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APPENDIX 

 

Appendix 1. Al Maha Luxury Collection Staff 
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Coffee break setup 
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Christmas PDR 

 

 

 

  



64 
 

Appendix 2. Appraisal form 
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Appendix 3. Certificate 
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Appendix 4. Consultation form 
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Appendix 5. Recapitulation of industrial training activities 

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VIVII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1-3 Working in cold kitchen: 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Picnic preparation 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

Week 4 Working in pastry : 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Picnic preparation 
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• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• Frying papadam and crispy bread 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VI/VII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1-4 Working in pastry : 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Picnic preparation 

• Cleaning chillers and walk in chiller 

• Cleaning and arranging dry store 

• Setup coffee station items 

• Placing orders for dry store 

• Frying papadam and crispy bread 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VI/VII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1-2 Working in pastry : 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Picnic preparation 

• Cleaning chillers and walk in chiller 

• Cleaning and arranging dry store 

• Setup coffee station items 

• Placing orders for dry store 

• Frying papadam and crispy bread 

Week 3-4 Working in cold kitchen: 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 
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• Mise en place 

• Picnic preparation 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• DDS preparation 

Working in pastry : 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Picnic preparation 

• Cleaning chillers and walk in chiller 

• Cleaning and arranging dry store 

• Setup coffee station items 

• Placing orders for dry store 

• DDS preparation 

• Frying papadam and crispy bread 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VI/VII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1-4 Working in pastry : 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Picnic preparation 

• Setup coffee station items 

• Placing orders for dry store 

• Placing orders for fruits, veg, bread, ice 

creams and sorbets. 

• Deep cleaning dry store, walk in chillers and 

freezers 

• Making chef specials 

• Frying papadam and crispy bread 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VI/VII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1-4 Working in pastry : 

• Making focaccia, brioche before breakfast 

start. 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Picnic preparation 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• Placing orders for dry store 

• Making chef specials 

• Frying papadam and crispy bread 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VI/VII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1 Working in pastry : 

• Making focaccia, brioche before breakfast 

start. 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Picnic preparation 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• Placing orders for dry store 

• Frying papadam and crispy bread 

Week 2-4 Working in pastry : 

• Making focaccia, brioche before breakfast 

start. 
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• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• Placing orders for dry store 

• Frying papadam and crispy bread 

Working in hot kitchen : 

• Portioning rice 

• Taking breakfast dessert order 

• Refilling and clearing buffet 

• Arranging and cleaning walk in chillers 

• Taking ala carte lunch order 

• Arranging the sauces in the bain marie 

• Mise en place for lunch service 

• Preparing side dishes for dinner 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VI/VII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1-3 Working in pastry: 

• Making focaccia, brioche before breakfast 

start. 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• Placing orders for dry store 

• Frying papadam and crispy bread 

Week 4 Working in cold kitchen: 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 
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• Mise en place 

• Picnic preparation 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• Making starter of the day 

Working in live kitchen: 

• Setup live kitchen 

• Mise en place for other sections 

• Taking order from guest 

• Buffet refilling 

• Buffet clearance 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VI/VII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1-4 Working in hot kitchen : 

• Portioning rice 

• Taking breakfast dessert order 

• Refilling and clearing buffet 

• Arranging and cleaning walk in chillers 

• Taking ala carte lunch order 

• Arranging the sauces in the bain marie 

• Mise en place for lunch service 

• Preparing side dishes for dinner 

• Making pizza dough 

Working in live kitchen: 

• Setup live kitchen 

• Mise en place for other sections 

• Taking order from guest 

• Buffet refilling 
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• Buffet clearance 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VI/VII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1 Working in live kitchen: 

• Setup live kitchen 

• Mise en place for other sections 

• Taking order from guest 

• Buffet refilling 

• Buffet clearance 

Working in cold kitchen: 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Picnic preparation 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

Week 2-4 Working in pastry:  
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• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• Placing orders for dry store 

• Frying papadam and crispy bread 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VI/VII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1-3 Working in pastry:  

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• Placing orders for dry store 

• Frying papadam and crispy bread 

• DDS Preparation 

Week 4 Working in live kitchen: 

• Setup live kitchen 

• Mise en place for other sections 

• Taking order from guest 

• Buffet refilling 
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• Buffet clearance 

Working in cold kitchen: 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Picnic preparation 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• DDS preparation 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VI/VII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1 Working in live kitchen: 

• Setup live kitchen 

• Mise en place for other sections 

• Taking order from guest 

• Buffet refilling 

• Buffet clearance 

Working in cold kitchen: 

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Picnic preparation 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• DDS preparation 
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Week 2-4 Working in live kitchen: 

• Setup live kitchen 

• Mise en place for other sections 

• Taking order from guest 

• Buffet refilling 

• Buffet clearance 

Working in pastry:  

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• Placing orders for dry store 

• Frying papadam and crispy bread 

• Christmas and new year gala dinner and 

PDR selection preparation 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fernando Stevanus Liwanto 

Study Program : Culinary arts and baking pastry 

Placement of Industrial Training : Al Maha Luxury Collection Desert 

Resort and  spa 

Field of Work : Main Kitchen 

Activity Notes :Month 

I/II/III/IV/V/VI/VII/VIII/IX/X/XI/XII 

 

Week Description of activities 

Week 1-4 Working in live kitchen: 

• Setup live kitchen 

• Mise en place for other sections 

• Taking order from guest 

• Buffet refilling 

• Buffet clearance 

Working in pastry:  

• Taking breakfast ala carte order 

• Refilling buffet and clearing buffet 

• Preparing coffee station items 

• Mise en place 

• Cleaning chillers and walk in chiller 

• Setup coffee station items 

• Placing orders for dry store 

• Frying papadam and crispy bread 
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• DDS and picnic preparation 

• Chinese New Year buffet preparation 

 

 


