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AKADEMI KULINER & PATISERI

OTTIMMO’

INTERNASIONAL

CULINARY ARTS | GASTRONOMY | BAKING & PASTRY ARTS

Internship Appraisal Form

INTERNSHIP ,
PLACE: Avound = Fronth  CAft bagkry Q Bovery - Ball
First Name Fronsisea Last Name RAALLY
Review Period/s : O Monthly O Quarterly O Bi-annualy D'Annually Date Joining
i1 pesewblr 2033
Intern's Position : ____ \WANQ Department : pastry
REVIEWDATE:__ 11  Juni 2094 Direct Supervisor : Jacelyn X
GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

3.5

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
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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:
e 4 - Exceeds expectations

« 3.5 - Somewhat Exceeds Expectations

« 3 - Meets expectations

¢ 2.5 - Somewhat meets expectations

e 2 - Less than expectations

¢ 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations

30



Discussions/Notes;

Fevesra  ada\auw awae yang awol ;, pantat berasapvasi,
Teabrvaniav  Q\al wu dan_tivgleatay Pengebiiwavwiu - Liluwia

et WWET

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

OTAL POINTS

TIATING

ACTION PLANS FOR DEVELOPMENT NEEDS
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III. SIGNATURES:

On-s-mnéa W | lVA

wet M /06 /) 0l

Signature & Stamp: \ 2 -
Kerobokan _Bali

The Intern

Signature : pated__ 01 /0%1/2084

e
e

Slgnature&Stamp vt Mf pated ok /ﬂ/ 2024
pept’ He/id Student Affairs
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Arouna Café — Bakery — Pastry

J1. Teuku Umar Barat Kerobokan Badung Bali
Phone: 081-338939170

Email: contact@arouna.asia

WWw.arouna.asia

SURAT KETERANGAN

Yang bertanda tangan di bawah ini, direktur Arouna Café-Bakery-Pastry, menerangkan
bahwa:

Nama : Fransiska Regis Fenesia Fulbertus

Telah mengikuti kegiatan training di Arouna Café-Bakery-Pastry pada bagian pastry dan
bakery pada tanggal 11 Desember 2023 sampai dengan 11 Juni 2024.

Demikian surat keterangan kerja ini dibuat agar dapat digunakan sebaik-baiknya bagi
saudara/i yang bersangkutan.

Badung, 14 Juni 2024

ARKUUNA

CAF A.b; Y - PASTRY

Kerobokan - Bali
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26 Juli 2024 / 11.30-12.0

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

o CULINARY ARTS  GASTRONOMY - BAKING & PASTRY ARTS

»

-
B
« N

Student Name : Fransiska Regis Fenesia Fulbertus
Student Number : 2174130010029

Exam Day & Date : Jumat, 26 Juli 2024

Lecture : Michael Valent, A.Md. Par.

(19950219 2001 074)

Correction List Page Approval

APP{‘ac'Sm( é{M ﬁ(/ym % //

C’l(‘ Masve faa ke CIZQ/&[/L/\

(almfaﬂ, 7[0@7 C/MOWWO.

Acknowledge,
Advisor

19950219 2001 074
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26 Juli 2024 / 11.30-12.

Akademi Kuliner & Patiseri

OTTIMMO

oo

INTERNASIONAL
Student Name : Fransiska Regis Fenesia Fulbertus
Student Number :2174130010029
Exam Day & Date : Jumat, 26 Juli 2024
Lecture : Jessica Hartan, A.Md. Par.
(19940923 2201 084)
Correction List Page Approval
Checlr All otes in +he @t Al i
4
Acknowledge,
Advisor

ichael Valent. A.Md. Par.)
19950219 2001 074
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26Juli 2024 / 11.30-12.

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
- INARY ARTS - GASTRONOMY  BAKING & PASTRY ARTS
‘)’ au

Student Name : Fransiska Regis Fenesia Fulbertus

Student Number :2174130010029

Exam Day & Date : Jumat, 26 Juli 2024

Lecture : Elma Sulistiya, S.TP., M.Sc.

(19970916 2302 087)
Correction List Page Approval
Appadix ggn upa dilasmpingan 20
LWhay ‘ﬂ( grop=Cevl . 14
Acknowledge,
Advisor

il

(Michael Valent, A.Md. Par.)
19950219 2001 074
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name FFransiska Regs Tenesi0 Fulbertus
Study Program : Ds
Placement of Industrial Training : h\'OlMQ C()]‘é.PaShl) &Bq\u y Dl
Field of Work D pastey  Gechon
Activity Notes : Mon

Week Description of activities
1)1 Oes- 13 Des Measaing  ingvedient . Mare  Lemon  Cystard,

Assemble  Leinon _fart .

)18 Vs~ 24 DS

Hap  eolled  Apple for  Paker Secfion. mare
yonilla 4 choco _fart _chell, Make  flan _ Shell

3)as Des- 3) DeS

make  flan  Filling . Assemble  Flan , Learn how

lo magc  financiet ‘
4)02 Jan- 08 Jav :;tmb’:““; ”:“"”:d::ﬂwa, mare  WffC  filling .
g n-1s T [ "ol 1k e
¢) le Jan-22 Jan ";M"‘“‘ ‘“ﬂ;:[‘;[mf“*" #iling, Acgemble  chow Edat,
Paz Jn-29 Jan gm‘a"“'&%*ﬁ'a'ﬂ“ﬂ cream, mak(_ Praling, Assemble
B30 T0-05 Fb | et et make_choto  HavdmaF,
Q) 06 Fqb- 08 Fd) Cleam'ng up ”(mj btforc Rsiialion
IU)O‘j Feh- 31 Mag Renovahon

D0y Ppr-08 Ape

Clearmg yp  tems  afler  Tonoghion

18)09 ppr-14 Apr

make  Spmge  cars chowd vanilla, makimg  pashry” prdud
for Stock freczer 4,,‘ C‘,‘"u’

)15 fpr- 21 Apr

mae  caramel dauce  mare  choco
Chocw  cammel fart

Glarc, Assemb)

M) 22 Ppr- 28 Hpr

checling  Shh, measwrng  Ingrediends , make choeo
Coke Aouq\\, bake |, fsumble  chow  calet

lS)ﬂg Apr- 0C Mdi

make  Macaron — fillmg, make  macarm Gl

pssemble  vanilla, paspherry , hco  Macaron
] ‘ mawe  arwmblt  chcesecone, asSembl Rosp  cheeSaahe,
IB) 06 Mi- 12 Mei makd NSy Spriad , fsemble pusp farf -
. . mat  choco  Lava, Apple  tart, flan vanilla
H)P) Mei - l() Mei ordy , man Spongc  cahe vanilla for chef o,,ff:

8)20 Ma- 26 Me

hoco, Peanut  coohec . mirror

9la

mare coohit 9z ,

an Clear
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name
Study Program

* Fransiskg ﬂ%{ju Fenesia  Fulborbus
: D3

Placement of Industrial Training frouna  Cuf¢, pusty &, Bkery ol

Field of Work :opastyy  section
Activity Notes : Month VIVIIVIV/V/YT

Week Description of activities

) Hap fo mare  passion Almoud  cream frozen,
Ig)li’ Mu = 2 3““ AlmﬂﬂJ Cream , anal Pa‘fﬂ’ cream flﬂuﬂ fﬂ" baker Mm

0)3 Jm- 9 Ju

Maguring Ingredients , make  marble  cbugh #
Pare | mape  cannell

2l) 0 Jun- 11 Jup

mare, Joconde  Spomge  cake, 9andche  monfe . whike
coffe croam , AsSemble  opetd  ca
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