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PREFACE

On this occasion, I would like to express my profound gratitude to God for
His guidance and strength throughout my six-month internship journey. I am also
deeply thankful to my parents for their unwavering support—both financially and
emotionally—which provided me with a stable living environment and the

motivation I needed during my intemnship.

Additionally, I extend my sincere thanks to all the lecturers and staff at Ottimmo

International for their invaluable assistance and support throughout the internship

process.

My internship took place at Apurva Kempinski Bali, a prestigious five-star
hotel located in Nusa Dua, South Bali. The primary goal of this internship was to
gain further experience in the culinary field, enhance my existing skills and
knowledge, and develop a resilient mindset for future success. Beyond the technical
experience, interacting with guests has also significantly improved my

communication skills, fostering a professional and courteous approach.

Completing this six-month internship has underscored the importance of
teamwork and responsibility in achieving tasks. As I conclude my time at Apurva
Kempinski, I aspire to have made a positive impact on the organization that

graciously hosted me.

Balj, June 3rd, 2024

Angelica\Octavira Susan



ABSTRACT

The purpose of training or internship at Apurva Kempinski is because the
Author want to learn a new thing about culinary especially baking and pastry and
also to hone skills in the food industry. The Apurva Kempinski Bali is a top
luxurious 5-star hotel in Bali under the Kempinski company. In Apurva Kempinski
I got the chance to learn in the baking and pastry division which include 2 rotations
in 6 months period, including main production and chocolate production. Pastry and

Bakery kitchen operated for 24 hours which make them has 3 working shifts.

Keyword: internship, Apurva Kempinski Bali, Ottimmo International
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