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APPENDIX 

Apendix 1.  

 

 

Apendix 2. Picture with crew, dayli workers, and trainees 
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Apendix 3. Apprisial form breakfast section 
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Apendix 4. Apprisial form cold kitchen section (Main Kitchen) 
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Apendix 5. Certificate 
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Apendix 6. Consulatiton form 
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Appendix 7. Correction List 

 

 

 

 



 

48 
 

 

 

 

 



 

49 
 

 

 

 

 



 

50 
 

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Felicia Ruth Natari 

Study Program : D3 

Placement of Industrial Training : Apurva Kempinski Bali 

Field of Work : Breakfast (Des-Mar), Main Kitchen 

(Apr-Jun) 

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

 

Week Description of activities 

I 

(4 des – 8 des) 

During orientation week, we were informed about 

the hotel's history, layout, and the locations of both 

rooms and restaurants. We were also taught proper 

phone etiquette and how to interact with guests. 

From the second to the fifth day, we had the 

opportunity to work for half a day while continuing 

the orientation process for the other half of the day. 

II 

(11 des – 15 des ) 

− Put the ingredient to trolly and take it from 

Pala restaurant to Reef 

− Set up 

− Service time 

− Closing and take the food back to Pala 

− Prepare at 16th floors 

III 

(18 – 22 des) 

− Take and bring the prepare from Pala 

Restaurant to Reef 

− Set up, steam mantao, fried the tempura 

− Managing the meatball stand and assisting 

foreign guests who want to eat meatballs 

− Closing and back to Pala 

− Going to 16th floors for prepare 
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IV 

(25 – 29 des) 

− Prepare the ingredient that we need for 

taking it to reef 

− Set up 

− Service time 

− Closing and prepare at 16th floors 

V 

(1-5 jan) 

− Prepare alat dan bahan untuk dibawa ke reef 

− Set up 

− Training how to make smooties bowl 

− Service time, menjaga stand bakso, dan refil 

makanan 

− Closing, back to Pala restaurant 

− Prepare at 16rd floor 

VI 

(8-12 jan) 

− Prepare tools and materials to be taken to 

Reef 

− Set up 

− Service time, Managing the meatball stand 

and refilling food 

− Closing, back to pala restaurant 

− Preparing tools and some cooking 

ingredients that will be used  

VII 

(15 – 19 jan) 

− Prepare tools and some food to be taken to 

the Reef 

− Set up, service time 

− Training how to make balinese congee 

− Closing and back to pala resto, prepare at 

16th floors 

VIII 

(22-26 jan) 

− Going to walking chiller and take the 

yougurt trays 

− Go to Pala Restaurant, Managing the pastry 
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stand  

− Making pancake and waffle for display 

− Closing, and going to 16th floors for prepare 

IX 

(29 jan – 2 feb) 

− Take the yougurt trays, and bring to pala 

Restaurant 

− Set up (yogurt, bubur ketan hitam, and bubur 

mutiara) 

− Making the smooties from dragon fruits and 

banana 

− Making pancake and waffle, refil all the 

traditional snack and pastry 

− Closing and going to 16th floors, put the 

yougurt in its jar 

X 

(5 – 9 feb) 

− Take yougurt tray, set up 

− buffet 

− Closing and prepare at 16th floors 

XI 

(12 – 16 feb) 

− Cut the fruits into some cube 

− Making smooties, pancake, waffle and kue 

cubit 

− Food refil  

− Closing and prepare at 16th floors (cut the 

ingriedients, put the yougurt into small jar) 

XII 

(19-23 feb) 

− Set up in pastry section 

− Refil the food 

− Service time  

− Closing and prepare at 16th floors 

XII 

(26 feb – 1 mar) 

− Take the yougurt tray 

− Set up and service time 

− Help the guest if there is need it 
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−  Taking special orders from guests, such as 

requests for mangoes or mangosteen 

− Closing and prepare 

XIV 

(4 – 8 mar) 

− Take the salad ingredient  

− Set up and service time 

− Closing and prepare at 16th floor 

XV 

(11-15 mar) 

− Nyepi event 

−  Managing the buffet and refilling fruit, 

pancakes, and pastriesPrepare all the food 

ingredients 

− Work for 2 shifts 

− Put the yougurt into small jar 

XVI 

(18-22 mar) 

− Take the yougurt and set up 

− Service time, refil the ingredients 

− Closing and prepare at 16th floor 

XVII 

(25-29 mar) 

− Take yougurt tray and set up 

− Cut fruits, making smoothies 

− Making sushi 

− Making french toast 

− Closing and prepare at 16th floors 

XVIII 

(1-5 apr) 

− Move to main kitchen 

− Take the burger bun at bakery kitchen, 

changed label 

− Training how to make chicken geprek burger 

− Learning to remember the types of plates to 

use for dine-in orders or in the dining room 

− Refil the ingredient for ala carte 

− Learning to cut fruit to be arranged on plates 
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XIX 

(8-12 apr) 

− Take some bread at bakery kitchen 

− Change the label 

− Making pesto sauce 

− Label checking 

− Cut tomato and cucumber into julliene,  

− How to make mexican burrito 

− Making ala carte order 

− Cuts the fruits 

XX 

(15-19 apr) 

− Bring the show case to Selasar Deli 

restaurant 

− Take bread at bakery kitchen 

− Prepare for afternoon tea, set up, dan 

menjaga afternoon tea event 

− Closing, and bring back the food into cold 

kitchen 

XXI 

(22-26 apr) 

− Take bread at bakery 

− Training how to make gado-gado Jakarta 

− Making order 

− Label checking 

− Prepare and changed the ingredient if it not 

fresh anymore 

− Making fruits platters 

XXII 

(29 apr – 3 mei) 

− Prepare for wedding event (set up menu) 

− Preparing the wedding venue 

− Assigning job descriptions 

− Plating 

− Closing 
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XXIII 

(6-10 mei) 

− Wedding event (buffet) 

− Set up the food in that stand 

− Manage the stand and refill 

− Closing and back to main kitchen 

− Cleaning up leftover food 

XXIV 

(13 – 17 mei) 

− Wedding food testing 

− Sunday brunch 

− Sliced the fruits platter and fruits skewer 

XXV 

(20-24 mei ) 

− Prepare the ingredients for wedding event 

− Making order ala carte 

− Checking the ingriedients and labels 

− Cut fruits and making fruits skewers 

XXVI 

(27-31 mei) 

− Making 3 types of sandwich for splunk event 

− Cleaning up leftover food 

XXVII 

(- 3 june) 

− Prepare for bangquette event (wedding) 

− Service time 

− Finish the event, prepare ingredient for ala 

carte 

− Take some picture with friends and chef, 

before end this intership 

 

 

 


