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Appendix 2. Consultation Form 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

 

Name : Matthew Sebastian 

Study Program : Culinary Arts 

Placement of Industrial Training : Address Beach Resorts Bahrain  

Field of Work : Pastry and Bakery Kitchen 

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

 

Week  Description of Activities 

1 - Orientation week  

- Introduction of the hotel  

- Introduction of the people in charge, chef and 

staff in Address Beach Resorts Bahrain  

- Tour to kitchen and all facilities places 

- Announcement of the placement department or 

division  

- Working in the Bakery Kitchen 

2 - Introduction of the utensils and equipment at the 

pastry production  

- Briefing by the head of pastry bakery kitchen 

about the working hours at the pastry kitchen  

- Start preparing ingredient for the pastry 

production 

- Setting up the pastry stall at The Restaurant 

- Help and do what chef asking 

- Write the recipe in notebook 
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3  - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner ) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

4 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  
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- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner ) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 
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Activity Notes    : Month I/II/III/IV/V/VI 

Week Description of activities 

1 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

2 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  
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- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet ( Lunch and Dinner ) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

3 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 
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- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

4 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 
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- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 
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Activity Notes    : I/II/III/IV/V/VI 

Week Description of the Activities 

1 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

2 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  
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- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner ) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

3 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 
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- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

4 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 
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- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 
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Activity Notes    : I/II/III/IV/V/VI 

Week  Description of the Activities  

1 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

2 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  
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- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

3 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 
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- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

4 - Start preparing ingredient for the pastry 

production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items 

stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 
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- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 
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Activity Notes     : I/II/III/IV/V/VI 

Week Description of the Activities 

1 - Start preparing ingredient for the pastry production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

2 - Start preparing ingredient for the pastry production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  
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- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet ( Lunch and Dinner ) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

3 - Start preparing ingredient for the pastry production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 
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- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

4 - Start preparing ingredient for the pastry production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 
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Activity Notes    : I/II/III/IV/V/VI 

Week  Description of Activities 

1 - Start preparing ingredient for the pastry production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  

- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

2 - Start preparing ingredient for the pastry production 

- Preparing the ingredients and making the product 

that listed on the chart  

- Checking label and re- labelling ingredients  
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- Preparing the live station condiment and crepes 

mixture 

- Checking the stock, ingredients, pastry items stock 

- Making a list what do the author need to make 

everyday 

- Prepare afternoon tea items 

- Setup and Close the Buffet (Lunch and Dinner) 

- Close the Pastry Shop in the Lobby Lounge 

- Making sure all pastry items and ingredients are 

available every day, so the author can keep doing 

the production everyday 

- Standby in the Live Station Counter 

- Checking and refilling the buffet and the Pastry 

Shop in the Lobby Lounge 

 

 

 


