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APPENDIX 
 

Appendix 1. Centara Kitchen Team 
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Appendix 3. Internship Appraisal Form 
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Appendix 4. Certificate 
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Appendix 5. Recapitulation Training Activities 

 

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Celine Goeyana 

Study Program : D3 

Placement of Industrial Training : Centara Grand Beach Resort Phuket  

Field of Work : Thai Station (Dec-Feb), Egg Station          

(Mar-May) 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

I 

(3 Dec – 8 Dec)  

- Cut and refill cooking ingredients. 

- Cook pad thai and khao pad  

- Platting pad thai and khao pad  

- Make garnish 

- Make egg net for pad thai a la carte  

II 

(11 Dec – 15 Dec) 

- Make platting for Thai private dining 

- Make tomato rose  

- Fry cracker and bitter leaf for a la carte 

- Deep fry chicken nuggets, fries and fish stick 

for buffet  

- Help chef make order  

- Clean Thai Station  

III 

(18 Dec - 22 Dec) 

 

- Cut and refill Thai food ingredients. 

- Make food order 

- Help cutting buffet ingredients 

- Make garnish 

- Set up buffet dinner  

- Grill meat and seafood for buffet 

IV 

(25 Dec – 29 Dec) 

- Check ingredients quality  

- Make food order  

- Make seafood boil  

- Fry chicken and spring roll for buffet  

- Standby in buffet  

- Clean buffet  

V 

(1 Jan – 5 Jan) 

- Cut and refill ingredients  

- Make platting and garnish  

- Make food order  

- Fry cracker and bitter leaf  

- Fry potato wedges and arancini for buffet 

- Grill meat and seafood  
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VI 

(7 Jan – 12 Jan) 

- Cut and refill cooking ingredients. 

- Cook pad thai and khao pad  

- Platting pad thai, khao pad, som tam, etc 

- Make garnish 

- Make egg net for pad thai a la carte  

VII 

(15 Jan – 19 Jan) 

- Make platting for Thai private dining 

- Make tomato rose  

- Fry cracker and bitter leaf for a la carte 

- Deep fry chicken nuggets, fries and fish stick 

for buffet  

- Help chef make order  

- Clean Thai Station 

VIII 

(22 Jan – 26 Jan) 

- Cut and refill Thai food ingredients. 

- Make food order 

- Help cutting buffet ingredients 

- Make garnish 

- Set up buffet dinner  

- Grill meat and seafood for buffet 

IX 

(29 Jan – 2 Feb) 

- Cut and refill Thai food ingredients. 

- Make food order 

- Label checking 

- Help cutting buffet ingredients 

- Make garnish 

- Set up buffet dinner  

- Grill meat and seafood for buffet 

X 

(5 Feb – 9 Feb) 

- Check ingredients quality  

- Make food order  

- Make seafood boil  

- Fry chicken and spring roll for buffet  

- Help make Thai roti in buffet  

- Clean buffet 

XI 

(12 Feb – 16 Feb) 

- Cut and refill cooking ingredients. 

- Cook order 

- Platting food order 

- Make garnish 

- Label checking  

- Clean Thai station  

XII 

(19 Feb – 23 Feb) 

- Cut and refill ingredients  

- Make platting and garnish  

- Make food order  

- Fry cracker and bitter leaf  

- Fry potato wedges and arancini for buffet 

- Grill meat and seafood 

- Refill buffet food  
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XIII 

(26 Feb – 28 Feb) 

- Check ingredients quality  

- Make food order  

- Make seafood boil  

- Fry chicken and spring roll for buffet  

- Standby in buffet  

- Clean buffet 

XIV 

(3 Mar – 7 Mar) 

- Make fried egg, pouched egg, and Thai roti 

- Take and make guest order (omelette, egg 

benedict, and noodle soup)  

- Refill omelette condiments 

- Check and refill breakfast foods 

 

XV 

(10 ar – 14 Mar) 

- Clear up egg, noodle station, and other 

breakfast foods 

- Set up and clear foods for Club Lounge 

- Packed leftover foods from breakfast buffet 

for donation 

- Cut omelette condiments 

- Cut tomato, potato, and chicken for breakfast 

- Crack egg for omelette  

XVI 

(17 Mar – 21 Mar) 

- Take ingredients from receiving dock 

- Store ingredients in chiller, freezer, and dry 

store 

- Clean and set up utensils at egg station  

- Clean working station 

XVII 

(24 Mar – 28 Mar) 

- Make fried egg, pouched egg, and Thai roti 

- Take and make guest order (omelette, egg 

benedict, and noodle soup)  

- Refill omelette condiments 

- Check and refill breakfast foods 

- Make order for Club Lounge and in-room 

dining 

XIX 

(31 Mar – 4 Apr) 

- Clear up egg, noodle station, and other 

breakfast foods 

- Set up and clear foods for Club Lounge 

- Packed leftover foods from breakfast buffet 

for donation 

- Cut omelette condiments 

- Cut tomato, potato, and chicken for breakfast 

- Crack egg for omelette 

XX 

(7 Apr – 11 Apr) 

- Take ingredients from receiving dock 

- Store ingredients in chiller, freezer, and dry 

store 

- Clean and set up utensils at egg station  
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XXI 

(14 Apr – 18 Apr) 

- Make fried egg, pouched egg, and Thai roti 

- Take and make guest order (omelette, egg 

benedict, and noodle soup)  

- Refill omelette condiments 

- Check and refill breakfast foods 

XXII 

(21 Apr – 25 Apr) 

- Clear up egg, noodle station, and other 

breakfast foods 

- Set up and clear foods for Club Lounge 

- Packed leftover foods from breakfast buffet 

for donation 

- Cut omelette condiments 

- Cut tomato, potato, and chicken for breakfast 

- Crack egg for omelette 

XXIII 

(28 Apr – 2 May) 

- Take ingredients from receiving dock 

- Store ingredients in chiller, freezer, and dry 

store 

- Clean and set up utensils at egg station  

XXIV 

(5 May – 9 May) 

- Make fried egg, pouched egg, and Thai roti 

- Take and make guest order (omelette, egg 

benedict, and noodle soup)  

- Refill omelette condiments 

- Check and refill breakfast foods 

XXV 

(12 May – 16 May) 

- Clear up egg, noodle station, and other 

breakfast foods 

- Set up and clear foods for Club Lounge 

- Packed leftover foods from breakfast buffet 

for donation 

- Cut omelette condiments 

- Cut tomato, potato, and chicken for breakfast 

XXVI 

(19 May – 21 May) 

- Crack egg for omelette 

- Take ingredients from receiving dock 

- Store ingredients in chiller, freezer, and dry 

store 

- Clean and set up utensils at egg station  

- Clean working station 

XXVII 

(26 May - 

- Clear up egg, noodle station, and other 

breakfast foods 

- Set up and clear foods for Club Lounge 

- Packed leftover foods from breakfast buffet 

for donation 

- Cut omelette condiments 

- Cut tomato, potato, and chicken for breakfast 
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Appendix 6. Correction list 

 

 

 

 



41 
 

 

 

 

Appendix 7. Consultation form 

 


