APPENDIX

Appendix 1. 1 Chef Jordan ( Head Chef)
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Appendix 1. 3 Chef Veronica Wandui and Chef Bella Etrata
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Appendix 1. 5 Banquet Team
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Appendix 1. 6 Chelsea Football Club Chef

T
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Appendix 1. 7 Orientation Certificate

C+

8
o
STREGIS

Neishia Iskandar

has successfully completed

St. Regis Atlanta Orientation

January 10", 2024 Jordan Barnett
Date Supervisor

Nicole Ruiter Guntram Merl
Facilitator General Manager

Appendix 1. 8 Sersafe Food Handler Certificate

ServSaf

onal Restaurant Association

Certificate of Achievement

This certificate is awarded to

i NEISHIA EVANGELINE
e otenal AroradNaDea Boncd lations! You have completed

S
D ServSafe’ Food Handler

o - it Employee Food Safety Online Course and Exam

National Restaurant Association Canicote Nunber 6791707 pan 12/30/2083 1]
2335 600 Expiration Date_12/30/2026 %
3

ea 312.715.1010

o iwmwwuw%;wwmwmwkmwwm*u@--a-.—--»..:.-

37



Appendix 1. 9 Five Star Achievement

Five-Star Score

This certificate is presented to:

Neishia Iskandar

of The St. Regis Atlanta
In recognition of exceptional service

Forbes Travel Guide Quality Assessment
October 2024
Pool/Beach Service

/%4 ?Owﬁéml (%Z
i

Hermann Elger Guntram Merl
Forbes Travel Guide CEO General Manager

Forbes

Appendix 1. 10 Certificate of Completion

7

N
6% PRESENTED TO ,00

Neishia Iskandar

for successfully completing a 12-month J1 Trainee Program in

Culinary at the St. Regis Atlanta.
@ At

Guntram Merl

ennifer Lamourt

General Manager

R Human Resources Director
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Appendix 1. 11 Internship appraisal form

AKADEMI KULINER & PATISERT

OTTIMMO"
[
INTERNASTONATL

Internship Appraisal Form

INTERNSHIP
PUCE__ SY. Qu:‘S Ahenbe. G VSN
st Name_Xany tast ame_ Do njurfl-

OQuaterly  DBiannualy  WAanualy  Date Joining

Intem's Postion : _L1 1@ ool Department:_Askec Cast daj

Review oaTe :_}}) 29/ 267y Direct Supervisor :_ e éo-h(;‘) Dw(%,g% x

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff. m
Creates friendly environment.

Team Player
Cooperates and works well with others. Enthusiastic, portrays s positive manner and Eﬂ
Works toward the Company's goal/s.

Follow -Through
Sees tasks through completion. Finishes work so that next shift s prepared. m

2. CUSTOMERS INTERACTIONS

Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers.
Treat customers with Considerations and Respects

Discussions/Notes;

Neishe. has ceasisbenly  demosbauded on ercefrime] worts e
Wae  Comami e

AL

logmwnce, W 5 yalbic enby o le) Mo Meantd fadfelinnc

ond gk Slsbelion
4 o

She tap bogs on iawltip oSpt Vo e clbingy Leim chemfliksry

dediabon o) ediney o4,

witn war ol W secon ow Wer oed Slefs.

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

OTAL POINTS,

\TING,

ACTION PLANS FOR DEVELOPMENT NEEDS

39

3. PERSONAL PRESENTATIONS
Grooming Standards
Pratices and displays proper grooming, personal hygiene and care.
Maintains hair and facial hair (*if any) per proper F&B industrial standards.
Uniforms

Always wear the proper and designated uniform.

4. ON THE JOB & KNOWLEDGE
Dependability

Can be counted upon to do what is expected and required
Follow instructions and completes work on time with minimum supervision

Work Q

Work performed according to Chef's standard and on-site work requirements
Al job Gescriptions specification are met. Consistency in work. Al recipes are followed

Work Quantity

Complete the expected amount of work in relation to Company's standards

Grading Guidelines.
Using the 4 point scal
* 4 - Exceeds expectati
« 3.5 - Somewhat Exceeds Expectations
* 3 - Meets expectations

+ 2.5 - Somewhat meets expectations

* 2 - Less than expectations

« 1.5 - Somewhat less than expectations
« 1 - Inadequately short of expectations

elow, fill up the following table:

11 SIGNATURES

On-Site Manager/Owner/Chef

Signature & Stamp:

pated_1]74] T2}

The Intern
Signature : Dated. L lzg "L‘k'
OTTIMMO Interna uﬁmeumet Academy
/" <
P
A 24 Feb 2025

/)

Signature & Staffily: Dated.

v
.94
13 .1tudellt Affairs

Shep




Intern’s Position : _11 Caak Department :__ Culinary

REVIEW DATE :___11/29/2024 Direct Supervisor

Chef Veronica Wandui

OTTIMMO®

NASION

Internship App[‘aisal Form AKADEMI KULINER & PATISER!
NTER

INTERNSHIP <

PLACE:_ St Regis Atlanta

First Name __Neisha Last Name_ Iskanda ————

Review Period/s : O Monthly O Quarterly O Bi-annualy O Annually Date Joining

‘—Annual

i ChefVeronicaWandui

GRADING FACTORS
1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.
Creates friendly environment.

Team Player

Cooperates and works well with others, Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s.

Follow -Through

Sees tasks through completion. Finishes work so that next shift is prepared.

2. CUSTOMERS INTERACTIONS

Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers.
Treat customers with Considerations and Respects

Discussions/Notes;

Neishia Needs to work on staying calm during busy hours. She does have great attention to detail but needs

1o develop consistency while executing.

Neishia is very pleasant to work with and works very well with others. She always followed up to make

sure her team members were ok and executed everything correctly. Neishia has played a big roll in

ensuring the success of the Banquet department

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS.

RATING, Exceed Expectation

ACTION PLANS FOR DEVELOPMENT NEEDS
Neshia needs to work on staying calm during busy hours.

2. Neishia needs to be consistent at all times,

B, Neishia needs to work on Planning and executing the same way always.

.

12

4

3. PERSONAL PRESENTATIONS

Grooming Standards

Pratices and displays proper grooming, personal hygiene and care. E

Maintains hair and facial hair (*if any) per proper F&B industrial standards
Uniforms

Always wear the proper and designated uniform.

4. ONTHE JOB & KNOWLEDGE
Dependability

Can be counted upon to do what is expected and required
Follow instructions and completes work on time with minimum supervision

Work Quality

Work performed according to Chef’s standard and on-site work requirements
All job descriptions specification are met. Consistency in work. All recipes are followed

Work Quantity

Complete the expected amount of work in relation to Company’s standards

Grading Guidelines.
Using the 4 point scale below, fill up the following table:
* 4 - Exceeds expectations

+ 3.5 - Somewhat Exceeds Expectations

* 3 - Meets expectations

« 2.5 - Somewhat meets expectations

* 2 - Less than expectations

+ 1.5 - Somewhat less than expectations

» 1 - Inadequately short of expectations

111, SIGNATURES

On-Site Manager/Owner/Chef

Signature & Stamp: M@ ',(Cl pated. /';l/Ll /Zl/

The Intern

Signature : 1/)3"’ pated. \2i4 / u’

OTTIMMO

24 Feb 2025
Dated.

’ent Affairs

Joan Welch
NOTARY PUBLIC
Forsyth County, GEORGIA
My Commission Expires 03/21/2025

Tho ) SRR
(2, -/ 2
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Appendix 1. 12 Consultation Form

Akademi Kuliner & Patiseri

CONSULTATION FORM Name
w,HHHZZO INDUSTRIAL TRAINING / Student Number
Scheimeae i FOODPRENEURSHIP Adises
Date Topic Consultation Name/ No | Date Topic Consultation Name/ |
Signature Signature |
2]2
L [tetoiay Ab ctrack 7 )2/, | Chaprer 3 produck
Y picture. 1
>/

9 ho?l Chapter 1 introduction

Chaprer 4 | 5
9 lafio ot 4, concussion
7

o di
lo. \i.p\u‘ A \WKW/
" N\_@\Nﬁmrézq 4. probiem &m\r
and otution
aprer 25 Nish
(2. WS
i:r\a‘ _xﬁdac:«» \%

% E»h\s Chaprer 2 Penefits of
Intemghip

. p\@?w Chagrer 3 ;pichire of %
Place 1

y | I_.:m Chapterzorganitatony|
Structure 4 nain tusk

achvities 0

_m. _\_W\HM\‘O{Q_‘N.\ 5 35»7.%

Chapter % 4abie of

|
6 \ﬁ\ Bl achvibieg /]

BARND MR
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