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APPENDIX 

 

Appendix 1. Chef Purbo as Senior Pastry Chef 

 

 

 

Appendix 2. Vasa Hotel staff and trainees 

 

 
 



26  

 
 

 
 

 



27  

Appendix 3. Appraisal form 
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Appendix 4. Certificate 
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Appendix 5. Consultation Table 
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RECAPITULATION OF INDUSTRIAL TRAINING 

ACTIVITIES 

Name : Jocelyn Andriana 

Study Program :  D3 Seni Kuliner 

Placement of Industrial Training :  Vasa Hotel Surabaya 

Field of Work : Pastry 

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

 

Week Description of activities 

Week 1 - 4 

( Morning Shift ) 

07.00 – 17.00 

1. Check all remaining products from last night 

2. Garnish products for 209 dining and Chamas 

3. Prepare and re-oven cookies for condiments 

fountains and fondue 

4. Make maracuja, lime mousse, white truffle ball 

for Chamas 

5. Make Ice Cream roll for live cooking in 209 

dining 

6. Orientation 

7. Set Up for 209 Dining and Chamas 

8. Take care of Pastry section in 209 Dining 

9. Closing for 209 dining and Chamas 

10. Put dirty dishes on steward 

11. Refill es campur, soft ice cream, ice cream roll, 

condiments fountain and fondue, condiments 

ice cream 

12. Prepare cakes, glasess, and bread for Chamas’s 

dinner 

13. Set up for 209 dining and Chamas dinner 

Week 5 - 9 

( Morning Shift ) 

07.00 – 17.00 

1. Check all remaining products from last night 

2. Garnish products for 209 dining and Chamas 

3. Prepare and re-oven cookies for condiments 
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fountains and fondue 

4. Make Bread and Butter pudding for live 

cooking in 209 dining 

5. Make Ice Cream roll for live cooking in 209 

dining 

6. HACCP training 

7. Set Up for 209 Dining and Chamas 

8. Take care of Pastry section in 209 Dining 

9. Closing for 209 dining and Chamas 

10. Put dirty dishes on steward 

11. Refill es campur, soft ice cream, ice cream roll, 

condiments fountain and fondue, condiments ice 

cream 

12. Prepare cakes, glasess, and bread for Chamas’s 

dinner 

13. Set up for 209 dining and Chamas dinner 

Week 10 - 14 

( Morning Shift ) 

07.00 – 17.00 

1. Check all remaining products from last night 

2. Garnish products for 209 dining and Chamas 

3. Prepare and re-oven cookies for condiments 

fountains and fondue 

4. Make Crepes and Pancake for live cooking in 

209 dining 

5. Make Ice Cream roll for live cooking in 209 

dining 

6. Make High-tea 

7. Set Up for 209 Dining and Chamas 

8. Take care of Pastry section in 209 Dining 

9. Closing for 209 dining and Chamas 

10. Put dirty dishes on steward 

11. Refill es campur, soft ice cream, ice cream 

roll, condiments fountain and fondue, condiments 
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ice cream 

12. Prepare cakes, glasess, and bread for 

Chamas’s dinner 

13. Set up for 209 dining and Chamas dinner 

14. Cleaning Dry store and checking all the 

expired products 

Week 15 - 19 

( Morning Shift ) 

07.00 – 17.00 

1. Check all remaining products from last night 

2. Garnish products for 209 dining and Chamas 

3. Prepare and re-oven cookies for condiments 

fountains and fondue 

4. Make ummali, banana fritter for live cooking 

in 209 dining 

5. Make Ice Cream roll for live cooking in 209 

dining 

6. Make High-tea 

7. Set Up for 209 Dining and Chamas 

8. Take care of Pastry section in 209 Dining 

9. Closing for 209 dining and Chamas 

10. Put dirty dishes on steward 

11. Refill es campur, soft ice cream, ice cream 

roll, condiments fountain and fondue, condiments 

ice cream 

12. Prepare cakes, glasess, and bread for 

Chamas’s dinner 

13. Set up for 209 dining and Chamas dinner 

14. Cleaning Chiller, checking all the expired 

products, re-wrapping and label date products 

  

Week 20 - 21 

( Middle Shift ) 

1. Make mango jelly  

2. Make mango RAP  
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12.00 – 22.00  3. Make sponge cake for opera cake 

4. Make coffee syrup for Opera cake 

5. Make butter cream mocca for opera cake 

6. Layering and finishing opera cake 

7. Make Sugar dough 

8. Make Bon Bon for Bonne Journee’s product 

9. Refill Gelato 

10. Make white glaze 

11. Closing Bonne Journee 

  

Week 22 - 26 

( Night Shift ) 

14.00 – 00.00 

1. Set Up High-tea in ExLounge 

2. Take care of Pastry section in 209 dining 

3. Closing 209 dining 

4. Refill es campur, soft ice cream, ice cream roll, 

condiments fountain and fondue, condiments ice 

cream 

5. Prepare cakes, glasess, and bread for Chamas’s 

dinner 

6. Set up for 209 dining and Chamas dinner 

7. Set up for ExLounge 

8. Take care of Pastry section in 209 dining 

9. Closing 209 dining  

10. Put dirty dishes on steward 

11. Tidy up the trolly 
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Appendix 6. Correction List 
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