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ABSTRACT 

The objective of the author's internship is to acquire experience in the culinary 

industry, with a particular emphasis on pastry and bakery, and to obtain a 

comprehensive understanding of the kitchen's operational procedures. During the 

internship, the author studied and deepened the various types of pastry and bakery 

items available at Address Beach Resort Bahrain. Address Beach Resorts Bahrain 

has 3 A'la Carte Restaurants (The Garden, Lobby Lounge, and Pool Lounge), each 

with its own unique features, as well as one buffet restaurant (The Restaurant), 

which is open from breakfast to dinner. 

 

 The author acquired a wealth of knowledge during an internship at Address 

Beach Resort Bahrain. The author gained a valuable experience from this internship 

activity, which will be beneficial for establishing a career in the culinary industry, 

particularly in the pastry and bakery kitchen.  
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