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ABSTRACT 

 
The author's aim in carrying out a travel program while at the internship is 

so that the author can really find out how to work properly in the kitchen 
professionally. During the 6 months from December 2023 to June 2024, we spent a 
very long time but there we had a lot of experience and learning. at the beginning 
of work, and the author gained a lot of very useful and impressive knowledge about 
how to become a very professional working person in the world of bakery and 
pastry kitchen and FNB. and the author is very grateful and grateful because he 
really got the opportunity to get an internship at Corica, one of the cake shops in 
Surabaya which collaborates in Australia and there the author learned a lot in 
various divisions such as bakery, cookies and pastry 
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