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APPENDIX 

 

1. Renaissance Bali Uluwatu staff and trainees 
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2. Appraisal Form  
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3. Certifucate  
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4. Consultation Form 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

 

Name : Fransisca Manuella 

Study Program : D3 Culinary  

Placement of Industrial Training : Renaissance Bali Uluwatu Resort & Spa 

Field of Work : Cold Kitchen  

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

 

Week Description of activities 

Week 1 - Week 4  Introduced Renaissance kitchen, doing preparations 

for events, making sliced fruit, washing whole fruit, 

making sushi for seafood night, making a salad bar, 

washing vegetables, helping if there is a big event 

such as a wedding and helping the butcher with the 

satay, peeling the shrimp and vacuuming the protein. 

Week 5 - week 12  Come in the kitchen in the morning, set up the 

buffet for breakfast such as slice fruits, salad bar, 

cheese, yoghurt, cold cuts, milk, close the buffet, 

clean the station, prepare ingredients for tomorrow 

buffet 

Week 13 - week 24  make sambal bajak for ala carte, change the fresh 

garnish, prepare for fried garnish, heat the sambal 

( sambal ijo, sambal balado, sauce kacang) , make 

sambal matah and dabu dabu, blanch gado-gado 3 

times a week, fry crackers, put the sambal in a small 

bowl, fry the fried garnish, make order if there is an 

order, wash the utensils 

 

 

 

5. Correction form  
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