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APPENDIX 

Appendix 1. Picture of working 
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Appendix 2. Picture with workers 
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Appendix 3. Internship Appraisal Form

 



 

34 



 

35 



 

36 

 

  



 

37 

Appendix 4. Certificate 
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Appendix 6. Consultation Form 
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RECAPITULATION OF INDUSTRIAL TRAINING 

ACTIVITIES 

Name : Jefanny Vercelli 

Study Program : D3 

Placement of Industrial Training : Centara Grand Beach Resort Phuket 

Field of Work : Breakfast (Des-Feb), Afternoon 

(Mar-May) 

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

 

Week Description of activities 

Months 1-3  

(December- February) 

- Preparing sunny side up for breakfast buffet 

- Making Roti (traditional Thailand pancakes), 

Omelets, Scramble eggs, Pouch eggs at egg 

station 

- Preparing noodle soup for costumer at noodle 

station 

- Checking all buffet foods and doing refill if 

needed  

- Cleaning and closing breakfast buffet 

- Mise en place for egg and noodle station, such as 

cut omelet ingredients, defrost fish ball for 

noodle, refilling ingredients 

- Marinade red chicken for noodle soup 

condiments 

- Taking care of storing ingredients (wrapping, 

storing) 

Month 4-6 

(March-Mei) THAI 

KITCHEN AND 

WESTERN 

- Mise en Place ingredients for ala carte, including 

decorations 

- Make foods by orders 

- Doing cleaning and closing after the shift end 

- Doing regular scheduled all kitchen cleaning 

(two times in week, Wednesday and Saturday) 

- Mise en place sushi ingredients, such as cutting 

cucumber, carrots, asparagus, slice fishes. 

- Making maki, nigiri, and sashimi by order 

- Mise en place for dinner buffet for next day 

- Prepare fries for frying station at dinner buffet 

- Taking part of grill station on dinner buffet 

- Cleaning and closing dinner buffet 

COLD KITCHEN 

(March-May) 

- Preparing canapés for club lounge (VIP room) 

- Preparing fruit for dinner buffet 

- Preparing salad for dinner buffet 

- Mise en place ingredients for order such as 

grating cheese, cut fruits 

 


