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APPENDIX

Appendix 1. Chef Andrian Ishak
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Appendix 3. Internship Appraisal Form

AKADEMI KULINER & PATISERI

OTTIMMO’

INTERNASIONAL

¥ CLLINARY ARTS | GASTRONOMY | BAKING & PASTRY ARTS

Internship Appraisal Form

INTERNSHIP ¢
PLACE: NAMAAL DWNING

First Name Valonaa  Avesil Last Name__Gracelynn

Review Period/s : O Monthly oQ rly Q(Bi ly OA lly Date Joining

Intern's Postion : _Cold & Vﬂﬂﬂj K#ehon  pepartment :_LYainTY

REVIEW DATE : Ju\lj W+, 204 Direct Supenvisor - AADAS\__ Ahe 5

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

A
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. Ii_\_l
Treat customers with Considerations and Respects
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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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Discussions/Notes;

Valencia 1§ a Viy ¥and- and Wt 205INE Mantur ANd gl pys  COvpATtRS Wl
e A OWHS | Gty WP and dways beiched Wee works Wl .

NAlGa Mas cneichory. Sowh A Comptiace ¢ didieaknm Havurnout  Ha
Aroliniey, Prsod. Yoo Qickoronane B Hoo final desk huhuahts We Cuinany et ,
Work eic and allify, 40 Wirk woy With Kam -

S 1¢ Wighly reormpondes- Br Fuckue [ espmgliUtiey (M Y Culitany
Ram -

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS,
RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS
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III. SIGNATURES

On-Site Manager/Owner/Chef

qa INING
th
Signature & Stamp: APOVL AME pated_ Sy © . 2024
The Intern
%y;mwgv {h
Signature : valencio Avonl pated )“l‘\ W™, 204
WE
OTTIMMO Intaernsti i '5&/ ourmet Academy
s
)
S
Signature&sgafn'p pated. 3 Au!“:; 209" -

(" peptiHedd Student Affairs
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Appendix 4. Internship Certificate

N

qamaazpinine

CERTIFICATE OF ACHIEVEMENT

This certificate is awarded to

VALENCIA AVERIL GRACELYNN

For having successfully completed a six-month
Internship program in the Department of

Food & Beverage Product

for the period of
2 January 2024 - 2 July 2024

Jakarta,10th July 2024

Andrian Ishak
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Appendix 5. Consultation Form

Akademi Kuliner & Patiseri . Vatenala Averil Gracelynn
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NEEIE = iceseiescasvicevoneserinenrisospgessys
CONSULTATION FORM
O .H:H,E(:(—O INDUSTRIAL TRAINING / Student Number : ATASO0U0026 oo
H:H.”S.m W;Z.,“munwz>ﬁ FOODPRENEURSHIP Advisor : ?us@iamc.&ma? .
No Date Topic Consultation Name/ No Date Topic Consultation Name/
Signature _Signature
09/24 ( Kitchen  8rigade )
| e 3 28 ks g e
o1
Abstract ;
2.3,
2. | Opt | ewshup ackuttes %ﬁm o | Mt | Chater WBEAsog
o ’ Bibliograghy) m_ Appendix
/2y 26 Recpuiviodion of
3 \3 mfoﬁﬁ, 1 %&;ﬁ 9. Mm_x (ndostrol  Trasning ENAQ
Actwiites
“n € % Chogler 3: €013 ) 1) @
Al o Chapter 2 %f 0. /s Fival ©@M .
(8 /24
5|y | Chagter ‘e
6. Bo“.. Qs&a. 4 %&d&




Appendix 6. Recapitulation of Industrial Training Activities

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name : Valencla  Avecil &racehst\n
Study Program o (ntemghip
Placement of Industrial Training : Namaaz Owing
Field of Work - Traning
Activity Notes : Month I/I/III/IV/V/IVI
Week Description of activities
.pregace (ngredtents NOST bOUDT g, StM| KOMPIVR
2 Jon - 6 Jan B mnl'te (\oﬁﬂﬁo\tav: lc@fz-mm-eake e for\ﬂ"\]-?
- fma o;sav:wcnmd T ¢ simj-
A e g for Nast 7 kamplun
-3 Jon : 5 7 ,pake
9 bn - R (e e a1
g e wgred( o8t bosas N
b Joa -20 Jan m naft bal F{az cmwém-vmw“ saveed
creh gistadnd = sening dishesdo_guests
-prepare \ ( £oF nofi baker ¢ M) kampovn
23Jon - 27 Jon -vma noft bakar, rce cream, fake m,’?—ﬂ'\ su;m- savee .
« sefving ditheyto guvept
-vum#‘& NSfor Nast_ ok & '*"ﬁ NN
20 Jan - 3 feb -make nat “bakar, (e creom ,pore e w\‘ﬂm«.
- ey drc::‘ to_cuffomec.
- PP Ingrodidnst £of NaR bakor ¢ 7O Kotmpun
3 - lo ¥eb - Mal? nasi” bakof, re2 cre ) P 9\gac .
Feb - Soning elishes fo guete 2 i
- preQAe ngrectent® {Or NAST baiag § MY amprvn
3 Feb - (1 Feb - ake NIt bAKoC, fee eream - {249 agg. palm ugar sawep &
cvsh_pestachio » goqving dishes to guerts.
feb - 2 3 Lol ol X o oo TR P o
- - n 0 oM, ' e
20 A Feb -svmnqagtrhe: s e s |
5 ALy S RO e e
= . /TR cream » €99, pa ¢ fa
27 Feb 2 Mo - serving dghes 10 mor o il
- preqare 1ngredien for nas jm‘uv\
x bakor, ' .
5 Moc - g Mo _v:gke n R rwmc&r;oa;;wm €99 - pAim Ryar sace
~mare cuend , mammed Singiond), glower, gariic lok.
A - distilating cagpee 4, cho sambal P, shale Sombal
12 Mog lo Maor & gemm"go(la;«:s 4“0 gn“?ﬁs , i
-make G . mashed m\q'Eng.flowar.garkc aloli
= . I . she
\9 Mar 23 Mac _ds;wm a«n% gﬁg@ﬁdgm@ samka] ruttp.shae samia| roq
- make o st + flower, safltc afol’
- tilatt a
%“M - 30 Mar -A;Zr\:'q’sdﬁf EPs i qé:g sambal (vsiP, shape sombal rg|
“mare mathed singkang, flower, garke aloli
5 g Hat i bal
6 Av‘ 2 Aw - ?‘;vnig :2“: % Chop 5"9 Sombal ruip, thape sambal roo)
_prepe 4 ak e l#%%mp&zg.m \SaN AU, Chy
23 AY' - 27 Ape ,m 73R ¢ grages ~make choeiene, hq:mm,q'mm
'W%‘%M 4o_quents.
Y make Kue .5 p0deng, mansan ;m
30 fpr - 4 May -Su® 4,3908 <'moxl choARIKe, ULNG fresmdkess, €3
-prepardgmake kue JongKong.es m monuon m\gz:;, Che
- Ma - clice papayad grapes - maxd ch | el precrockery, g
7 w‘i Y —sevag‘drsm o _guerts
-qre axe ke @ [0daNg « Pantan angow, Crermy
M Nﬂ -8 Ma9 ‘q‘ﬂ? anﬁmlw Mmmﬂ: WIRND. FRRCIACKR(S Q1 NONIY
Fsenmg drthey 4o guests.
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name - \alencian Avedl  Geacelynn
Study Program : \nternship
Placement of Industrial Training - Namaaz Dinng
Field of Work ¢ Trowng
Activity Notes : Month I/II/III/IV/V/VI
Week Description of activities
T vy [ T e e o
N May - 25 Moy Wﬁ% ¢
;v% a9 @ 0\0
23 M‘“_‘) -1 d -‘g,:‘ggaz:s{e ropes wd\eqrfi:a,nv\mfm
g4 make e s mon
4 dm - 8 Jun &“%!“ xng\qqmm.m ;:egxmm m&'%m

Wlm - 5 dum

NMMM‘Q pedeng, [ A
w’a !tn cl::mm'« nm‘:gamﬁnﬂ'“;m

® o - 22 Jm

BS
e Koy G FoR .
azpap\. mﬂ'l Ch ecakl , nelle, veciackers, 06no
gm&fltsaewsom qvests 8

25 - 29 Jin

"f marke Kwe Jonem\g manisan anggur, &g rergxa

:i’l-":! ﬁrﬁmm

2 Juh‘;)

- ginal et preparakton
-{inal (&t
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Appendix 7. Correction List

8 Agustus 2024 / 13.00-13.3C

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
-4 INARY ARTS  GASTRONOMY - BAKING & PASTRY ARTS
-y

Student Name : Valencia Averil Gracelynn
Student Number : 2174130010036
Exam Day & Date : Kamis, 8 Agustus 2024
Lecture : Filias Kusuma, S.E., M.M.

(19871203 2403 023)

No Correction List Page Approval
Ho Qev&('
Acknowledge,
Advisor

.0

Arya Plitra Sundjaja. S.E.
19801017 1703 001
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Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

& CULINARY ABTS  GASTRONOMY  BAKING & PASTRY ARTS

Student Name : Valencia Averil Gracelynn
Student Number 2174130010036

Exam Day & Date : Kamis, 8 Agustus 2024
Lecture : Arya Putra Sundjaja, S.E.

(19801017 1703 001)

8 Agustus 2024 /13.00-13.3¢

No

Correction List Page

Approval

Masoecan @ soal UYston ¥eu| yg deodakan

2 Pamaai. &su_n Y texnes,

C(o(w 3 ‘ag event.

Acknowledge,
dvisor

wa'({?-

(Arya Putra Sundjaja. S.E.)
19801017 1703 001

35



8 Agustus 2024 / 13.00-13.3C

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY ARTS  GASTRONOMY  BAKING & PASTRY ARTS

Student Name : Valencia Averil Gracelynn

Student Number :2174130010036

Exam Day & Date : Kamis, 8 Agustus 2024

Lecture : Gilbert Yanuar Hadiwirawan, A.Md. Par.

(19900101 1701 041)

No

Correction List Page Approval

i o Chings 4

Acknowledge,
dvisor

19801017 1703 001 |
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