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ABSTRACT

This report documents the author six-month culinary internship experience
at Mil's Kitchen Bali, a renowned restaurant in Indonesia. Mil's Kitchen Bali is a
restaurant with a casual dining concept located in a highly strategic area at JI. Subak
Sari 13, Berawa, Canggu, North Kuta, Badung, Bali, Indonesia. The author's goal
in participating in this internship is to gain experience and insights in the field of
Indonesian culinary arts through various innovations and creativity, as well as to
establish or expand connections. The author had the opportunity to intern at Mil's
Kitchen Bali, specifically in the cold section and pastry section. where the author
gained hands-on experience in food preparation, plating, and presentation. The
author was responsible for preparing a la carte dishes, canapés, and desserts, as well
as. Moreover, Mil's Kitchen Bali also accommodates reservations for events such
as birthday parties, weddings, anniversaries, and collaborations.
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Vi



TABLE OF CONTENTS

Plagiarism StatemMeNT .........cccooiiiiie e ii
APPIOVAL Lo iii
F N o] 0] 01V | S S iv
PrEIACE ...t %
N o1 1 =T SR Vi
Table Of CONENTS ......ciiiiiee s vii
TabIE OF FIGQUIES ...ttt ettt e e IX
(IS A0 I L] OSSR X
Chapter I INtrodUCHION..........ccvoiiiiicc e 1
1.1 Background of StUY .........cooveiiiiiiic e 1
1.2 Industrial Training OBJECTIVE .......ccvoiviiiiiie s 2
1.3 The Benefits of INternShip ........cccooveiieiiicc e 2
1.3.1 FOF STUABNES ...t bbb 2
1.3.2 For Ottimmo International ..............ccccevveveiinieere e 2
1.3.3 For Mil’s KitChen Bali ..........cccccceiiiiiiiiiiiieccsc s 3
Chapter Il Establishment Background .............ccccooveviiiiie i 4
2.1 HiStory Of RESTAUIANT ......c.coveieiieiiiiiisiesiee e 4
2.2 Vision Mission And Company ODbJectiVesS.........ccccccvveviiieieeve e 5
2.2.1 Vision And Mission Of Mil’s Kitchen Bali...........ccccoooeviiiiiiiiieccee 5

2.3 Organizational Structure And Main TasK ........cccocvviveiiiiniieere e 5
2.4 Establishment DeSCriPtioN .........c.coiviiiiiiiiciieciie s 7
2.5 Hygiene And Sanitation ...........cooeiiiiiiniiieiesese s 8
2.5.1 Receiving And Handling Ingredient............cccevviieieeresie s 9
2.5.2 Kitchen Sanitation And HYQIENE..........ccoiiiiiiiiie e 10
2.5.3 Employee Hygiene Sanitation............ccoceveiinininiienene s 11
2.5.4 FOOU WASLE ..ottt bt 12
Chapter H1 Internship ACHIVILIES.........ccoiieiieiiic e 13
3.1 JOD DESCIIPLION ...ttt bbbt 13
T8 0 o] [0 =T o O USPRUSRT 13
3.1.2 PASIIY SECHION......ecuiiitieie ittt sre e ereas 16

B0 o (0 [ £ S SSPR 18
3.2.1 Product Description Of Cold Section...........ccccccceveeiviveiicieece e 18

vii



3.2.2 Product Description Of Pastry Section ..........ccccceveveeiieevie v, 25

3.3 Picture Of Places During INternship .........ccccoovviiiiinciieeceee 30
S EVENTS .. e 36
Chapter IV COoNCIUSION ......c.ooiiiie e 38
I o o] 1] o] o SR 38
4.2 Problem And SOIULION........cciiiiiiiiieee e s 39
S TH 10 T2 o] o PSSR 40
e o) G (1o =1 | SR 40
4.3.2 For Mil’s Kitchen Bali ...........ccccoviiiiiiiiieec e 40
4.3.3 For OTTIMMO International Mastergourmet Academy ...........ccccevee. 40
Bibliography
Appendix

viii



TABLE OF FIGURES

Figure 3.1 MISE an PIACE .....c..ooviiiiiiieeee e 18
Figure 3.2 Chicken Balinese Spinach Kembang Goyang...........ccccecevveviivevinenne. 19
Figure 3.3 Baked Bone Marrow "Sate Sapi Kecap”.........cccocvverenenenieniininsnnnnnn, 19
Figure 3.4 Wagyu Pastrami Bruchetta ............ccccccvveiieiii i 20
Figure 3.5 Grilled Spring Corn "Jagung Bakar"............cccccooviiiinennenisesee, 21
Figure 3.6 Tuna Taco "Gohu Ikan Gendar" .............cccocveevieii e 21
Figure 3.7 Gratined Snail "ESCargot” .........cccooeieiiienininieeere e 22
Figure 3.8 Seared CUred TUNA.........coveiiieiii ettt 22
Figure 3.9 Charred Baby Romaine Salad.............cccccoooveveiieiiennic e 23
Figure 3.10 Smoked Octopus "Taliwang" ..........cccvevieiiiiiie i 23
Figure 3.11 Mushroom QroqUELEE..........ccccueiieieerieiieseese e se e 24
Figure 3.12 Gad0-Gad .........ccciuiiiiiiie ettt 24
Figure 3.13 Mil's Healthy BOWL...........cccooiiiiiiie e 25
Figure 3.14 Corn Milk Cheese "JasUKE"...........cooiiiriirieiie e 25
Figure 3.15 ChOCO X BEITIES.....c.ccveiieiieeiecieesieesiesee e sree e see e sraeste e sneennes 26
Figure 3.16 The BOOM .......ccciiiiiiec et 26
Figure 3.17 Durian Creme Caramel ...........cccooveie i 27
Figure 3.18 Cendol Panna Cotta............cccueverieieneieiisceieeee e 27
Figure 3.19 Pastrami Rendang PiZza............cccccvevviiiiieie e 28
Figure 3.20 Chicken PeSto PIZza ..........ccccueiiiiiiiiiiiiiiceeee e 28
Figure 3.21 Octopus Taliwang PizZza ............ccccveveiiieiicie e 29
Figure 3.22 Mil's KitChen ENtranCe ..o 30
Figure 3.23 HOt SECHION.........cccveiieiie et 30
FIgure 3.24 Cold SECHION ........ccuoiiiiiiiesieee e 31
Figure 3.25 Pastry KItChEN ........ccocoviiiiiecc e 31
FIQUIE 3.26 DIY STOTE ... 32
FIQUre 3.27 STEWAIA ATBA ........cccueiieiieeiie ettt te et e e sraeste e e e e nne s 32
Figure 3.28 INd0Or DINING ATA..........oiiiieieieieie e 33
Figure 3.29 Semi INdOOr DINING AT ........ccveiieeieiie et 33
Figure 3.30 Outdoor DINING ATB&.........ccciieieierieneresie e 34
Figure 3.31 Outdoor DINING ATA........cccveiueiieieeiie et eseete e sre e sre e 34
FIQUIre 3.32 Garden ATBa.........cceiuiiiiiieieeieeiee e 35
Figure 3.33 Staff LOCKEr ROOM ..........c.cooviiiiiiiece et 35
Figure 3.34 Plating APPELIZET .......ccoiiiiiieeeee e 36
Figure 3.35 Plating Main COUISE.........cccveieiieiieeie e st esie st ste e sraesre e 36
Figure 3.36 Plating DESSEIT ..........coiiiiiiieieieese e 37



Table 3.1 Cold Section..
Table 3.2 Pastry Section

LIST OF TABLES



