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RECAPITULATION OF INDUSTRIAL TRAINING 

ACTIVITIES 

Name : Febri Andrian 

Study Program : Culinary Arts 

Placement of Industrial Training : Braud Headquarters & Braud Cafe 

Field of Work : Lamination, Pastry and Bakery 

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

Week Description of activities 

1 - Knowing all product in Lamination 

- Make all viennoiseries 

- Refill chocolate bar, kouign amann filling and 

banana chocolate denish filling 

2 - Make all viennoiseries 

- Refill chocolate bar, kouign amann filling and 

banana chocolate denish filling 

3 - Make the dough 

- Make all viennoiseries 

- Refill chocolate bar, kouign amann filling and 

banana chocolate denish filling 

4 - Make the dough 
- Make all viennoiseries 

- Refill chocolate bar, kouign amann filling and 

banana chocolate denish filling 
 

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

Week Description of activities 

1 - Make all viennoiseries 

- Refill chocolate bar, kouign amann filling and 

banana chocolate denish filling 

- Make lamination dough 

- Baked viennoiseries 

2 - Make all viennoiseries 

- Refill chocolate bar, kouign amann filling and 

banana chocolate denish filling 

- Make lamination dough 

- Baked viennoiseries 

3 - Knowing all product in Pastry 

- Make brownies 

- Make banana cake 

- Make carrot cake 
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4 - Make brownies 

- Make cheese cake 

- Make Basque 

- Make carrot cake 

- Design strawbery short cake 
 

 

 

 

 

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

Week Description of activities 

1 - Make brownies 

- Make cheese cake 

- Make basque 

- Make banana cake 

- Design matcha cake 

2 - Make brownies 

- Make cheese cake 

- Make Basque 

- Make banana cake 

- Design peanut butter and jelly 

3 - Make opra cake for exam 

- Make brownies 

- Make carrot cake 

4 - Knowing all product in Bakery Cafe 

- Mixing sour dough 

- Mixing corn sour dough 

- Mixing baguette 

- Make potato milk bun 

- Make focaccia 

- Make sausage roll 

- Make donut and bomboloni 

- Make almond and hazelnut croissant 

 

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

Week Description of activities 

1 - Refill bakers counter 

- Mixing sour dough 

- Mixing corn sour dough 

- Mixing baguette 

- Make potato milk bun 

- Make focaccia 

- Make sausage roll 
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- Make donut and bomboloni 

- Make almond and hazelnut croissant 

2 - Refill bakers counter 

- Mixing sour dough 

- Mixing corn sour dough 

- Mixing baguette 

- Make potato milk bun 

- Make focaccia 

- Make sausage roll 

- Make donut and bomboloni 

- Make tiramisu 

- Make summer berries trifle 

- Make almond and hazelnut croissant 

3 - Refill bakers counter 

- Mixing sour dough 

- Mixing corn sour dough 

- Mixing baguette 

- Make potato milk bun 

- Make focaccia 

- Make sausage roll 

- Make donut and bomboloni 

- Make tiramisu 

- Make summer berries trifle 

- Make almond and hazelnut croissant 

4 - Refill bakers counter 

- Make sour dough 

- Make corn sour dough 

- Mixing baguette 

- Make potato milk bun 

- Make focaccia 

- Make sausage roll 

- Make donut and bomboloni 

- Make tiramisu 

- Make summer berries trifle 

- Make almond and hazelnut croissant 
 

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

Week Description of activities 

1 - Refill bakers counter 

- Make sour dough 

- Make corn sour dough 

- Make baguette 

- Make potato milk bun 

- Make focaccia 

- Make sausage roll 
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- Make donut and bomboloni 

- Make tiramisu 

- Make summer berries trifle 

- Make almond and hazelnut croissant 

2 - Refill bakers counter 

- Make sour dough 

- Make corn sour dough 

- Make baguette 

- Make potato milk bun 

- Make focaccia 

- Make sausage roll 

- Make donut and bomboloni 

- Make tiramisu 

- Make summer berries trifle 

- Make almond and hazelnut croissant 

3 - Refill bakers counter 

- Make sour dough 

- Make corn sour dough 

- Make baguette 

- Make potato milk bun 

- Make focaccia 

- Make sausage roll 

- Make donut and bomboloni 

- Make tiramisu 

- Make summer berries trifle 

- Make almond and hazelnut croissant 

4 - Teach new bakers 

- Refill bakers counter 

- Make sour dough 

- Make corn sour dough 

- Make baguette 

- Make potato milk bun 

- Make focaccia 

- Make sausage roll 

- Make donut and bomboloni 

- Make tiramisu 

- Make summer berries trifle 

- Make almond and hazelnut croissant 

- Order ingredient 
 

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

Week Description of activities 

1 - Teach new bakers 

- Make tiramisu 

- Make summer berries trifle 
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- Make almond and hazelnut croissant 

- Order ingredient 

2 - Teach new bakers 

- Make tiramisu 

- Make summer berries trifle 

- Make almond and hazelnut croissant 

- Order ingredient 

3 - Teach new bakers 

- Teach new training 

- Make tiramisu 

- Make summer berries trifle 

- Make almond and hazelnut croissant 

- Order ingredient 

4 - Teach new bakers 

- Teach new training 

- Order ingredient 
 


