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APPENDIX

Appendix 1. Chef Jeremy Tourret
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Appendix 2. Appraisal form

AKADEMI KULINER & PATISERI

OTTIMMO

INTIR\ASIONA!

STRWALT  BANW, § BASTIY AETS

Internship Appraisal Form

,LL rZesoA K 5'70\ }plvm Balt
First Name A"“"‘*‘ 0‘\(‘* Last Name w»b‘ Werdhhona

Review Period/s : ¥ Monthly [lQuarterly  [1Bi-annualy ] Annually Date Joining

. G Ml
Intern's Position : “Tounce Department ; M!:z
REVIEWDATE:_/> 7 & /2024 Direct Supervisor :__Cornelirt S Fawm .

GRADING FACTORS

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

35
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.
Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

Pralices 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;

TOTAL POINTS
RATING

PERFORMANCE SUMMARY ° 10 be filted by OTTIMMO International

ACTION PLANS FOR DEVELOPMENT NEEDS
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II1. SIGNATURES
On-Site Manager/Owner/Chef

e ///2 e L2 L]

The Intern
5/ ¢ ) 202
Signature : Dated__ : %
OTTIMMO Intem.ﬁon@l
\ 04 /09/2024
Signature & Stamp: .’ Dated

Dept.Head Student Affairs

28



Appendix 3. Revise Form

11 Jult 2L 41

Akademt Kuliner & Patisen
OTTIMMO
INTERNASIONAL

nar

Student Name - Ahmad Daffa Widya Wardhana
Student Number 2174130010042

Exam Day & Date : Selasa, 31 Juli 2024

Lecture : Arya Putra Sundjaja. S.E.

(19801017 1703 001)

B _Cfo['re'cti(;n'lﬁiistii | Page . Approval

Mo Ravtcon.

Acknowledge,

fee

\
(Arva Putra Sundjaja. S.F.)
19801017 1703 001
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No

Akademi Kuliner & Patiseri

OTTIMMO

INTERNASIONAL
Student Name : Ahmad Daffa Widya Wardhana
Student Number 2174130010042
Exam Day & Date : Selasa. 31 Juli 2024
Lecture : Elma Sulistiya. S.TP.. M.S¢

(19970916 2302 087)

Correction List Page  Approval

4L\‘I\h* YOJ%\ ?(Dforal

Acknowledge.
Advisor

(Arva Putra Sundjaja. S F
19801017 1703 001
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AR Akademi Kuliner & Patiseri

Q OTTIMMO
"\J, % INTERNASIONAL

i
- =

CULINARY ARTS - GASTRONOMY  IAKING & PASTRY ARTS

PR RITISEE —

31Juli 2024 /13.00-17

Student Name : Ahmad Daffa Widya Wardhana
Student Number :2174130010042
Exam Day & Date : Selasa, 31 Juli 2024
Lecture : Anthony Sucipto, A.Md. Par.
(19960325 2201 085)
No Correction List Page Approval
(
j |
.
[
Acknowledge,
dvisor

8.

(Arya Putra Sundjaja. S.E.)

19801017 1703 001
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Appendix 4. Certificate

MOVENPICK

HOTELS & RESORTS Q@ﬁ\vﬂ‘w\o\‘\wﬂwgﬂm

Movenpick Resort & Spa Jimbaran Bali presents this certificate to:

AHMAD DAFFA WIDYA WARDHANA

ompletion of Internship Program

ition of successful ¢
11 June 2024

In recogn
t from 12 December 2023 to

at Culinary Departmen
“ ‘m Yoyon Parjiyono

Adrien Michel Marie
General Manager Director of Talent & Culture

32



Appendix 5. Consultation Form

Akademi Kuliner & Patiseri

Name
Student Number
Advisor

: Ahmad DatTa Widya Wardhana
: 2174130010042
: Arya Putra Sundjaja, S L

“No Date Topic Consultation Name/
Signature |
| owa e
8 ﬁ&:_&,oz #&
3 qus.m& %\ﬁﬂ&
” ﬂm vise A@Aﬁ

O...—:.—.mzz o ,OOzm_.F#>.—._Oz _..OZ..Z
meuuumwv,_.\g:s .AWMM.W-W—M_WZM_“W_MLWQ \
No Date Topic Consultation Name/
Signature
: e i
2 +§Z~ of Gaknt A@A@
5 ﬁ \.ws_ﬁi am@«&
4 mrsw 1 ﬁ =
C Chy % Amn%
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name : Ahmad Daffa Widya Wardhana
Study Program : D3 Culinary Arts
Placement of Industrial Training : Movenpick Resort & Spa Jimbaran Bali
Field of Work : Butcher & Breakfast
Activity Notes : Month VII/III/IV/V/VI
Week Description of activities

Month 1 — Month 4

Incharge in Butcher section

Learning how to debone chicken, meat and seafood

Learning how to fillet chicken and fish

Learning how to skin on / skin off

Vacuuming, Portioning, and Labeling

Doing inventory and stock opname

Prepare banquet needs

Restocking ready to cook ingredients for a la carte

Picking up materials from the loading dock

Marinating raw materials

Month 4 — Month 6

Incharge in Breakfast section

Setting up the food for breakfast

Doing live cooking at the restaurant

Being a runner to refill the food

Preparing ingredients for the next day

Preparing egg and making beaten egg

Picking up materials from the loading dock
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