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ABSTRACT 

 

The author's internship is designed to provide an extensive understanding of 

professional kitchen operations and the underlying systems. This internship takes 

place at Constance Moofushi Maldives, a prestigious 5-star resort in the Maldives, 

which is highly ranked among the top 10 resorts on TripAdvisor. 

Throughout the internship, trainees have the opportunity to work in various 

kitchen sections, including the hot kitchen, à la carte restaurant, cold kitchen, 

baking and pastry, and butchery. Each section offers unique learning experiences 

and challenges. Trainees spend one month in each section, allowing them to become 

well-versed in the specific techniques and daily operations of that area. 

This rotation system ensures that trainees receive comprehensive exposure 

to all aspects of kitchen work. After completing their month in one section, trainees 

move to a different area, gaining diverse skills and insights. In the final month, they 

can choose to return to a section they found particularly engaging or where they 

wish to deepen their expertise. 

This structured experience is designed to develop a broad skill set and 

provide valuable insights, preparing trainees for successful careers in the culinary 

industry with both practical experience and specialized knowledge. 

 

Keywords : Constance Moofushi, Trainne, Internship 

  



vi 

PREFACE 

 

 

 

 

 

 

 

 

 
 

 

 

 

 



vii 

 

TABLE OF CONTENTS 

 

Plagiarism Statement ............................................................................................ ii 

Approval 1 ............................................................................................................. iii 

Approval 2 ............................................................................................................. iii 

Abstract .................................................................................................................. v 

Preface ................................................................................................................... vi 

Table Of Contents................................................................................................ vii 

List Of Table ......................................................................................................... ix 

Table Of Figures .................................................................................................... x 

Chapter I Introduction ......................................................................................... 1 

1.1 Baground Of Study ................................................................................. 1 

1.2 Industrial Training Objective .................................................................. 2 

1.3 The Benefits Of Internship ...................................................................... 2 

1.3.1 For Students ............................................................................................ 2 

1.3.2 For Ottimmo International ...................................................................... 2 

1.3.3 For Constance Moofushi ......................................................................... 3 

Chapter II Establishment Background ............................................................... 4 

2.1 History Of Resort .......................................................................................... 4 

2.2 Values, Behaviour, Signature, Ambition ................................................. 5 

2.2.1 Values .................................................................................................. 5 

2.2.2 Behaviour ............................................................................................ 5 

2.2.3  Signature ............................................................................................ 5 

2.2.4 Ambition ............................................................................................. 5 

2.3 Organizational Structure And Main Task ...................................................... 6 

2.4 Hygine And Sanitation .................................................................................. 8 

Chapter III Internship Activities ........................................................................ 11 

3.1 Job Description ............................................................................................. 11 

3.1.1  Breakfast Section (6st Febuary - 4th March 2024) ................................. 11 

3.1.2 Cold Kitchen  (5 March - 9 Mei 2024) .................................................. 11 

3.1.3 Hot Kitchen (10 May - 12 June 2024) .................................................. 13 



viii 

3.1.4 Ala Carte Restaurant ............................................................................. 13 

3.1.5 Baking And Pastry ................................................................................ 14 

3.2 Product ......................................................................................................... 15 

3.2.1 Product Description Cold Kitchen ........................................................ 15 

3.2.2 Product Description Hot Kitchen .......................................................... 18 

3.2.3 Product Description Alacarte Restaurant .............................................. 20 

3.2.5 Product Description Baking&Pastry ..................................................... 26 

3.3 Pictures Of Place ......................................................................................... 28 

Chapter IV Conclusion ....................................................................................... 40 

4.1 Conclusion ................................................................................................... 40 

4.2 Problem And Solution ................................................................................. 41 

4.3 Suggestions .................................................................................................. 41 

4.3.1 For Student ............................................................................................ 41 

4.3.2 For Constance Moofushi ....................................................................... 42 

4.3.3 For Ottimmo International Mastergourmet Academy .......................... 42 

Bibliography 

Appendix 

 

 

 

 

 

  



ix 

LIST OF TABLE 

 

Table 3.1 Breakfast Section ................................................................................... 11 

Table 3.3 Hot Kitchen ........................................................................................... 13 

Table 3.4 Ala Carte Restaurant ............................................................................. 13 

Table 3.5 Baking and Pastry ................................................................................. 14 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



x 

TABLE OF FIGURES 

 

Figure 2.1 Fish Gravelers ....................................................................................... 9 

Figure 2.2 Cheese Chiller Buffet ............................................................................ 9 

Figure 2.3 Green Cucumber Salad ....................................................................... 10 

Figure 3.1 Fish Gravelers ..................................................................................... 15 

Figure 3.2 Cheese Chiller Buffet .......................................................................... 15 

Figure 3.3 Green Cucumber Salad ....................................................................... 16 

Figure 3.4 Quinoa Salad ....................................................................................... 16 

Figure 3.5 Beet Root Salad .................................................................................. 17 

Figure 3.6 Apple Apple Blue Cheese Salad ......................................................... 17 

Figure 3.7 Mice en Place ...................................................................................... 18 

Figure 3.8 Boil Potato .......................................................................................... 18 

Figure 3.9 Naan Bread ......................................................................................... 19 

Figure 3.10 Fish Stock ......................................................................................... 19 

Figure 3.11 Moo Thai Soup .................................................................................. 20 

Figure 3.12 Beef Lovers ....................................................................................... 20 

Figure 3.13 Smoke Salmon .................................................................................. 21 

Figure 3.14 Tuna Nicoise ..................................................................................... 21 

Figure 3.15 Prawn Delicacy ................................................................................. 22 

Figure 3.16 Seafood Ravioli ................................................................................. 22 

Figure 3.17 Ocean Delicacy ................................................................................. 23 

Figure 3.18 Scallop Variation ............................................................................... 23 

Figure 3.19 Tuna Tango........................................................................................ 24 

Figure 3.20 Seven Fish ......................................................................................... 24 

Figure 3.21 BBQ Tuna Skewers ........................................................................... 25 

Figure 3.22 Slow Cook Cod Fish ......................................................................... 25 

Figure 3.23 Mozaic Carrot ................................................................................... 26 

Figure 3.24  Croissant Proving ............................................................................. 26 

Figure 3.25 Danish ............................................................................................... 27 

Figure 3.26 Croissant after bake .......................................................................... 27 

Figure 3.27 Bread Dough ..................................................................................... 28 

Figure 3.28 Breakfast room .................................................................................. 28 

Figure 3.29 Breakfast Chiller ............................................................................... 29 

Figure 3.30 Butchery Meat Room ........................................................................ 29 

Figure 3.31 Butchery Seafood Room ................................................................... 30 

Figure 3.32 Cold kitchen ...................................................................................... 30 

Figure 3.33 Cold Kitchen ..................................................................................... 31 

Figure 3.34 Hot Kitchen ....................................................................................... 31 

Figure 3.35 Hot kitchen dry store ......................................................................... 32 

Figure 3.36 Pastry room ....................................................................................... 32 

Figure 3.37 Pastry Freezer ................................................................................... 33 



xi 

Figure 3.38 Pastry Freezer ................................................................................... 33 

Figure 3.39 Bakery Room .................................................................................... 34 

Figure 3.40 Oven room ........................................................................................ 34 

Figure 3.41 Alizze kitchen ................................................................................... 35 

Figure 3.42 Alizze Outdoor kitchen ..................................................................... 35 

Figure 3.43 Vegetable Chiller ............................................................................... 36 

Figure 3.44 Fruit Chiller ....................................................................................... 36 

Figure 3.45 Dry Main Store ................................................................................. 37 

Figure 3.46 Wine storage ..................................................................................... 37 

Figure 3.47 Manta Dining area ............................................................................ 38 

Figure 3.48 Mantra Dining area ........................................................................... 38 

Figure 3.49 Manta Dining area ............................................................................ 38 

Figure 3.50 Alizze Dining area ............................................................................ 39 

 

 


