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ABSTRACT

This industrial training report presents the comprehensive account of my
internship experience at Arouna Cafe in Bali from December 11", 2023, to June
11" 2024. The internship was undertaken as part of the requirements for the
Culinary Arts program at OTTIMMO International Mastergourmet Academy,
Surabaya. The objective of this internship was to develop practical skills in the field
of pastry making, gain work experience, and understand the operational dynamics
of a professional kitchen. During the internship, the author worked primarily in the
pastry division, participating in various activities ranging from preparing
ingredients to creating a variety of pastries and desserts. The author was able to
hone skills in making classic French pastries such as Paris Brest, Gianduja, and Flan
Pattisier, among others. Additionally, the author learned about kitchen hygiene
standards, ingredient storage, and waste management. This report includes detailed
descriptions of the organizational structure of Arouna Cafe, its vision, mission, and
objectives. It also highlights the various products created during the internship,
along with the standard operating procedures followed in the kitchen. The
internship provided significant insights into the professional culinary world,
emphasizing the importance of teamwork, time management, and adaptability in a
fast-paced environment. It also underscored the importance of maintaining high
standards of hygiene and sanitation in the kitchen. In conclusion, the internship at
Arouna Cafe was a valuable learning experience that contributed to growth of the
author as a culinary professional. The practical skills and knowledge gained will be
instrumental in future career in the culinary arts.

Keywords: Internship, Pastry, Arouna Cafe, Culinary, Hygiene Standards.
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