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APPENDIX 

 

1. Appendix 1 JW Marriott Staff and Trainee 
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Appendix 2 Appraisal form 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 
 

Name : The Olyvia Alexander Sutedjo 

Study Programs : D3 

Placement of Industrial Training : JW Marriott Surabaya 

Field of Work : Flattop 

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

 

 

Week Description of activities 

1 • Workplace introduction 

• Preparing breakfast 

• Making Mushroom Burgers 

• Preparing lunch 

• Making Avocado Sunshine Baguette 

• Making Martabak 

• Restock cooking ingredients that arrived on that day 

2 - 3 • Making Martabak 

• Preparing dinner 

• Making Quesadilla 

• Making Burger Shanghai 

4 • Workplace introduction 

• Preparing breakfast 

• Making Mushroom Burgers 

• Preparing lunch 

• Making Avocado Sunshine Baguette 

• Making Martabak 

• Restock cooking ingredients that arrived on that day 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 
 

Name : The Olyvia Alexander Sutedjo 

Study Programs : D3 

Placement of Industrial Training : JW Marriott Surabaya 

Field of Work : Garden Manse 

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

 

 

Week Description of activities 

1 • Workplace introduction 

• Incharge for lunch 

• Cutting fruit for meeting dishes 

• Handle 1500pax rice box for wedding 

2-3 • Making Petis Sauce 

• Incharge for lunch 

• Making Pesto Dressing 

• Making Spring roll 

• Incharge for dinner 

4-6 • Making Tomato Salsa 

• Incharge for lunch 

• Platting Tahu campur for wedding pool 

• Prepare Salad 

7-8 • Making Gado-gado 

• Incharge for lunch 

9-10 • Workplace introduction 

• Incharge for lunch 

• Making Caesar Dressing 

11-12 • Workplace introduction 

• Incharge for lunch 

• Making Crouton 

13-14 • Making Quesadilla 

• Making Tomato Salsa 

• Making Crouton 

15-16 • Making Quesadilla 

• Platting for Dior’s event 

• Making Gado-gado 

• Refill all dressing 
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17-18 • Cutting fruit 

• Making Gado-gado 

• Handle 1300pax event RSUD Dr Soetomo Neorology 

• Making Crouton 

19-20 • Cutting fruit 

• Making Crouton 

• Making Mini Burger and Mini Hotdog for pool’s event 

21-22 • Making Quesadilla 

• Making Tomato Salsa 

• Making Mini Burger and Mini Hotdog for pool’s event 

23-24 • Making Quesadilla 

• Making Tomato Salsa 

• Making Mini Burger and Mini Hotdog for pool’s event 

 


