
 

40  

BIBLIOGRAPHY 

 

Dewi, N. A. (2023). Strategi Branding Pariwisata Indonesia melalui Wonderful 
Indonesia. Prosiding Seminar Nasional Komunikasi, Administrasi Negara 
Dan Hukum, 1(1), 161 168. https://doi.org/10.30656/senaskah.v1i1.234 

 
Imron, M. A., Tjendani, H. T., & Witjaksana, B. (n.d.). ANALYSIS OF FACTORS 

CAUSING VARIATION ORDER IN CONSTRUCTION PROJECTS OF PT. 
TATAMULIA NUSANTARA INDAH SURABAYA BRANCH OFFICE 2018-
2022 PERIOD. http://devotion.greenvest.co.id 

 
Salma, U., & Bengen, D. G. (2022). Vegetation analysis of mangrove rehabilitation 

in the BeeJay Bakau Resort, Probolinggo City, East Java, Indonesia (Vol. 15). 
http://www.bioflux.com.ro/aacl 

 



 

41  

APPENDIX 

 

1. Appraisal Form 
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2. Certificate 
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3. Consultation Form 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

 

 

Name     : Hanta Prayuga Pratama 

Study Program    : D3 Culinary 

Placement of Industrial Training : Grand Mercure Malang Mirama 

Field of Work    : Hot Kitchen 

Activity Notes    : Month I/II 

 

Week Description of activities 

Week 1  week 4 The activity begins with an introduction to the 

kitchen, covering both the restaurant and the hotel 

areas, followed by a tour around the Grand Mercure. 

After the tour, the participants head to the kitchen to 

assist with cutting tasks until 1 PM, after which they 

take a break. The activity continues with preparation 

work, including cutting meat and vegetables, and 

finishes with cleaning the walk-in chiller. 

Week 5  week 8 The day starts with arriving early in the morning 

and managing the breakfast egg station, followed by 

assisting with refilling breakfast foods. prepare egg 

orders for guests and, after the breakfast service 

ends at 10:30 AM, close the station and organize 

leftover food to either be sent to the canteen or 

disposed of. The next task is to prepare for the next 

day's breakfast and upcoming events, which 

includes cutting fish, chicken, meat, and vegetables. 

Additionally, handle receiving and storing incoming 

supplies and preparing garnishes. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

 

 

Name     : Hanta Prayuga Pratama 

Study Program    : D3 Culinary 

Placement of Industrial Training : Beejay Bakau Resort 

Field of Work    : Hot Kitchen 

Activity Notes    : Month I/II/III/IV 

 

Week Description of activities 

week 1  week 4 The activity begins with an introduction to the 

restaurant. then assist with preparation tasks, 

including cutting water spinach and preparing meals 

for employees and managers. Duties also include 

washing dishes and utensils, cleaning the butcher's 

table, receiving orders, and helping to prepare plates 

for serving. 

Week 5  week 17 The day begins with arriving in the morning to get 

ready for managing breakfast service. At 10 AM, 

after breakfast service ends, prepare vegetables, 

chicken, and beef. Additionally, make meals for 

employees and managers, prepare plates for food 

orders, help with washing dishes, and clean by 

sweeping and mopping the floors. The day 

concludes with closing duties. 

 


