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APPENDIX

Appendix 1. Chef Corica Pastries
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Appendix 3 . Appraisal form

AKADEMI KULINER & PATISERI

OTTIMMO"

INTERNASIONAL

CULINARY ARTS - GASTRONOMY  BAKING & PASTRY ARTS

Internship Appraisal Form

INTERNSHIP . Z
PLACE: Conca  vastriey

First Name Felice Last Name. Aushin

Review Period/s : O Monthly 0O Quarterly &Bi-annualy O Annually Date Joining

. DeL i oig

Intem’s Position : Department :
REVIEW DATE;_June ' 1o Direct Supervisor : Rowma Mega  Aciyati %
RADING F

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.
Creates friendly environment.

Team Player

Cooperates and works well with others. Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s.

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared.

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers. D
Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS

Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and facial hair (*if any) per proper F&B industrial standards
Uniforms

Always wear the proper and designated uniform.

4. ON THE JOB & KNOWLEDGE
Dependability

Can be counted upon to do what is expected and required
Follow instructions and completes work on time with minimum supervision

Work Quality

Work performed according to Chef’s standard and on-site work requirements
All job descriptions specification are met. Consistency in work. All recipes are followed

Work Quantity

Complete the expected amount of work in relation to Company’s standards

Grading Guidelines.

Using the 4 point scale below, fill up the following table:
« 4 - Exceeds expectations

« 3.5 - Somewhat Exceeds Expectations

« 3 - Meets expectations

* 2.5 - Somewhat meets expectations

e 2 - Less than expectations

¢ 1.5 - Somewhat less than expectations

¢ 1 - Inadequately short of expectations
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Discussions/Notes;

X DPay wore atlention o each process of mating

the dough  Carefully.

kg wore  developed and  odvanced in Jhe culmary  world

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS
RATING

ACTION PLANS FOR DEVELOPMENT NEEDS
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III. SIGNATURES
On-Site Manager/Owner/Chef
Signature & Stamp: Rolma pated 3 i June 2024
The Intern
. 202U
Signature: ﬁ/ felice pated__ 9 ™
OTTIMMO International MasterGourmet Academy
9., et , .
Dated

?407

Signatut i .
Y, == gﬂ?t.ﬂead Student Affairs
W=
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Appendix 4 . Certificate

Certificate of Internship

This certificate is proudly presented to :

FELICE AUSTIN

OTTIMO INTERNATIONAL SCHOOL
Culinary Pastry

We are happy to certify that Ms. Felice has completed her internship
as a “Commis Bakery & Pastry” from December 4%, 2023 to June 6%, 2024.
We appreciate her work and contribution, at Corica Pastries Surabaya.

Surabaya, June 6", 2024,

Sincerenly yours
Director Ast. Human Resources
Corica Pastries Corica Pastries
Hassan Mohsin Gavrila Devin Jonathan
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Appendix 5. Consultation Table

Akademi Kuliner & Patiseri

Name

Student Number

. Rlie Avsun

Advisor (8 5o » O ——
No Date Topic Consultation Name/
Signature
T s chapter 3 {ndeenShi Pac i .hﬂ&
e ’
8 | aureiny| chaprer 3 Table .&.r.m
S | suleian | Chapitr 3 picivee product .m.%
| W6l |Chorser @ gondudion

CONSULTATION FORM
OTTIMMO  |NDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP
No Date Topic Consultation Name/
Signature
\ PUTTER) (hopler &:n&.
3 2ull v Batkogouad OF Stod' N
Clapter | .
3 |aulg™ £ &a.@
rmw.o:@ g
4 |aur€la Chagter 1 Thehenekits :NA&
0f intecnshif
c 2ulé 24 nfp—;ﬁ 59 o.a»?.uo;:.ﬁ_ N
Structure and Main
Tash
h ieand
& | aurern Gl .r. g .N
Sanitadon
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name
Study Program

Placement of Industrial Training

Field of Work
Activity Notes

- Felice Avsue

. internshie

. Corfica POSteiRy
L Trode\nd

: Month VIVII/IV/V/VI

26 Feb - 3 mar 2024

Week Description of activities

Adec -gec 2023 Sp‘:g;md(m for moke doosh

Waee - lbdec 2033 P:::“”‘:: codiart

Bdec - 23 dec 2033 ?,:“::‘tg\'z \nexadient

16dec - dodec 2033 (;:z::\? Pizza dovsh

23n - © Jan 203y s::;:::“;o‘ssm ClnShing

d Jan - 13 Jan 2024 %\:x:;? croissont dovah

IS Jan. 20 3on 203y m:: ‘oreod

23 3an - 233an 2034 C'::::;s atre for strudel

2930n - 3Teb 2034 i:if:;ﬁ%\oww ¢ilking for Strudel

Sfh- emb 203 m\z‘:‘:mm\w\w

2 ¥eb - 1 Feb 2024 ":s‘:;;b\?znm‘

1o Wb~ 2 Veb Som | Pretose for Mmakies e
asSamoring
asSam'skng

Prepare vanilla movsee gnd bein marie

HWMor - SWar 203

Preface  COOwes \ngredlient
Prevare  Eorkic Creom

12700 . |gmac 2024

Prepare Cocwied neredient
Pur  naSior \nAwWR AWy

@rmar - 23wac 2034

Cintswing  CSnow ol cooMweg

1S mar . Jomar 201y

omia  Grone Cheese
Pus toppiny C(heete In ¥ve hosiense\

\ GPr . Caer 2014

Finshing

Pur coohte inikedor fHr homrers
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name : Felice  Aosin

Study Program : inteenShie Corica Pasuries

Placement of Industrial Training : corita RaSasias

Field of Work : Trolntng

Activity Notes : Month VIVIIVIVAV/VI
Week Description of activities

=moMkas vorile movsee

Goer, maer - 1B ar 203 | oisambuing tole

= maMisg Chontidy Creom

IS afr - 20 apr 2024 - astambiny teke

tore. (or maling 6love
33—23 23arr-23ar 20y | TV
™| agsemihy

mosay  S\mPle Swrve

2%0Pr- 4 Mei 2024 MR

Prefore  lasredient

© mei - 'omei 203y
moMay  Crweese €rosuing

smaking  romisio mouse

13mel = Wmei 203y - maliny momo Jallp

; - wmoltny  casomel
ol caumel 20w |, c\o'w.a Pie dnocolde

- PRt Gelonine

2¥mei - 1qene 300 | i L

= waWny Ceo nutella ™Movie

0l -
3 June - 6vne 2024 5 G0t | Sy
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15 Juli 2024 / 14.00-14

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

CULINARY ABTS  GASTRONOMY  BAKING & PASTEY ARTS

Student Name : Felice Austin
Student Number : 2174130010003
Exam Day & Date : Senin, 15 Juli 2024
Lecture : Arya Putra Sundjaja, S.E.
(19801017 1703 001)
No Correction List Page Approval
gant tkivan “17, "we dergan avttor/

e Sh:r(fs.

Tjj‘»o & halaman yg suclah Sagr taneleein

Acknowledge,
visor

19801017 1703 001
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Akademi Kuliner & Patiseri

OTTIMMO

15 Juli 2024 / 14.00-14.3

INTERNASIONAL
< JE7 cuununr s cusmosous suknas sy s

Student Name : Felice Austin

Student Number :2174130010003

Exam Day & Date : Senin, 15 Juli 2024

Lecture : Filias Kusuma, S.E., M.M.

(19871203 2403 023)

No Correction List Page Approval
\- C‘fv‘{ \er '\/ - "‘V‘hvc\ \Cernt ((A,L. CJI\‘Cm

\Q\,LM Qﬂ)l\\'(‘/‘ ""‘—9 O(‘(Cal‘a\
C\\cr\&( 1 Vo Myt hn h«b‘/\lu
C(.)‘“.C""‘)o\ bben e

\Lrwow>

Acknowledge,
visor

ue(e

(Arya Putra Sundjaja, S.E.)

19801017 1703 001
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Akademi Kuliner & Patiseri

OTTIMMO

1JJunmsm ) mY & s

INTERNASIONAL

- J57 ctumanr s camemany s ey
Student Name : Felice Austin
Student Number 2174130010003
Exam Day & Date : Senin, 15 Juli 2024
Lecture : Elma Sulistiya, S.TP., M.Sc.

(19970916 2302 087)
No Correction List Page Approval
Ulbat - pade (apozn
Acknowledge,
visor
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