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Appendix 3. Appraisal Form 



26  

 

 
 

 



27  

 

 
 

 



28  

 

 

 

 



29  

 

 

Appendix 4. Certificate 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : M Zulfikar Rafli N 
 

Study Program : D3 Culinary Arts 

Placement of Industrial Training : Sensorium Bali 

Field of Work : Plating Section 

Activity Notes : Month I - III 
 

 

Week Description of activities 

Week 1 - 3 • Learn how to garnish step by step (all the main 

menus) 

• Learn how to make smashed avocado 
 

• Toasting sesame 
 

• Making furikake 

Week 4 - 6 • Frying chips 
 

• Sous-vide 62 degree egg 
 

• Frying kale and kalian 
 

• Making mayo mixture 

Week 7 - 9 • Making cold noodle sauce 
 

• Stocking and preparing fresh ingredients 
 

• Making soy paste 

Week 10 - 12 • Garnishing dessert, such as ice cream, pancakes, 

granitas 

• Making pancake batter 
 

• Making miso butter 
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• Cutting fruits 

 

Field of Work : Hot Kitchen 

Activity Notes : Month IV – V 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Field of Work : Front of House 

Activity Notes : Month VI 

Week Description of activities 

Week 13 - 15 • Cutting and preparing food 
 

• Boiling noodle 
 

• Peeling edamame 
 

• Grating vegetables 

Week 16 - 18 • Cooking main protein 
 

• Making stock 
 

• Cutting pork belly 

Week 19 - 20 • Making noodle 
 

• Making braised pork 
 

• Making toast 

 

Week Description of activities 

Week 21 - 24 • Learning how to take orders and deal with guests 
 

• Taking order 
 

• Helping the customer 
 

• Prepare the table 
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