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ABSTRACT 

This industrial training report details the six-month internship experience of 

Hieronimus Diva Salurante at the Shangri-La Qaryat Al Beri Abu Dhabi. The 

internship was part of the Culinary Arts Study Program at OTTIMMO International 

Master Gourmet Academy, Surabaya, and spanned from December 12, 2023, to 

June 12, 2024. The primary focus was on the Pastry and Bakery Kitchen, where the 

author developed a range of culinary skills and professional work habits essential 

for a career as a chef. The internship at Shangri-La Qaryat Al Beri Abu Dhabi 

provided extensive exposure to the practical aspects of working in a high-end hotel's 

Food and Beverage (F&B) department. The report outlines the daily responsibilities, 

including preparing and presenting various pastries and bakery items, adhering to 

strict hygiene and sanitation standards, and collaborating with a diverse team. 

Through this experience, the author gained valuable insights into kitchen 

management, teamwork, time management, and customer interaction. Key 

challenges faced during the internship included using event-specific products for 

general purposes, breaking fragile items, and dealing with pests in the kitchen. 

Solutions involved clear communication, proper labeling, and maintaining high 

cleanliness standards. The report concludes with suggestions for improving the 

internship experience for future students, enhancing communication between staff 

and trainees, and increasing the number of kitchen staff to manage workloads 

effectively. Overall, the internship significantly enhanced the author's culinary 

skills, professional demeanor, and readiness for a career in the culinary industry. 

The experience at Shangri-La Qaryat Al Beri Abu Dhabi was instrumental in 

bridging the gap between academic knowledge and practical application in a 

professional setting. 
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