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ABSTRACT 

The author’s reason for doing this internship is because the author wants to 

know how to work in pastry kitchen and gain knowledge about pastry product. 

Kanvaz Patisserie by Vincent Nigita is a pastry shop located in Seminyak, Bali, 

Indonesia. Kanvaz Patisserie by Vincent Nigita is known for its exquisite desserts 

and viennoiseries. Trainees at Kanvaz Patisserie by Vincent Nigita can learn from 

Chocolate, Pastry, or Bakery section.  
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