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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Shelin Anggelina Tan 

Study Program : D3 Culinary Art 

Placement of Industrial Training : BRAUD ARTISAN BAKERY 

Field of Work : Pastry 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

1&2 

 

 

 

 

− Place introduction 

− Introduction of tools and ingredients 

− Bake basque for wholesale 

− Make banana cake dough 

− Make flan 

3&4 • Make dough brownies 

• Make scones. 

• Make chocolate sponge. 

• Bake banana cake 

• Bake flan. 

• Assemble matcha cake 

• Make canele dough. 

• Make carrot dough  
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5&6 • Assemble strawberry shortcake 

• Bake basque 

• Bake banana cake 

• Restock  ingedients 

• Make a café order 

• Make lady finger 

• Clean the workplace 

7,8,&9 • Mixing dough  

• Mold butter. 

• Assemble almond croissant. 

• Shaping croissant 

• Shaping Pain Au Raisin 

• Shaping Pain Au Chocolate 

• Shaping banana café  

• Bake all  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Shelin Anggelina Tan 

Study Program : D3 culinary art 

Placement of Industrial Training : BRAUD Artisan Bakery 

Field of Work : Bakery  

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

1,2&3 • Workplace introduction. 

• Mixing sourdough. 

• Shaping milk bun 

• Bake baguette. 

• Shaping sourdough. 

• Mixing and shaping café order 

4,5&6 • Mixing bagel, focaccia, doughnut, 

brioche, begel,act 

• Shaping begel 

• Foldding sourdough 

• Shaping hotdog buns 

• Mixing pita dough 

• Shaping sourdough. 

• Mixing charcoal bun 

• Shaping charcoal bun 

• Shaping pita  
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7,8&9 • Mixing all ordered  

• Shaping sourdough. 

• shaping bagel 

• make eggwash. 

• Feeding starter. 

• Chop rosemary 

• Shaping milk bun 

• Shaping brioce 

• Boiled bagel. 

• Mixing additional orders 

• Shaping sourdough 

 

 

 


