the garnish used for both amuse bouche and
other section

Setting up Hot pass

Preparing plates for service time
Closing

Cleaning each section

Checking goods to be ordered
Briefing

Every Sunday does a thorough kitchen cleaning

Week 15 - 16
(Event easter
& make new
menu)

Checking item at purchasing for event and trial new
menu

Taking table cloth

Setting up the amuse bouche section
Setting up the main course section
Checking the goods for event

Make a product for event and new menu
Checking the best garnish for event
Prepare garnish for new menu

Setting up Hot pass

Prepare the best plate for event

Prepare the best plates for new menu
Closing

Deep Cleaning
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name Achmad Aqil Gymnastiar Widitama
Study Program . D3 Culinary

Placement Of Industrial Training . Buvlgari Resort Hotel Bali

Field of Work : Il — Ristorante — Luca Fantin

Activity Notes

Month I/H/1TI/IVIVIVI

Week

Description Of Activities

Week 17,19
-20

Checking item at purchasing

Taking table cloth

Setting up the amuse bouche section
Setting up the main course section
Checking the goods for sale

Make a product

Checking the garnish used for both amuse bouche and
other section

Setting up Hot pass

Preparing plates for service time
Closing

Cleaning each section

Checking goods to be ordered
Briefing

Every Sunday does a thorough kitchen cleaning

Week 18
(Buy Out)

Checking item for event at purchasing
Taking table cloth

Setting up the amuse bouche section
Setting up the main course section
Checking the goods for event

Make a product for the event

Helping staff kitchen in trial special menu
Checking the best garnish for event
Setting up Hot pass

Prepare the best plate for event
Closing

Deep Cleaningn cleaning
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name :Achmad Aqil Gymnastiar Widitama
Study Program : D3 Culinary
Placement Of Industrial Training . Bvlgari Resort Hotel Bali
Field of Work Il —Ristorante — Luca Fantin
Activity Notes : Month I/II/IN/IVIVIVI

week Description Of Activities
Week 21 — 23 - Checking item at purchasing

- Taking table cloth

- Setting up the amuse bouche section

- Setting up the main course section

- Checking the goods for sale

- Make a product

- Checking the garnish used for both amuse bouche and
other section

- Setting up Hot pass

- Preparing plates for service time

- Closing

- Cleaning each section

- Checking goods to be ordered

Briefing
Sunday
- Every Sunday does a thorough kitchen Cleaning
Week 24 - Checking item for event at purchasing
(wine dinner) - Taking table cloth

- Setting up the amuse bouche section

- Setting up the main course section

- Checking the goods for event

- Make a product for the event

- Helping staff kitchen in trial special menu
- Checking the best garnish for event

- Setting up Hot pass

- Prepare the best plate for event

- Closing

- Deep Cleaning cleaning
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