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Appendix 1. Staff Bakery Department. 

 

Appendix 2. Staff Pastry Department. 
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Appendix 3. Appraisal form Pastry 
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Appendix 4. Appraisal form Bakery 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Widya Anggraini 

Study Program : D3 Culinary Art 

Placement of Industrial Training : BRAUD General Store 

Field of Work : Bakery 

Activity Notes : Month I/II/III/IV/V/VI 
 

 

Week Description of activities 

1 • Workplace introduction. 

• Mixing sourdough. 

• Shaping baguette. 

• Bake baguette. 

2 • Shaping sourdough. 

• Mixing and shaping panini. 

• Closing. 

3 & 4 • Deep fry doughnut. 

• Boiled bagel. 

• Mixing bagel, focaccia, doughnut, brioche, parker roll, shokupan. 

• Autolyse baguette. 

• Mixing pizza. 

5 & 6 • Shaping sourdough. 

• Mixing and shaping panini. 

• Closing. 

7 • Shaping sourdough. 

• Mixing and shaping panini. 

• Closing. 

• Helps to shaping. 

• Feeding starter. 

• Final mixing baguette. 

8 & 9 • Deep fry doughnut. 

• Boiled bagel. 

• Mixing bagel, focaccia, doughnut, brioche, parker roll, shokupan. 

• Autolyse baguette. 

• Mixing pizza. 
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10 - 

12 
• Deep fry doughnut. 

• Boiled bagel. 

• Mixing bagel, focaccia, doughnut, brioche, parker roll, shokupan. 

• Autolyse baguette. 

• Mixing pizza. 

• Bake English muffin, brioche, parker roll, focaccia, and 
sourdough. 

• Make panini. 

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Widya Anggraini 

Study Program : D3 Culinary Art 

Placement of Industrial Training : BRAUD General Store 

Field of Work : Pastry 
Activity Notes : Month I/II/III/IV/V/VI 

Week Description of activities 

1 • Make pancake butter. 

• Make scones. 

• Make chocolate sponge. 

• Make banana bread, brownies, Maldon cookies, classic cookies. 

2 & 3 • Mold butter. 

• Assemble almond croissant. 

• Mixing and bake cookies. 

• Make flan. 

• Shaping croissant. 

4 & 5 • Shaping croissant. 

• Shaping sausage roll. 

• Bake flan. 

• Wheiging croissant dough. 

6 & 7 • Make pancake butter. 

• Make scones. 

• Make chocolate sponge. 

• Make banana bread, brownies, Maldon cookies, classic cookies. 

• Mold butter. 

• Assemble almond croissant. 

• Mixing and bake cookies. 

• Make flan. 

• Shaping croissant. 

• Shaping croissant. 

• Shaping sausage roll. 

• Bake flan. 

• Wheiging croissant dough. 

8 - 10 • Mold butter. 

• Assemble almond croissant. 
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 • Mixing and bake cookies. 

• Make flan. 

• Shaping croissant. 

11 & • Make pancake butter. 

12 • Make scones. 

 • Make chocolate sponge. 

 • Make banana bread, brownies, Maldon cookies, classic cookies. 
 • Bake New York cheesecake. 
 • Bake Basque. 

 • Make Basque and New York butter. 

 


