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APPENDIX 

 

Appendix 1 Culinary Team.  
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Appendix 2 Consultation Form. 
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Appendix 3 Apparsial Form 
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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/II/III/IV/V/VI 

 

 

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  : 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/II/III/IV/V/VI 

 

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  : Bvlgari Resort Hotel Bali  

Field of Work : Il – Ristorante – Luca Fantin 

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

 

Week  Description Of Activities 

Week 9, Week 11 – 

12  

- 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 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 : Bvlgari Resort Hotel Bali 

Field of Work : Il – Ristorante – Luca Fantin 

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

 

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 

Sunday 

- 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 : Bvlgari Resort Hotel Bali 

Field of Work : Il – Ristorante – Luca Fantin 

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

 

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 

Sunday 

- 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/III/IV/V/VI 

 

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 

(wine dinner) 

- 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 cleaning 

 

 


