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ABSTRACT 

 

The purpose of this internship is for the Author to gain deeper knowledge 

regarding direct implementation of culinary and hospitality in an internationally 

acclaimed hotel, VOCO Dubai The Palm. VOCO Dubai The Palm is a four star 

hotel located in Dubai the Palm Jumeirah. The Culinary Interns are assigned to work 

under the Maison Mathis Restaurant. As the Author was assigned in the pastry 

kitchen, the Author was able to learn not only the overall process of the pastry 

production, but also the managing the overall pastry kitchen. During the internship 

period, the Author was able to work with varying stakeholders, including the 

professional experienced international chefs.    
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