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APPENDIX

Appendix 1. Centara Kitchen Team
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Appendix 3. Internship Appraisal Form

‘Sees tasks through completion. Finishes work s0 that next shift s prepared.

‘Treat customers with Considerations and Respects. 3
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Appendix 4. Certificate

GENTARA
GRAND

1 June 2025

TO WHOM IT MAY CONCERN:

This Jetter cerfifies thal Ms. Celine Goeyana has successfully completed et practical

traxung al Centara Grand Beach Resort Phuket as a Stodent Trainee in the Kitchen

Department during the period from 3 December 2024 to 314 May 2025

During her practical iraining with vs, Ms. Celine Goeyana was exposed to verious job

processes within the depurtment. She demuns and a willingness
leam ell aspects of the job. /s & resull, her performance and auitude st wik are rared as '&'

grade. fiif

infurmation,

We wish her every success in her future career. 17 you requice any furls
please do pat hesitare to contact the Human Resourves Depariment at Lhe udress provided
above

Faithfully yours,
Clamnad,

Churims Cheangpattana (Ms.)

Note: Grode & = Fxeellent, Grade B — Very Good, Grade i = Ginod, Grade €1 — Fauly Goed,
Gra U= Fair, Grads ) = Puar

22 Fatae Barl Kur By T oo 5
b TATAN 1304 F o 54702 1238 < 5

CENTARA
g ACADEMY
< Certificate of Completion
| > This certificate is presented to

CELINE GOEYANA

in recognition of the successful completion of the ’

Student Internship Program
In Kitchen Department >

at Centara Grand Beach Resort Phuket
from 3™ December 2024 to 315 May 2025
CL"\,\}]’ o
Ms. Chutima Cheungpattana
Area Training Manager

THE PLACE TO BE W
A
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Appendix 5. Recapitulation Training Activities

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name

Study Program

Placement of Industrial Training
Field of Work

Activity Notes

: Celine Goeyana
: D3
: Centara Grand Beach Resort Phuket

- Thai Station (Dec-Feb), Egg Station
(Mar-May)

: Month I/II/IN/IVIVIVI

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

(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

(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

\Y

(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

\Y

(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

Vil

(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

VI

(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

Xl

(12 Feb — 16 Feb)

Cut and refill cooking ingredients.
Cook order

Platting food order

Make garnish

Label checking

Clean Thai station

Xl

(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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X1

(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

XV

(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

(10ar — 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

XX

(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

AKADEMI KULINER & PATISERI

OTTIMMO’

INTERNASIONAL

Student Name : Celine Goeyana

Student Number £ 2274130010022

Exam Day & Date . Sclasa, 1 Juli 2025

Lecture * Gilbert Yanuar Hadiwirawan, A.Md Par.

(19900101 1701 041)

Neo

No

@m\ peloi= Sva 24

Correction List Page |

Acknowledge,

Advisor

199511092202 083

AKADEMI KULINER & PATISERI

OTTIMMO

Student Name : Celine Gocyana

Student Number 2274130010022

Exam Day & Date Sclasa, 1 Juli 2025

Lecture Novi Indah Permata Sari, S.T., M.Sc

(19951109 2202 083)

1002025 /10.00-10.45 )

Correction List Page

Approval

/

Acknowledge,
Advisor

Nl

Pe s
19951109 2202 083
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AKADEMI KULINER & PATISERI

INTERNASIONAL
Caman sam &

Student Name :
Student Number +2274130010022
Exam Day & Date  : Selasa, 1 Juli 2025
Tachutd Nursita Fierdiana
Andaricsta, S.H., M.H
(19960716 2401 003)
No Correction List Page | Approval
oL [T e 1
Acknowledge,
Advisor

Appendix 7. Consultation form

ok

(Novi Indah Permata Sari, $.T.. M.S¢
19951109 2202 083

Akadem| Kuliner & Patiseri

CONSULTATION FORM
OTTIMMO  INDUSTRIAL TRAINING /
RN RRNARIONAL FOODPRENEURSHIP
No Date Topic Consultation Name/
Signature
U |2%/5 | Bogon kicnen NMN
2 0“/6 Decopitaiacton Ok industrial m{t
acxwities
3.|95/, |Ravisi fevore Nmﬁ\f
4 [0/, Rulst event X\MJ
S “/s Reutst Abstrack \\WN
!
2He
¢ ”le | duww vet \\W—f
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lem@P’s’"’ ‘

Name
Student Number 1. 22%41300 1003 .
Advisor : Nowi Trdak, Tarmascfacy, s T, M S
No Date Topic Consultation Name/
Signature
. k' Bogon kitchaen W&Q\{
(706 Sask)

8., | e cwa soniation | g
9 ;% Revisi Proutison

/4

% /

o 3 /4 Revisi feRoct %




