INTERSHIP TRAINING REPORT AT

RENAISSANCE BALI ULUWATU RESORT AND SPA

OTTIMMO

International
MasterGourmet
Academy

ARRANGED BY

FRANSISCA MANUELLA

2174130010025

CULINARY ARTS STUDY PROGRAM

OTTIMMO INTERNATIONAL

MASTERGOURMET ACADEMY

SURABAYA

2024



PLAGIARISM STATEMENT

I certify that this assignment/report is my own work, based on my personal
study and/or research and that 1 have acknowledge all material and sources used
in its preparation, whether they be books, articles, reports, lecture notes, and any
other kind of document, electronic or personal communication. I also certify that
this assignment/report has not previously been submitted for assessment in any
other unit, expect where specific permission has been granted from all unit
coordinators involved, or at any other time in this unit, and that I have not copied
in part or whole or otherwise plagiarised the work of other students and/or
persons.

On this statement, I am ready to bear the risky/any sanctions imposed to me in
accordance with applicable regulations, if in the future there is a breach of

scientific ethics, or you have a claim against the authenticity of my work.

Surabaya, 19 August 2024

=)
;ge
S
6

© 66DBDALX315214348 .~ -
_____ AL ._._._._._.,.f(-,_
Fransisca Manuella

i1



APPROVAL 1

Title : Internship Training Report at Renaissane Bali Uluwatu

Company name : Renaissance Bali Uluwatu Resort and Spa

Company address  : Jalan Pantai Balangan I No.1, Ungasan, Kecamatan Kuta
Selatan, Kabupaten Badung, Bali

No. telp./fax. : 0361-200-3588

Which is carried out by Students of Culinary Arts OTTIMMO International

MasterGourmet Academy Surabaya

Name : Fransisca Manuella

Reg. no : 2174130010025

Has been tested and declared successful.

Approved by, Bali, June 24" ,2024

Advisor

Supervisor

Gilbert

fuar Hadiwirawan, A.Md. Par.

NIP:19900101 1701 041 Director of Numin Resources

Acknowledged by,
Director of OTTIMMO International
MasterGourmet Academy Surabaya

skandar, B.Sc

NIP. 197310251201001

L N

111



APPROVAL 2

INDUSTRIAL TRAINING REPORT
COLD KITCHEN
AT RENAISSANCE BALI ULUWATU RESORT AND SPA

Arranged By:

Fransisca Manuella

2174130010025

Industrial Training conducted from 18 December 2023 until 17 June 2024
at Renaissance Bali Uluwatu Resort and Spa
Approved by:

Examiner [ Examiner I1

%)

Arya Putra Sundjaja,S.E Filias Kusutna, S.E.,M.M.

NIP: 19900101 1701 041 NIP: 19801017 1703 001 NIP: 19871203 2403 023

Acknowledged by,

Director of OTTIMMO International ~ Head of Culinary Arts Program Study

" " Egwimmo International

o ~l

o S “”I‘Y‘l\?,stcf%}ourmct Academy,

= &

= ) 44

z il * i

gt 31dy Iskandar, B.Sc. | AL Adhianata, S.T.P., M.Sc
“C“NIP, 197310251201001 NIP. 19900613 1402 016

v



PREFACE

Praise and gratitude for the presence of God, because 1 was able to
complete Indrustrial Training Internship. Thank you Lord for all the abundance of

favors and mercy that you have given to your servant who is full of shortcomings.
These few lines of sentences hopefully can make my place to say thank you to:

1. Mr. Zaldy Iskandar B.Sc, as the head Director of Ottimmo Internasional
2. Gilbert Yanuar Hadiwirawan, A.Md. Par. as my Advisor who has helped me

in a lot of things for me to understand the guidelimes on making this report

I realize that this report is far from perfection and there remains many
lacks. I am open to any suggestions and critics upon this report in order to make
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ABSTRACT

The purpose the Author doing this internship is because the Author wants to
know how it feels to work on a real professional industrial kitchen, gain more
knowledge, improve cooking skills, and learn more about this field of work.
Renaissance Bali Uluwatu is a five-star hotel that offers uniqueness in each
restaurant. Every trainee in Renaissance Uluwatu have the opportunity to learn in
different section and the Author have to manage and be responsible for everything
that happened. During training at Renaissance Uluwatu the Author had the
opportunity to work in 3 sections such as cold kitchen Banquet, cold kitchen
breakfast and cold kitchen Double ikat restaurant. During the internship the Author
encountered problems such as food waste and full reservations and production, but
the Author found solutions to these problems such as analyzing the use of materials
more by looking at the occupancy of staying guests and preparing more
preparations and being able to allocate more production time.

Keyword: Renaissance Uluwatu, Internship
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