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APPENDIX

Appendix 1. Executive Chef of Sensorium
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Appendix 3. Appraisal Form

4

OTTIMMO

INTERNASIONAL

CLEDARY ARTY  CATTIONARY  BAKDG & PANIEY ARry

INTERNSHIP .
o SE NsoriuM
First Name Tulbar Last Name faqt

Review Period/s : O Monthly O Quarterly 0 B-annualy 0O Annually Date Joining

Intern's Position ; COOk_aad waiter Department : Eiichen and Fo.
REVIEWDATE :_J1_Way 1074 Direct Supervisor :_WILLIAM Sicrey X
GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

3.5

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff,
Creates friendly environment.

Team Player

3S

Cooperates and works well with others. Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s. '

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared.

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers.
Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care,

Maintains hair and facial hair (*if any) per proper F&B industrial standards
Uniforms

Always wear the proper and designated uniform.

4. ONTHE JOB & KNOWLEDGE
Dependability

35

Can be counted upon to do what is expected and required
Follow instructions and completes work on time with minimum supervision

Work Quality

Work performed according to Chef’s standard and on-site work requirements E
All job descriptions specification are met. Consistency in work. All recipes are followed

Work Quantity

Complete the expected amount of work in relation to Company’s standards 3

Grading Guldelines.

Using the 4 point scale below, fill up the following table:
» 4 - Exceeds expectations

» 3.5 - Somewhat Exceeds Expectations

* 3 - Meets expectations

* 2.5 - Somewhat meets expectations

» 2 - Less than expectations

* 1.5 - Somewhat less than expectations

* 1 ~ Inadequately short of expectations
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>

1L SIGNATURES
On-Site Manager/Owner/Chef 3
Signature & Stamp: \/\ / pated 0\) puse &Dl‘\
B
The Intemn
{N/ A )OJ;‘ 2024
Signature : \¢ pated

2| Agug 2024 .
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Appendix 4. Certificate
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Appendix 5. Consultation Form

Akademi Kuliner & Patiseri

2 W Tugieae Byt NV

Name
Student Number ;. WNTUI3001006)
Advisor ; Anloory wc.Gna !
No | Date Topic Consultation Name/
Signature
1 [ugs| Chav 8 \
WM UL
g [V Chageer 9 \
20 | geblem?> Solukon
2 i | Cage U \
Q S04 mc.on.e. o
5 W\
10| o | POSHREX \

CONSULTATION FORM
OTTIMMO INDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP
No | Date Topic Consultation Name/
Signature
B | Onager 1 \
VM| educkon A
o 13 e Chaglys @ E,R
)4 ;.ow.ﬁ? and Sons
6 3 [ Chagler © 7
S 2024 | BSkaWéwment Deye-
" 17 yox [ Choger 8 O
2024 vo(. e
¢ W W[ Chayer
¥ | dedact Dest
G |2 Yo O,ZS:.. ﬂ,v
VOJ‘) o w %’ bdﬂ# 9
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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 | - 111
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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e Cutting fruits

Field of Work : Hot Kitchen
Activity Notes :Month IV -V
Week Description of activities
Week 13 - 15 e Cutting and preparing food
e Boiling noodle
e Peeling edamame
e Grating vegetables
Week 16 - 18 e Cooking main protein
e Making stock
e Cutting pork belly
Week 19 - 20 e Making noodle
e Making braised pork
e Making toast
Field of Work : Front of House
Activity Notes : Month VI
Week Description of activities
Week 21 - 24 e Learning how to take orders and deal with guests

e Taking order
e Helping the customer

e Prepare the table
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Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Mohammad Zulfikar Rafli Nursali
Student Number : 2174130010068
Exam Day & Date : Senin, 19 Agustus 2024
Lecture : Anthony Sucipto, A.Md. Par.

(19960325 2201 085)
No Correction List Page Approval
Acknowledge,
Advisor

(Anthony Sucipto. A.Md. Par.)
19960325 2201 085
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Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY ARTS  GASTRONOMY - BAKING & PASTRY ARTS

19 Agustus 2024 / 12.00-14

Student Name : Mohammad Zulfikar Rafli Nursali
Student Number :2174130010068
Exam Day & Date : Senin, 19 Agustus 2024
Lecture : Elma Sulistiya, S.TP., M.Sc.
(19970916 2302 087)
No Correction List Page Approval
Unet pd  propotar. L
Acknowledge,
Advisor

(Anthony Sucipto. A.Md. Par.)

19960325 2201 085
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Akademi Kuliner & Patiseri

OTTIMMO

19 Agustus 2024 / 12.0034 "

INTERNASIONAL

L CULINARY ARTS  GASTRONOMY  BAKING & PASTRY ARTS
Student Name : Mohammad Zulfikar Rafli Nursali
Student Number 2174130010068
Exam Day & Date : Senin, 19 Agustus 2024
Lecture : Ryan Yeremia Iskandar, S.S.

(19821218 1601 023)
No Correction List Page Approval

b

Acknowledge,
Advisor
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