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Appendix 2. Certificate 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Natasha Cecillia Anggono 

Study Program : D3 Culinary Arts 

Placement of Industrial Training : Vasa Hotel Surabaya 

Field of Work : 209 Dining – Western Section 

Activity Notes : Month I/II/III/IV 
 
 

Week Description of activities 

1 • Introduction to the work environment, 

fellow staff, and other trainees. 

• The author helped more with light work, 

such as refilling food on display and 

cutting vegetables and other ingredients. 

• Took part in managing the iftar event because 

it is still the month of Ramadan 

2 • Still handling the iftar event 

• Learned mise en place and standard 

HACCP applied by hotel 

• Learned to make simple food products such 

as pizza, egg martabak, and mac and cheese 

3 – 5 • Handled breakfast and lunch buffet 

service 

• Took part in food preparation such as 

tomato concasse, mac and cheese, roast 

beef, and croutons 

• Prepared vegetables into the desired shape for 

different purposes. For example, sliced 

mushroom is used as a condiment for pizza, 

halved mushroom is used for sauteeing, et 

cetera 
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6 • Handled breakfast and lunch buffet 

service. 

• Managed to serve guests for gathering events, 

similar to daily buffet service; the only 

difference was in the number of guests 

handled directly. 

7 – 8 • Prepared the vegetables for 

reprocessing. Vegetables typically 

arrive on Mondays, Wednesdays, and 

Fridays. 

• Replenished any condiments that were 

running low for the buffet service. 

• Requested raw protein ingredients for the grill 

station and pasta condiments to the butcher 

section. 

9 – 10 • In charge of breakfast and lunch buffet 

service. 

• Took part in food preparation for a 

wedding event: salmon en croute, zuppa 

soups, assorted satay for grill station, 

potato croquette. 

• Helped set up the dishes at the wedding 

venue (Savore on the 5th floor. 

11 – 13 • Responsible for the buffet service for 

breakfast and lunch. 

• Helped in the preparation process for the 

carving station: grilling beef cuts for 

marking, marinating whole chicken 

before roasting, and marinating 

mackerel for en papillote. 
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 • Helped to prepare vegetables before 

reprocessing. 

14 – 15 • Took care of the buffet service like 

usual. 

• Served the U-19 National Soccer team 

during breakfast. 

• Prepared eggs for the egg station in the 

breakfast buffet: washed eggs, sorted eggs 

into large bowls, and cracked eggs for omelet 

preparation. 

16 • Served the U-19 National soccer team 

during breakfast. 

• Introduced new trainees to the whole 

209 dining area and kitchen area. 

• Taught new trainees the needed 

preparation for breakfast and lunch 

buffet service, including the preparation 

during the stay of the national team. 

• After breakfast service, helped in preparation 

for a wedding event: pizza, lasagna, assorted 

satays, and grilled protein such as beef 

meltique and squid. 

17 – 18 • Introduced another batch of new 

trainees to the dining area and the 

kitchen workspace. 

• Taught the previous batch of trainees 

about the HACCP standards and the 

needed preparation for food items 

before reprocessing. 

• In charge of handling breakfast for the 
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 U-19 National soccer team. 

• Showed the new trainees how to set up 

and do the closing for breakfast and 

lunch buffet service. 

• Exemplified all the daily tasks and 

ensured the new trainees took notes and 

understood them. 

• Supervised the new trainees' performances 

during the buffet service and corrected them. 
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