APPENDIX

1. Renaissance Bali Uluwatu staff and trainees
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2. Appraisal Form
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AKADEMI KULINER & PATISERI

Internship Appraisal Form OTTIMM O@

INTERNASIONAL

CULINARY ARTS - GASTRONOMY | IAKING & PASTRY ARTS

INTERNSHIP [

puace:_Renaissance Rolt Uluwotu Resont 4 Spa

First Name _ L (QNSSCO Last Name__Mafuella

Review Period/s : O Monthly O Quarterly [ Bi-annualy O Annually Date Joining

Intern's Position : _ (. kichen Dep :_(ulnary

REVIEW DATE : (¥ U 2024 Direct Supervisor :_N\0d¢ _ Widtantarm x
GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

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

Team Player

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

4
Always wear the proper and designated uniform.

4. ON THE JOB & KNOWLEDGE
Dependability

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 3‘;
All job descriptions specification are met. Consistency in work. All recipes are followed

Work Quantity

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

Grading Guidelines.

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

e 2 - Less than expectations

* 1.5 - Somewhat less than expectations

¢ 1 - Inadequately short of expectations
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piscussions/Notes;

'ﬂ:iq ek noed o be errNVUQ Jne W zinviroAMant

clamlingss  and C‘ovs\‘c‘ku\cy

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS,
RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS
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IIL SIGNATURES

On-Site Managerlowner/Chef

The Intern

Signature: / é§fﬂll\§ﬂo M Dated, \3-/6/20;4

OTTIMMO Intem‘?“qnal MasterGourmet Academy
o o=le

Q
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AKADEMI KULINER & PATISERI

OTTIMMO"

INTERNASIONAL

CULINARY ARTS | GASTRONOMY - NAKING & PASTRY ARTS

Internship Appraisal Form

INTERNSHIP
puace: Renaicsance Dol Uluwal  Resvd £ Spa

First Name _T(0N\ca Last Name__t00URl0

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

Intern's Position : _(0\d _{tehen Dep ._Colnay

REVIEW DATE:: _|S \ufe 2024 Direct Supervisor :_|_ 6000 Aguy W iwan x
DING FA

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

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

Team Player

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

Follow -Through

o
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. ON THE JOB & KNOWLEDGE
Dependability

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
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

Grading Guidelines.

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

» 3.5 - Somewhat Exceeds Expectations

e 3 - Meets expectations

* 2.5 - Somewhat meets expectations

e 2 - Less than expectations

« 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations
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© IIL SIGNATURES

On-Site Manager/Owner/Chef

E
Signature & Stamp: F‘. ]

The Intern
Signature : %/ £ Dot M Dated_w_—————
OTTIMMO International MasterG et Academy

N

’ N2 |

) W (s /od / 2024 |
Signature & 47 pated.

4 Student Affairs

vy -DEPI?VE
W, e (b

=%
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Certifucate

3.

Certificate

This«ertificate/is,awarded to

el

Fransisca Manuella

)
In recognition of your successful
Completion of On-the4Job=Training Program in Culinary
At Renaissance BaliUluwatu Resort & Spa

Period
December 18,2023 — June 17, 2024

rasati /' Made Kdika Winawan

v
Director of I:?m:\zouo:.‘aou Learning & Development Officer
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[ CONSULTATION FORM
. OTTIMMO  CULINARY INNOVATION AND
{57/ INTERNASIONAL NEW PRODUCT DEVELOPMENT

- 2 rnar an e sanca e an
I3 )

No | Date | Topic Consultation Name/ Advisor

Signature Signature
R
Chapke |
| W p%

_N
] Chagke |
7,

w 4\.2 G?nsﬁﬁ 2

Chapktr 2

N7 | chavis S

¢ N\g\ (hopkr 3

Bt RS IS I

4. Consultation Form

Name
Student Number
Advisor
No | Date | Topic Consultation Name/ Advisor
Signature | Signature
7| akr 3
| %
® m\q abstroct %
\:— A
ty /
? i Chapter 4
Yy
Y/
w v
lo- \ \ dhaphi 4
L
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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/II/IVIVIVI

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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Student Name

S Agustus 2024 / 14.30 15 00

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY ARIS GASTRONOMY  DAKING & PASTRY ARTS

: Fransisca Manuclla

Student Number 12174130010025
Exam Day & Date : Senin, 5 Agustus 2024
Lecture : Gilbert Yanuar Hadiwirawan, A.Md. Par.

(19900101 1701 041)

No Correction List Page Approval
<
-
_—/
Acknowledge,
Adi

N
1990101 1701 041
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Akademi Kuliner & Patiscri

OTTIMMO
INTERNASIONAL

CULINARY ARTS  GASTRONOMY  BAKING & PASTRY ARTS

Student Name : Fransisca Manuella
Student Number 1 2174130010025

Exam Day & Date : Senin, 5 Agustus 2024
Lecture : Arya Putra Sundjaja, S.E.

(19801017 1703 001)

5 Agustus 2024 / 14,30 1501

No

Correction List Page

Approval

’Tg(o L el yag sodldn saga {ancta

%6

Acknowledge,
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Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

FULINARY ARTS GASERONGMY  BAKISG A PASTRY ARTS

Student Name : Fransisca Manuella
Student Number 2174130010025

Exam Day & Date : Senin, 5 Agustus 2024
Lecture : Filias Kusuma, S.E., M.M.

(19871203 2403 023)

5 Agustus 2024 / 14.30-15 00

Correction List Page

Approval

Ackfiowledge,
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