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ABSTRACT

Six Months Internhip done in Sofitel Krabi Phokeethra Golf and Spa Resort.
Choice Thailand as the Internship caused by some sentimental reasons to learn
something new on board,the Internship Start from 1% December 2024 until 315 May
2025. The internship happened in 2 department, Thai White Lotus Kitchen and
Bakery & Pastry. Trusted by Salad and dessert section in White Lotus Kitchen and
Bakery section, Theese Internship increase the range and depth of skills.

Keywords: Sofitel, Internship, Thai White Lotus, Bakery& Pastry
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