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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

 

Name : Alvaro Kevin Wiryanto 

Study Program : Culinary Arts 

Placement of Industrial Training : Vida Beach Resort By Emaar 

Field of Work : Cold kitchen and Pastry 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

1 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

2 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

− Make compound salad 

3 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

− Make compound salad 

4 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

− Make compound salad 
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Activity Notes : Month I/II/III/IV/V/VI 

Week Description of activities 

1 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

− Make sandwich 

− Make compound salad 

2 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

− Make sandwich 

− Make compound salad  

3 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

− Make sandwich 

− Make compound salad  

4 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

− Make sandwich 
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Activity Notes : Month I/II/III/IV/V/VI 

Week Description of activities 

1 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

− Make sandwich 

− Make compound salad 

2 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

− Make sandwich 

− Make compound salad  

3 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

− Make sandwich 

− Make compound salad  

4 − Arrange breakfast buffet 

− Occasionally check and refill the buffet 

− Cut vegetable, fruits, and cold cuts 

− Make sandwich 

− Make compound salad 
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Activity Notes : Month I/II/III/IV/V/VI 

Week Description of activities 

1 − Move to Pastry 

− Arrange Slice cake 

− Make Choux bun and pâtissier cream 

− Arrange buffet 

− Plating Ala-carte  

− Making sponge cake 

− Make brownie 

− Make crepes 

2 − Move to Pastry 

− Arrange Slice cake 

− Make Choux bun and pâtissier cream 

− Arrange buffet 

− Plating Ala-carte  

− Making sponge cake 

− Make brownie 

− Make crepes 

− Make bread pudding 

− Make Pannacotta 

3 − Move to Pastry 

− Arrange Slice cake 

− Make Choux bun and pâtissier cream 

− Arrange buffet 

− Plating Ala-carte  

− Making sponge cake 

− Make brownie 

− Make crepes 

− Make bread pudding 
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− Make Pannacotta 

4 − Move to Pastry 

− Arrange Slice cake 

− Make Choux bun and pâtissier cream 

− Arrange buffet 

− Plating Ala-carte  

− Making sponge cake 

− Make brownie 

− Make crepes 

− Make bread pudding 

− Make Pannacotta 

 

 

Activity Notes : Month I/II/III/IV/V/VI 

Week Description of activities 

1 − Move to Pastry 

− Arrange Slice cake 

− Make Choux bun and pâtissier cream 

− Arrange buffet 

− Plating Ala-carte  

− Making sponge cake 

− Make brownie 

− Make crepes 

− Make bread pudding 

− Make Pannacotta 

2 − Move to Pastry 

− Arrange Slice cake 

− Make Choux bun and pâtissier cream 
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− Arrange buffet 

− Plating Ala-carte  

− Making sponge cake 

− Make brownie 

− Make crepes 

− Make bread pudding 

− Make Pannacotta 

3 − Move to Pastry 

− Arrange Slice cake 

− Make Choux bun and pâtissier cream 

− Arrange buffet 

− Plating Ala-carte  

− Making sponge cake 

− Make brownie 

− Make crepes 

− Make bread pudding 

− Make Pannacotta 

4 − Move to Pastry 

− Arrange Slice cake 

− Make Choux bun and pâtissier cream 

− Arrange buffet 

− Plating Ala-carte  

− Making sponge cake 

− Make brownie 

− Make crepes 

− Make bread pudding 

− Make Pannacotta 
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Activity Notes : Month I/II/III/IV/V/VI 

Week Description of activities 

1 − Move to Pastry 

− Arrange Slice cake 

− Make Choux bun and pâtissier cream 

− Arrange buffet 

− Plating Ala-carte  

− Making sponge cake 

− Make brownie 

− Make crepes 

− Make bread pudding 

− Make Pannacotta 

2 − Move to Pastry 

− Arrange Slice cake 

− Make Choux bun and pâtissier cream 

− Arrange buffet 

− Plating Ala-carte  

− Making sponge cake 

− Make brownie 

− Make crepes 

− Make bread pudding 

− Make Pannacotta 

 


