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ABSTRACT

The internship report documents a six-month internship at Braud General
Store in Jakarta. The report outlines the practical experience gained in the kitchen,
focusing on the development of culinary skills, time management, teamwork, and
adaptability. The internship involved rotation through prep and service kitchen,
where tasks ranged from food preparation, general cleaning, and stock opname. The
report highlights the benefits of internship for the student, the host company, and
the educational institution, emphasizing the acquisition of hands-on experience in
a high paced culinary environment. Challenges encountered such as waste manage-
ment and maintaining speed and efficiency were addressed with more practice and
advice from senior staff members. The report concludes with suggestions for future
interns, improvements for Braud General Store, and recommendations for Ottimmo
International to enhance the internship program.
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