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ABSTRACT

The author's aim in doing this internship is to find out what the reality of F&B
culinary is like. Movenpick Resort & Spa Jimbaran Bali is a 5 star hotel in Bali.
which serves typical Indonesian cuisine, especially Balinese and also overseas
cuisine such as Western and Chinese dishes. Mvenpick Resort & Spa Jimbaran
Bali. Mdvenpick Resort & Spa Jimbaran Bali has several F&B outlets such as
Anarasa Restaurant, Jejala Pool Bar, Katha Lobby and Lounge, and Mdvenpick
Café.

Keyword: [Internship, Movenpick Resort & Spa Jimbaran Bali, Ottimmo

International

vi



TABLE OF CONTENT

Plagiarism Statement .................coooiiiiiiii e ii
APPIOVAL 1. .o iii
APPIOVAL 2 ..o s iv
Preface ... \
ADSEIACT ... vi
Table Of CONTENTS...........cocoviiiiiiiiii e viii
Table Of FiGUIes ...........ccooviiiiiiiii e ix
LiSt Of Tables.........c.oooiiiiii e X
Chapter I IntroducCtion................ocuviiiiiiiiiie e 1
1.1 Background of Study.........cccooiiiiiiiiiiiiiii i 1
1.2 Industrial Training ObJECLIVE .....cciviiiiiiiiiiie e 2
1.3 The Benefits of Internship.........cccceviiiiiiiiiii e 2
1.3.1 FOT STUARNES ..ot 2
1.3.2 For Ottimmo International .............cccccooiiiiiiiiiiiiic e 2

1.3.3 For Movenpick Resort & Spa Jimbaran Bali...........cccooovviiiiiinicnnenn, 3
Chapter II Establishment Background ................c.ccccooiiiiniiii, 4
2.1 History of The HOtel..........cooviiiiiiiiiiici e 4
2.2 Vision, Mission, and Company ObJECtiVES ..........ccourvvireiiieiiinieiiieiineeneenes 5
2.2.1 Vision of Mdvenpick Resort & Spa Jimbaran Bali............cccoooveiiiennnn 5
2.2.2 Mission of Mdvenpick Resort & Spa Jimbaran Bali............c.cceeeennnnne. 5
2.2.3 Company Objectives of Movenpick Resort & Spa Jimbaran Bali.......... 5

2.3 Organizational Structure and Main Task..........ccccovveiiiiiiiii i, 6
2.4 Hygiene and Sanitation ...........cceevueeeiiieiniiiieiiee e esiee e sseessnees 8
Chapter III Internship ACtiVItIes ............cccooiiiiiiiiiiii e 9
3.1 JOD DESCIIPHION. ..ccvviiiiiie ittt ine s 9
3.1.1 BULChET SECHION ....eiiiiiiiiiie et 9
3.1.2 Breakfast SECHION .......cciiiiiiiiie i 11

3.2 PTOAUCT .ttt ettt ettt et et nnne e 12
3.2.1 Product description of Butcher Section............ccceeiriiiiiiiniciiciinn, 12
3.2.2 Product description of Breakfast / A la carte Section............cccecveeneeee 15

3.3 Picture Of PIace ...c.eoiiieiiiiiieee e 18

Vil



Chapter IV Conclusion ............cccociiiiiiiiiiiii e 20

4.1 CONCIUSION. ...ttt r e e e nne e nneeneas 20
4.2 Problems and SOIUtIONS..........cciviiiieiiieiie e 21
4.3 SUGEZESLION ..ttt etee sttt e sttt et e et e e e b e e e e s be e e b e e nnneenbeesnneereas 22
4.3.1 FOr Student..........cccoiiiiiiiiiiii i 22
4.3.2 For Movenpick Resort & Spa Jimbaran Bali............cccoooveiiis 22
4.3.3 For Ottimmo International MasterGourmet Academy ............cccccevenenn 22
Bibliography
Appendix

viil



TABLE OF FIGURES

Figure 3.1 Beef ROIL........oooiiiiii e 12
Figure 3.2 Portioned Pork Belly ..........ccoooiiiiiiiie e 12
Figure 3.3 Chicken Wings & Chicken Leg ..........ccooiiiiiiiiiiiiiicicecs 13
Figure 3.4 Mahi-mahi Fish...........cccooiiiiiiii 13
Figure 3.5 SQUIA ...oovviiiiiie s 14
Figure 3.6 Raw Australian Lamb leg..........ccccooviiiiiiii e 14
Figure 3.7 Eggs and Meatballs Station ..........cccccoeviiiiiiniiiiciiccecese e 15
Figure 3.8 Chicken Kungpao..........ccccceiiiiiiiiiiiiii e 16
Figure 3.9 Movenpick Fried RiCe........ccocviiiiiiiiiiiiic e 16
Figure 3.10 Fish 11 ChipPs ...ccvviiiiiiiieiii e 17
Figure 3.11 Club Sandwich ..........ccccoiiiiiiiiii e 17
Figure 3.12 Butcher ROOM ........cccoiiiiiiiiiii e 18
Figure 3.13 Freezer Butcher...........ccooiiiiiiiii 18
Figure 3.14 Breakfast live cooKing Station.........ccccvviiieiiiiiieniiiesiiie e 19
Figure 3.15 Breakfast live cooking Station............ccccevveiieiiinieenieesesicsee s 19

X



LIST OF TABLES

Table 2.1 Kitchen Brigade .........ccoocvviiiiiiiiiiiie e 7
Table 3.1 Butcher Section (158 Shift)........ccoeierirerireiirieiisee e 9
Table 3.2 Butcher Section (29 Shift)..........ccccererererieeereeeeeeeee e 10
Table 3.3 Breakfast SeCtion .........coceiiiiiiiiii s 11



