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APPENDIX

Appendix 1.

Bopanna Nanaiah (executive sous chef) & Michelin Starred executive
chef M.O.F (1966) Jean Yves
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Muhammad Igbal (Head chef Pastry), Gus Bayu (Demi Chef chocolate), Kadek
Febri (commis chef). Yudi Pramana (senior sous chef pastry). Timbul Siahaan
(Head chef butcher & storage)
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With trainees, cast and crew
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my first ever chocolate showpiece displayed in Pala restaurant and for final test
individual cake and bon-bon
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LIL SIGNATURES
On-Site Manager/Owner Chef ¢
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RECAPITULATION OF INDUSTIRAL TRAINING ACTIVITIES

Name

Study Program

: Angelica Octavira Susanto

: Culinary Arts

Placement of Industrial Training : The Apurva Kempinski Bali

Field of Work
Activity Notes

: Pastry Production and Chocolate Room

: Month I/II/IN/IVIVIVI

Week

Description of Activities

1

Orientation week

Introduction of the hotel

Introduction of the people in charge, owner and
the leader of the Apurva Kempinski Bali

Tour to kitchen and all facilities places
Announcement of the placement department or
division

Introduction of the utensils and equipment at the
pastry production

Briefing by the head of pastry bakery kitchen
about the working hours at the pastry kitchen
Cutting slice fruit from pineapple, watermelon,
papaya, melon for Bai Yun restaurant and In
Room dining menu, approximately 3 tray in total
Start preparing ingredient for the pastry
production

Setting up the pastry stall at pala rooftop for
private group occasion and also maintain and
helping the guest to make es campur and take the
pastry product.

Preparing the es campur condiment to be put up
in the breakfast outlet (cliff and villa lounge) 4
tray in total

Cutting slice fruit from pineapple, watermelon,
papaya, melon for Bai Yun restaurant and In
Room dining menu, approximately 3 tray in total
Start preparing ingredient for the pastry
production
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Every Friday and Saturday setting up the sweet
and savoury at Selasar Deli in main lobby,
helping and assisting the guest and refiling the
pastry and bakery display. From 1-5

Bring Cambro or cold box to Clear up the es
campur condiment in pala restaurant area and
putting back the Cambro in main pastry chiller
Preparing the ingredients and making the product
that listed on the chart

Checking label and re- labelling ingredients
Preparing the es campur condiment to be put up
in the breakfast outlet (cliff and villa lounge) 4
tray in total

Cutting slice fruit from pineapple, watermelon,
papaya, melon for Bai Yun restaurant and In
Room dining menu, approximately 3 tray in total
Start preparing ingredient for the pastry
production

Every Friday and Saturday setting up the sweet
and savoury at Selasar Deli in main lobby,
helping and assisting the guest and refiling the
pastry and bakery display. From 1-5

Bring Cambro or cold box to Clear up the es
campur condiment in pala restaurant area and
putting back the Cambro in main pastry chiller
Preparing the ingredients and making the product
that listed on the chart

Checking label and re- labelling ingredients
Preparing the es campur condiment to be put up
in the breakfast outlet (cliff and villa lounge) 4
tray in total

Set up wedding set menu and assisting the guest
in the pastry section

Activity Notes

: Month I/I/INNIVIVIVI

Week

Description of activities

1

Cutting slice fruit from pineapple, watermelon,
papaya, melon for Bai Yun restaurant and In
Room dining menu, approximately 3 tray in total
Start preparing ingredient for the pastry
production

Every Friday and Saturday setting up the sweet
and savoury at Selasar Deli in main lobby,
helping and assisting the guest and refiling the
pastry and bakery display. From 1-5
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Bring Cambro or cold box to Clear up the es
campur condiment in pala restaurant area and
putting back the Cambro in main pastry chiller
Preparing the ingredients and making the product
that listed on the chart

Checking label and re- labelling ingredients
Preparing the es campur condiment to be put up
in the breakfast outlet (cliff and villa lounge) 4
tray in total

Set up wedding or set menu and assisting the
guest in the pastry section

Preparing the condiments for Sunday brunch
Cleaning the chiller and freezer

Cutting slice fruit from pineapple, watermelon,
papaya, melon for Bai Yun restaurant and In
Room dining menu, approximately 3 tray in total
Start preparing ingredient for the pastry
production

Every Friday and Saturday setting up the sweet
and savoury at Selasar Deli in main lobby,
helping and assisting the guest and refiling the
pastry and bakery display. From 1-5

Bring Cambro or cold box to Clear up the es
campur condiment in pala restaurant area and
putting back the Cambro in main pastry chiller
Preparing the ingredients and making the product
that listed on the chart

Checking label and re- labelling ingredients
Preparing the es campur condiment to be put up
in the breakfast outlet (cliff and villa lounge) 4
tray in total

Set up wedding or set menu and assisting the
guest in the pastry section

Preparing the condiments for Sunday brunch

Cutting slice fruit from pineapple, watermelon,
papaya, melon for Bai Yun restaurant and In
Room dining menu, approximately 3 tray in total
Start preparing ingredient for the pastry
production

Every Friday and Saturday setting up the sweet
and savoury at Selasar Deli in main lobby,
helping and assisting the guest and refiling the
pastry and bakery display. From 1-5

Bring Cambro or cold box to Clear up the es
campur condiment in pala restaurant area and
putting back the Cambro in main pastry chiller

43




Preparing the ingredients and making the product
that listed on the chart

Checking label and re- labelling ingredients
Preparing the es campur condiment to be put up
in the breakfast outlet (cliff and villa lounge) 4
tray in total

Set up event set menu and assisting the guest in
the pastry section

Preparing the condiments for Sunday brunch

Cutting slice fruit from pineapple, watermelon,
papaya, melon for Bai Yun restaurant and In
Room dining menu, approximately 3 tray in total
Start preparing ingredient for the pastry
production

Every Friday and Saturday setting up the sweet
and savoury at Selasar Deli in main lobby,
helping and assisting the guest and refiling the
pastry and bakery display. From 1-5

Bring Cambro or cold box to Clear up the es
campur condiment in pala restaurant area and
putting back the Cambro in main pastry chiller
Preparing the ingredients and making the product
that listed on the chart

Checking label and re- labelling ingredients
Preparing the es campur condiment to be put up
in the breakfast outlet (cliff and villa lounge) 4
tray in total

Set up event set menu and assisting the guest in
the pastry section

Preparing the condiments for Sunday brunch

Activity Notes

TNIVIVIVI

Week

Description of the Activities

1

General cleaning with the staff. Cleaning blast
freezer, chiller, freezer and undercounter
checking on the label and re-labelling the
ingredients.

Cutting slice fruit from pineapple, watermelon,
papaya, melon for Bai Yun restaurant and In
Room dining menu, approximately 3 tray in total
Start preparing ingredient for the pastry
production

Every Friday and Saturday setting up the sweet
and savoury at Selasar Deli in main lobby,
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helping and assisting the guest and refiling the
pastry and bakery display. From 1-5

Bring Cambro or cold box to Clear up the es
campur condiment in pala restaurant area and
putting back the Cambro in main pastry chiller
Preparing the ingredients and making the product
that listed on the chart

Checking label and re- labelling ingredients
Preparing the es campur condiment to be put up
in the breakfast outlet (cliff and villa lounge) 4
tray in total

Set up event set menu and assisting the guest in
the pastry section

Preparing the condiments for Sunday brunch

Preparing the condiments for afternoon tea
Cutting slice fruit from pineapple, watermelon,
papaya, melon for Bai Yun restaurant and In
Room dining menu, approximately 3 tray in total
Start preparing ingredient for the pastry
production

Every Friday and Saturday setting up the sweet
and savoury at Selasar Deli in main lobby,
helping and assisting the guest and refiling the
pastry and bakery display. From 1-5

Bring Cambro or cold box to Clear up the es
campur condiment in pala restaurant area and
putting back the Cambro in main pastry chiller
Preparing the ingredients and making the product
that listed on the chart

Checking label and re- labelling ingredients
Preparing the es campur condiment to be put up
in the breakfast outlet (cliff and villa lounge) 4
tray in total

Set up event set menu and assisting the guest in
the pastry section

Preparing the condiments for Sunday brunch

Cutting slice fruit from pineapple, watermelon,
papaya, melon for Bai Yun restaurant and In
Room dining menu, approximately 3 tray in total
Start preparing ingredient for the pastry
production

Every Friday and Saturday setting up the sweet
and savoury at Selasar Deli in main lobby,
helping and assisting the guest and refiling the
pastry and bakery display. From 1-5
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- Bring Cambro or cold box to Clear up the es
campur condiment in pala restaurant area and
putting back the Cambro in main pastry chiller

- Preparing the ingredients and making the product
that listed on the chart

- Checking label and re- labelling ingredients

- Preparing the es campur condiment to be put up
in the breakfast outlet (cliff and villa lounge) 4
tray in total

- Set up event set menu and assisting the guest in
the pastry section

- Preparing the condiments for Sunday brunch

- Cutting slice fruit from pineapple, watermelon,
papaya, melon for Bai Yun restaurant and In
Room dining menu, approximately 3 tray in total

- Start preparing ingredient for the pastry
production

- Every Friday and Saturday setting up the sweet
and savoury at Selasar Deli in main lobby,
helping and assisting the guest and refiling the
pastry and bakery display. From 1-5

- Bring Cambro or cold box to Clear up the es
campur condiment in pala restaurant area and
putting back the Cambro in main pastry chiller

- Preparing the ingredients and making the product
that listed on the chart

- Checking label and re- labelling ingredients

- Preparing the es campur condiment to be put up
in the breakfast outlet (cliff and villa lounge) 4
tray in total

- Set up event set menu and assisting the guest in
the pastry section
Preparing the condiments for Sunday brunch

Activity Notes

S IMNIVIVIVI

Week

Description of the Activities

1

- Rolling to chocolate room

- Introduction of the variety of chocolate that used

- Making ganache

- Filling up chocolate truffle

- Coating the chocolate truffle with chocolate
couvertures

- Tempering chocolate

- Making chocolate garnish for koral

- Refilling the chocolate stock
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Cleaning the chocolate room area
Set up amenities and special amenities

Making chocolate bon bon

Polishing all the moulds for bon”

tempering chocolate and put it in chocolate
warmer machine

melt cocoa butter (deco tattoo) for the design in
the bon bon mould

making the design with the cocoa butter in the
mould and let it sit in the chiller

making shell for the chocolate bon-bon

filling up the mould that has been shelled with
ganache

close the chocolate bon with tempered chocolate
let it sit and unmoulding the bon and putting it in
container

cleaning the chocolate room

making bon” which will be displayed in selasar
deli showcase

making bali seasalt bon, matcha bon, yuzu bon,
making chocolate garnish for selasar

making chocolate garnish for koral

cleaning chocolate room

making Apurva, izakaya, reef logo garnish
making special amenities condiment (pate de
fruit, gummy and the center piece)

simple sugar art, apurva gate chocolate

making ganache for chocolate truffle, I’atelier
chocolate (rum, whiskey, dark chocolate and
cigar)

polishing all the mould for I’atelier chocolate
melt down cocoa butter (deco tattoo) red, yellow,
green, blue, white.

Decorating the mould with deco tattoo
Shelling the mould with air compressor/ spray
gun

Tempering chocolate dark

Shelling the mould with chocolate dark
Filling up the mould with ganache

Cover up the mould with chocolate dark and
unmould the chocolate

Making special amenities

Cleaning chocolate room

47




Activity Notes S NAVIVIVIE
Week Description of the Activities
1 Making special amenities for eid Mubarak and
easter
Making all kind of ganache that will be needed for
filling
making the condiment for special amenities (
truffle, pate de fruit etc)
making truffle for koral goodie bag
making chocolate garnish for koral, selasar,and
event
making chocolate wording and chocolate logo
making chocolate bon bon for amenities
polishing, designing, spraying, shelling, filling,
closing up, and unmoulding the chocolate
2 assembling the special amenities for easter and
Ramadhan with all of the condiment
refilling the chocolate box storage ( guanaja,
manjari, caramelia, jivara, yuzu inspiration,
raspberry inspiration, zen, azalea, DGF, white
compound, Dark Compound)
unmoulding all the chocolate egarnish from the
plastic guitar sheet and assembly it in the box
carefully
making the special amenities order
making the new menu for IRD
making ganache
making bon” order
cleaning the chocolate fountain, chiller, spray
compressor general cleaning
3 refilling the chocolate box storage ( guanaja,
manjari, caramelia, jivara, yuzu inspiration,
raspberry inspiration, zen, azalea, DGF, white
compound, Dark Compound)
unmoulding all the chocolate egarnish from the
plastic guitar sheet and assembly it in the box
carefully
making the special amenities order
making the new menu for IRD
making ganache
making bon” order
cleaning the chocolate fountain, chiller, spray
compressor general cleaning
4 making ganache for chocolate truffle, ’atelier
chocolate (rum, whiskey, dark chocolate and cigar)
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polishing all the mould for I’atelier chocolate
melt down cocoa butter (deco tattoo) red, yellow,
green, blue, white.

Decorating the mould with deco tattoo

Shelling the mould with air compressor/ spray gun
Tempering chocolate dark

Shelling the mould with chocolate dark

Filling up the mould with ganache

Cover up the mould with chocolate dark and
unmould the chocolate

Making special amenities

Cleaning chocolate room

Activity Notes

S INVIVIVIE

Week

Description of Activities

1

Helping my senior in making chocolate showpiece
that will be displayed at pala restaurant
refilling the chocolate box storage ( guanaja,
manjari, caramelia, jivara, yuzu inspiration,
raspberry inspiration, zen, azalea, DGF, white
compound, Dark Compound)

unmoulding all the chocolate egarnish from the
plastic guitar sheet and assembly it in the box
carefully

making the special amenities order

making the new menu for IRD

making ganache

making bon” order

cleaning the chocolate fountain, chiller, spray
compressor general cleaning

making bon” which will be displayed in selasar
deli showcase

making bali seasalt bon, matcha bon, yuzu bon,
making chocolate garnish for selasar

making chocolate garnish for koral

cleaning chocolate room

making Apurva, izakaya, reef logo garnish
making special amenities condiment (pate de fruit,
gummy and the center piece)

simple sugar art, apurva gate chocolate

Making all kind of ganache that will be needed for
filling

making the condiment for special amenities (
truffle, pate de fruit etc)

making truffle for koral goodie bag
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making chocolate garnish for koral, selasar,and
event

making chocolate wording and chocolate logo
making chocolate bon bon for amenities
polishing, designing, spraying, shelling, filling,
closing up, and unmoulding the chocolate

developing and making the condiment for my
chocolate showpiece

( individual cake and bon-bon)

making the design for my chocolate showpiece
making all the ornament that will be needed in my
chocolate showpiece

assembling my chocolate showpiece and all the
condiment

final test that tested by the head of pastry
showpiece displayed at pala restaurant

refilling the chocolate box storage ( guanaja,
manjari, caramelia, jivara, yuzu inspiration,
raspberry inspiration, zen, azalea, DGF, white
compound, Dark Compound)

unmoulding all the chocolate egarnish from the
plastic guitar sheet and assembly it in the box
carefully

making the special amenities order
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