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Figure A1 In Dining All Crew 209 Kitchen 
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Figure A2 Certificate Of Accomplishment 
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Figure A3 Xiang Fu Hai Menu 

 

 

 

 
 

Figure A4 Chamas Restaurant 
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Figure A6 Nagano Restaurant Alcohol Collection 
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Figure A7 Chapel 

 

 

 
 

Figure A8 Helipad 
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Figure A9 Clean Chiller 
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Figure A10 Internship Appraisal Form 
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Figure A11 Consultation Form 
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Figure A12 Correction List 
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APPENDIX 10 
 

 

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Timothy Davian Simatupang 

Study Program : D3 Culinary art Master Gourmet 

Placement of Industrial Training : Vasa Hotel Surabaya 

Field of Work : 209 Kitchen  

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

 

Week Description of activities 

Week 1  

(05.00 AM – 17.00 PM) 
− Set up breakfast buffet 

− Prepare vegetable 

− Prepare condiment noodle 

− Prepare condiment porridge 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Closing breakfast buffet 

− Prepare condiment soup traditional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 2  

(05.00 AM – 17.00 PM) 
− Set up breakfast buffet 

− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Closing breakfast buffet 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 3  

(05.00 AM – 17.00 PM) 
− Set up breakfast buffet 

− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Closing breakfast buffet 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

Week 4  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 
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− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 5 − Day Off 

Week 6 − Day off 

Week 7  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 8  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 9  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 10  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 11  

(05.00 AM – 17.00 PM) 
− Set up breakfast buffet 

− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 



 

39 
 

− Closing breakfast buffet 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 12 − Day off 

Week 13 − Day off 

Week 14  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 15  

(05.00 AM – 17.00 PM) 
− Set up breakfast buffet 

− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Closing breakfast buffet 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 16  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 17  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 18  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 



 

40 
 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 19 − Day off 

Week 20 − Day off 

Week 21  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 22  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 23  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 24  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 

− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 25  

(05.00 AM – 17.00 PM) 
− Prepare sayur 

− Prepare condiment noodle 

− Prepare condiment bubur 
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− Prepare condiment dimsum 

− Prepare soup noodle 

− Prepare condiment soto tradisional 

− Prepare buffet lunch 

− Prepare sambel2 an traditional 

Week 26 − Day off 

 

 

Table A1 Recapitulation of Industrial Training Activities 

 


