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ABSTRACT 

 

 The Purpose of this internship is to improve the social and hard skill of the 

author. The author went his way to Bahrain to explore food that’s not commonly 

available in Indonesia and to know how other people like their food is prepared. 

During the internship the author learned how to work in cold kitchen and the pastry 

kitchen. Vida beach resort have 2 restaurants and a pool bar, the first restaurant is 

The Origin which serve buffet food with international dish while the other 

restaurant The Bistro serve ala carte food during breakfast, lunch, and dinner, and 

lastly for the pool bar which only open until 3 pm serve mostly drink and some light 

bites and fruits. The author have learned various stuff during his internship in 

Bahrain. This internship will lay the foundation for the author for future work life. 
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