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APPENDIX  

Appendix 1.  Head Chef, Staff, and trainees 
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Appendix 2. Appraisal Form 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Yeni Souisa 

Study Program   : D3 

Placement of Industrial Training : JW Marriott Surabaya 

Field of Work   : Outlet, Pavilion, Ala Carte (Des –  

     Apr), SBCo (Apr – May), Breakfast  

     (Mei – Jun) 

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

 

Week Description of Activities 

 

I 

(16 Dec – 22 Dec ) 

During the orientation week, we were told about the 

history of the hotel, the layout, and the location of the 

rooms and restaurants. We were also taught the etiquette 

of how to interact with guests. From the second day to 

the fifth day, we worked on cookie hampers and helped 

the outlets that were busy approaching Christmas. 

 

II 

(23 Dec – 29 Dec ) 

In the second week, we still have a Christmas event. The 

tasks given are the same as the first week, namely 

making cake parcels and helping the outlet serve guests 

at the buffet, set up and closing. 

 

III 

(30 Dec – 5 Jan ) 

in the third week, we were transferred to help the outlet 

starting from preparing amenities, products for the buffet, 

decorating cakes and puddings that will be used, ice 

cream and its condiments, mixed ice, live cooking, 

market snacks or Madura porridge if there is a 

reservation. then we started setting up according to the 

specified hours, serving guests in a friendly manner, and 

closing. 

 

IV 

(6 Jan – 12 Jan ) 

In the fourth week, we were moved back to SBCo to help 

produce the popular hamper cookies and help produce 

several products such as opera cakes and several 

mousses. 

 

V 

(13 Jan – 19 Jan ) 

in the fifth week, we were fully transferred to 

el+upc+imari+pavilion+SBCo+(alacarte Map) in this 

section I got a lot of work starting from preparing 
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products to set up the Executive lounge, set up, making 

any products needed, making ala carte orders from 

several outlets and helping with the buffet serving guests 

until closing. 

 

VI 

(20 Jan – 26 Jan ) 

In the sixth week, I got the morning shift where the work 

I did was preparing amenities, decorating cakes, 

preparing trolleys for set up, setting up, serving guests, 

after the afternoon shift came in I returned to the kitchen 

to start producing the products needed. 

 

VII 

(27 Jan – 2 Feb) 

In the seventh week, there was Chinese New Year where 

I was given the task of making fondant decorations for 

Chinese New Year, helping with the set up, producing 

out-of-stock products, preparing the products needed, 

serving guests, making a la carte orders if there were any, 

and closing. 

 

VIII 

(3 Feb – 9 Feb ) 

In the eighth week, I got the morning shift, where my job 

was to prepare amenities, decorate cakes, prepare trolleys 

for preparation, arrange, serve guests. After the afternoon 

shift, I returned to the kitchen to start producing the 

products needed. 

 

IX 

(10 Feb – 16 Feb ) 

In the ninth week there was a Valentine's event. I got the 

morning and afternoon shifts, where my duties were to 

prepare amenities, decorate cakes, prepare trolleys, set 

up, serve guests, start producing the products needed, set 

up the executive lounge, closing and prepare. 

 

X 

(17 Feb -23 Feb ) 
 Take Executive lounge trolley, set up 

 Buffet  

 Closing and prepare at pastry kitchen 

 

XI 

(24 Feb – 2 Mar) 
 Iftar event  

 Take Pavilion trolley, set up 

 Service time 

 Take Executive lounge trolley, set up 

 Closing Executive lounge  

 Production  

 Closing Pavilion 

 

XII 

(3 Mar – 9 Mar ) 
 Iftar event 

 Service time 

 Take Executive lounge trolley, set up 
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 Closing Executive lounge  

 Production  

 Closing Pavilion 

 

XIII 

(10 Mar – 16 Mar ) 
 Iftar event 

 Prepare amenities  

 Decorating cakes, puddings and mousses 

 Take Pavilion trolley, set up 

 Service time  

 Production  

 Ala carte order if there is an order 

 

XIV 

(17 Mar – 23 Mar ) 
 Iftar event 

 Prepare amenities  

 Decorating cakes, puddings and mousses  

 Prepare live cooking 

 Take Pavilion trolley, set up 

 Service time  

 Production  

 Ala carte order if there is an order 

 

XV 

(24 Mar – 30 Mar ) 
 Iftar event  

 Ramadan event  

 Prepare amenities  

 Decorating cakes, puddings and mousses  

 Prepare live cooking 

 Take Pavilion trolley, set up 

 Service time  

 Production  

 Ala carte order if there is an order  

 

XVI 

( 31 Mar – 6 Apr ) 
 Ramadan event  

 Prepare amenities  

 Decorating cakes, puddings and mousses  

 Prepare live cooking 

 Take Pavilion trolley, set up 

 Service time  

 Production  

 Ala carte order if there is an order 

 Take Executive lounge trolley, set up 

 Closing Executive lounge and Pavilion 

 

XVII 

(7 Apr – 13 Apr ) 
 Set up ice cream  
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 Decorating several whole cakes, set up  

 Prepare order according to date 

 Production  

 Closing SBCo 

 

XVIII 

(14 Apr – 20 Apr ) 
 Easter event  

 Set up ice cream  

 Decorating several whole cakes, set up  

 Prepare order according to date 

 Production  

 Closing SBCo 

 

XIIX 

(21 Apr – 27 Apr ) 
 Prepare amenities  

 Decorating cakes, puddings and mousses 

 Take Pavilion trolley, set up 

 Service time  

 Set up ice cream  

 Decorating several whole cakes, set up  

 Prepare order according to date 

 Production  

 

 

XX 

(28 Apr – 4 May ) 
 Set up ice cream  

 Decorating several whole cakes, set up  

 Prepare order according to date 

 Production 

 Closing SBCo 

 Applying chocolate spray to mousse cake 

 

XXI 

(5 May – 11 May ) 
 Prepare a backup set up for breakfast 

 Serve guests in a friendly manner 

 Closing and prepare at pastry kitchen  

 Production  

 Take store and purchasinh 

 

XXII 

(12 May – 18 May ) 
 Prepare a backup set up for breakfast 

 Serve guests in a friendly manner 

 Closing and prepare at pastry kitchen  

 Production  

 Take store and purchasing 

 

XXIII 

(19 May – 25 May ) 
 Prepare a backup set up for breakfast 

 Serve guests in a friendly manner 

 Closing and prepare at pastry kitchen  
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 Production  

 Take store and purchasing 

 

XXIV 

(26 May – 1 Jun ) 
 Prepare a backup set up for breakfast 

 Serve guests in a friendly manner 

 Closing and prepare at pastry kitchen  

 Production  

 Take store and purchasing 

 

XXV 

( 2 Jun – 8 Jun ) 
 Prepare a backup set up for breakfast 

 Serve guests in a friendly manner 

 Closing and prepare at pastry kitchen  

 Production  

 Take store and purchasing 

 

XXVI 

(9 Jun – 15 Jun ) 
 Prepare a backup set up for breakfast 

 Serve guests in a friendly manner 

 Closing and prepare at pastry kitchen  

 Production  

 Take store and purchasing 
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