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ABSTRACT

The experience troughout industrial training is mandatory for us student to
gain experience before starting our journey as a chef. In culinary world, being a
trainee means we are in a position to learn as much as we can and train ourself to
be ready with the industry as we go. Learnning about how the operation work and
run, we can take that as a lesson for us to grow and prepare in the future. As the
trainee got chance to do internship in one of the most outstanding hotel in UAE, Al
Maha Luxury Collection Desert Resort and Spa Dubai that runs by Marriott. The
experience achieved is a live changing moment. During the first year of service, the
author gained extraordinary experience which made the author develop, adapt, and
overcome the expectations and hopes given by the supervisor at the workplace. The
author not only got a chance to learn about the cuisine and food processing itself,
but also learn about leadership, responsibility, and most importantly what luxury
means in terms of a hospitality industry, making the author ready to be part of the

industry and able to handle difficulties that will come in the future.

Keyword: Al Maha Luxury Collection, Mariott, industrial training, extraordinary

experience, UAE, outstanding hotel.
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