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ABSTRACT

Bali is one of the regions in Indonesia known for its natural beauty and is a
popular destination for both domestic and international tourism. In addition, Bali
also has several areas that offer unique and interesting cafes, one of which is Kanvaz
Patisserie by Vincent Nigita, located in the Seminyak area. Kanvaz Patisserie by
Vincent Nigita is a French pastry shop that sells many desserts like cake, gelato,
jams, chocolate, and viennoisserie. The purpose of the author doing the internship
is because the author's background wants to know more about modern desserts.
Every trainee in Kanvaz Patisserie by Vincent Nigita has the opportunity to learn in
2 different sections, like Pastry, Chocolate or Pastry, Bakery.

Keywords: Internship, Kanvaz Patisserie by Vincent Nigita, Ottimmo International
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