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APPENDIX 

Appendix 1. Chef Nofa (Head chef) 

 

Appendix 2. NAPLA Staff and Trainees  
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Appendix 3.  Kitchen Activity   
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Appendix 5. Certificate  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Jovita Tania Irawan  

Study Program   : D3 Culinary Arts  

Placement of Industrial Training : NAPLA Restaurant 

Field of Work    : Hot Kitchen  

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

Week Description of Activities 

Week 1 (8th – 12th  

january)  

- Sweeping and mopping to the floor  

- Cutting all the condiment and prepare all 

ingredients (slice onion , garlic , shallot , spring 

onion, carrot green papaya ) 

- Minced garlic , chilli  

- Picking mint leaves and coriander leaves  

- Cutiing banana leaves to make food bases that 

are placed on plates  

- Squeeze the limes  

- Cut tomatoes , kaillan , mushroom , long beans , 

broccoli , limes  

- Pack the rice noodle  

- Clean and pack the seafood ( squid , soft shell , 

shrimp )  

Week 2 ( 13th -18th 

january) 

- Make sauce (curry sauce , coconut sauce , peanut 

sauce , pandan chicken sauce , dipping sauce , 

namjim sauce , thai chilli sauce )  

- Learn how to Make prawn spring roll  

- Learn how to Make pandan chicken  
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- Learn how to make pork belly  

- Learn how to cook pork shank 

Week 3 (22nd  – 26th 

january )  

- Learn how to make pandan panacota  

- Learn how to make rice  

- Learn how to make sticky rice  

- Learn how to wash and clean the sink  

Week 4(29th january  – 

2nd february )   

- Learn how to fill up the gas  

- Learn how to cut mango and platting mango 

sticky rice  

- Learn how to make sum gob sauce  

- Learn how to make pickled onions 

- General cleaning  

  



46 
 

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Jovita Tania Irawan  

Study Program   : D3 Culinary Arts  

Placement of Industrial Training : NAPLA Restaurant  

Field of Work    : Hot Kitchen  

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

Week Description of Activities 

Week 1 (3rd – 8th 

february)  

- Sweeping and mopping the kitchen area  

- Make pandan panacota  

- Make pandan chicken  

- Pack 10kg of rice noodle  

- Learn how to make tom yum paste  

- Learn how to make massaman curry  

- Learn how to make pork jowl  

- Cutting all the condiment and ingredients  

Week 2 ( 12th – 16th 

february )  

- Learn how to make beef tongue  

- Make spring roll  

- Make pandan chicken  

- Make green curry sauce  

- Make thai chili sauce  

Week 3 (18th – 22nd 

february )  

- Roast the sesame seeds 

- Roast glutinous rice  

- Clean the fridge  

- Clean the freezer  

- Cleaning and tidying up the food storage  
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Week 4 ( 24th -29th 

february )  

- Fried peanut then chopped the peanut  

- Chopped pickled radish  

- Squeeze lime  

- Sweeping and mopping the floor  

- Chopped garlic  

- Make rice  

- Fried 60 egg  

- Make 60 bowl of pad ka prao bowl  

- Picking basil leaves  

- Make marination of pork belly  

- Make meal for staff  

- General cleaning  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Jovita Tania Irawan  

Study Program   : D3 Culinary Arts  

Placement of Industrial Training : NAPLA Restaurant  

Field of Work    : Hot KItchen 

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

Week Description of Activities 

Week 1 ( 1st – 7th 

march)  

- Clean wok  

- Trying wok  

- Clean deep frying  

- Picking corriander leaves  

- Chopping green beans  

- Make pandan chicken  

- Make rice  

- Make pandan chicken  

- Make salmon skin  

- Steam salmon skin  

Week 2 ( 9th -14th 

march)  

- Make pandan panacota  

- Make curry sauce  

- Clean fridge  

- Learn how to platting dish  

- Learn about new spices and new sauce  

- Learn par stock  

Week 3 (15th – 18th 

march)  

- Make tom yum kung  

- Make tom yum namsai  

- Learn how to make kuitiau khau moo  
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- Fried pork belly  

- Make soto for staff meal  

Week 4 (19th – 23rd 

march )  

- Slice tomato  

- Slice mushroom  

- Make sambal  

- Make minced garlic and minced chilli  

- Cut kailan  

- Make pork jowl satay  

- Make pork jowl sauce  

- Fry creakers  

- General cleaning  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Jovita Tania Irawan  

Study Program   : D3 Culinary Arts  

Placement of Industrial Training : NAPLA Restaurant  

Field of Work    : Hot Kitchen  

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

Week Description of Activities 

Week 1 (1st -5th april) - Trial new menu ( rice bowl )  

- Make flour for chicken  

- Make namjim sauce  

- Make beef tongue  

- Slicing beef and pork  

- Make marination for pad kana  

- Make prawn spring roll  

Week 2 (6th -8th april) - Learn how to use genset  

- Learn make inventory list  

- Mopping the floor  

- Grated ginger  

- Chopped lemon grass 

- Make monster currry  

- Fry pork shank and slicing pork shank  

Week 3 (9th -15th april) Day off ( eid holiday )  

Week 4 (16th -22nd 

april) 

- Make salmon skin salad  

- Make namjim sauce 

- Trying make thai fried rice  

- Trying make kailan crispy pork  
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- Roast sesame seed  

- Make rice  

- Cut green papaya and carrot for som tum  

- Make  crying tiger  

- Clean romaine lettucce  

- Make moo ping satay  

- Make pork jowl  

- General cleaning 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Jovita Tania Irawan  

Study Program   : D3 Culinary Arts  

Placement of Industrial Training : NAPLA Restaurant 

Field of Work    : Hot Kitchen  

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

Week Description of Activities 

Week 1 (1st 6th may) - Learn how to fill up the gas  

- Make pandan chicken  

- Make pandan chicken sauce  

- Make slow cooked cassava 

- Make coconut sauce  

- Make prawn spring roll  

- Make sticky sauce for sticky wings and stick 

pork belly  

- Make marinated chicken wings  

Week 2 (8th -13th may) - Make peanut sauce  

- Make curry sauce  

- Make salad for pork shank 

- Make dipping sauce  

- Make ribs  

Week 3 (17th – 23rd 

may) 

- Make tom yum noodle  

- Make fried fish  

- Make chilli lime sauce  

- Fry soft shell crab  

- Make gai yang  
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- Make stir fry curry  

Week 4 (25th – 30th 

may) 

- Make drunken noodle  

- Trying to make pad see ew  

- Pack rice noodle  

- Fry squid  

- Pack minced chicken  

- Cut cucumber  

- Fried cashew  

- Blended chilli  

- General cleaning  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Jovita Tania Irawan  

Study Program   : D3 Culinary Arts  

Placement of Industrial Training : NAPLA Restaurant  

Field of Work    : Hot Kitchen  

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

Week Description of Activities 

Week 1 (1st -5th june ) - Sweeping and mopping the floor  

- Fillet baramundi  

- Fllet salmon  

- Steam salmon skin  

- Pack salmon skin  

- Make dipping sauce  

- Make namjim sauce  

- Slice shallot  

- Chopped corriander leaves  

Week 2 (8th -13th june)  - Fry egg  

- Make curry sauce  

- Make pandan chicken  

- Make pandan panacota  

- Fry pork belly  

- Make massaman curry  

Week 3 (15th -20th june) - Make tom yum noodle  

- Chopped lemon grass 

- Make green curry  

- Make coconur cream  
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- Cut mango  

- Picking corriander leaves  

- Fried tofu  

Week 4 (21st -27th june) - Make pad kana chicken  

- Make sticky sauce  

- Make peanut butter  

- Roast peanut  

- Cut kaillan  

- Make  tom yum noodle  

- General cleaning  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Jovita Tania Irawan  

Study Program   : D3 Culinary Arts  

Placement of Industrial Training : NAPLA Restaurant  

Field of Work    : Hot Kitchen 

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

Week Description of Activities 

Week 1 (1st -6th june)  - Make pandan panacota  

- Make cassava  

- Make sticky rice  

- Make coconut sauce  

- Make prawn spring roll 

- Make pandan chicken  

- Make thai chilii sauce  

- Make curry sauce  

Week 2 Last day at NAPLA Restaurant Surabaya  
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