
38 

 

BIBLIOGRAPHY 

Bowery . (2024). Retrieved from taverngroup: https://taverngroup.id/bowery/ 

Suharto, G. P., & Suryoko, S. (2017). PENGARUH GAYA HIDUP, SUASANA 

TOKO DAN KUALITAS PELAYANAN TERHADAP KEPUTUSAN 

PEMBELIAN PADA GIGGLE BOX CAFE & RESTO SEMARANG . 

Jurnal Ilmu Administrasi Bisnis . 

Tavern Group. (2024). Retrieved from taverngroup: https://taverngroup.id/home-

tg/ 

 

 

 

 

 

 

 

 

 

 

 

 



39 

 

APPENDIX 

 

Apendix 1. Last day Picture with bowery staff and friend  
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Appendix 2. Appraisal form  
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Appendix 3. Certificate  
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Appendix 6. Recapitulation of Industrial training activity 

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name                                           : Grace Mustika Sutanto  

Study Program                         : Culinary Arts (D3) 

Placement of Industrial Training : Bowery Restaurant Semarang  

Field of Work                         : Stater Kitchen  

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

 

Week Description of activities 

I 

9 Des-14 Des 
 Start the internship, at briefings about the rules 

in Bowery and hygiene. After the briefings 

distribute the station places 

 Picking watercress, peeling shallot, wrapped 
escargot, packing French fries, refilling sauce. 

 Prepare for the opening of the restaurant 

 Helping preparing for the sweet seventeen event 
and observe the managing fine dining in the 

event 

 

II 

16 Des-21 Des 

 

 Preparation for the opening  

 Making chicken karaage 

 Making chicken marinade for sate maranggi 

 Baked potato 

 Sautéed mushroom  

 Making sambal colo-colo  

 Making steak tartare sauce 

 Refill salad  

 Packing bitterballen 

III 

23 Des-28 Des  
 Making chicken karaage 

 Slice tomato cherry  

 Restock garnish and salad  

 Packing chicken karaage  

 Sautéed mushroom  

 Platting escargot 

 Making an order 

 Peeling garlic  

 Restock scallop  
 

IV 

2 Jan-4 Jan 
 Preparing bitterballen  
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 Helping and learn the proses making 

bitterballen 

 Platting escargot  

 Sliced tomato cherry  

 Making an order  

 Help platting  

 Restock salad and garnish 

V 

6 Jan-11 Jan 
 Restock salad  

 Making an order 

 Help on the platting  

 Helping on making honey balsamic sauce 
making honey mustard sauce 

 Picking watercress 

 Picking flat parsley  

 Shredded black truffle  

 Learn how to inventory 

 Peeling garlic  

 Vacuuming chili parmesan  

 Sliced parmesan cheese  

 Wrapped escargot    

VI 

13 Jan-18 Jan 
 Making sambal colo-colo  

 Making an order  

 Helping platting  

 Packing foie grass  

 Baked almond  

 Packing garlic butter  

 Packing French fries  

 Making sambal mangga  

 Making mix salad  

 Helping on inventory  

 Peeling garlic  

 Sliced chicken for chicken karaage and sate 

maranggi 

VII 

20 Jan-25 Jan  
 Helping platting  

 Making an order 

 Platting escargot  

 Making colo-colo sambal  

 Making sambal mangga 

 Sautéed mushroom  

 Blanched tomato cherry  

 Restock salad and garnish 

VIII 

27 Jan-1 Feb 
 Prepare for opening  

 Making an order 
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 Making sambal colo-colo 

 Squeeze lemon 

 Platting escargot 

 Sautéed mushroom 

 Packing French fries  

 Packing leg Caesar 

 Making tomato braid 

 Restock salad and garnish 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name                                           : Grace Mustika Sutanto  

Study Program                         : Culinary Arts (D3) 

Placement of Industrial Training : Bowery Restaurant Semarang  

Field of Work                         : Pastry Kitchen  

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

 

Week Description of activities 

I 

3 Feb-8 Feb 
 Prepare for the opening  

 Packing chocolate ganache  

 Check on the condiment  

 Change the baking paper for chocolate delice 
and cheesecake 

 Clean the utensil  

 Learn how to use the ice cream machine 

 Learn the platting of every dessert 

 Helping making cheesecake 

 Making regal base  

 making pistachio ice cream  

 picking mint leaf  

 refill condiment  

 making egg royale 

II 

10 Feb-15 Feb 
 prepare for the opening 

 clean the utensil  

 change the baking paper for chocolate delice and 
cheesecake 

 making vanilla ice cream  

 baked oreo crumb and chocolate crumb 

 dusting ramekin  

 molding cheesecake and chocolate delice 

 make an order  

 helping on platting  

 measuring vanilla sauce 

 making batter crepes  

 III 

17 Feb-22 Feb 
 prepare for the opening  

 clean the utensil  
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 change the baking paper for chocolate delice and 

cheesecake 

 cutting butter  

 making chocolate delice  

 making vanilla ice cream  

 measuring chocolate sauce 

 packing chocolate ganache  

 refill chocolate delice  

 learning making almond qraquant  

 making craquilent dough and mold craquilent 
into coin  

 picking mint 

 make and mold regal base 

 

 

IV  

24 Feb-1 Mar 
 prepare for the opening  

 clean the utensil  

 change the baking paper for chocolate delice and 
cheesecake 

 learning making almond caramel  

 making vanilla ice cream  

 chop pistachio  

 mold craquilent into coin  

 making an order  

 learning making gnocchi for side side dish  

V 

3 Mar-8 Mar 
 picking mint  

 prepare for the opening  

 clean the utensil  

 change the baking paper for chocolate delice and 

cheesecake 

 measuring chocolate ganache  

 packing chocolate ganache  

 helping making takjil  

 making vanilla ice cream  

 mold craquilent into coin  

 chop pistachio  

 packing sugar and egg white for souffle 

VI 

10 Mar-15 Mar 
 prepare for the opening  

 clean the utensil  

 change the baking paper for chocolate delice and 
cheesecake 

 helping making takjil  

 measuring strawberry compote  

 mold craquilent into coin  
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 chop pistachio 

 helping re heat baklava and platting baklava 

 make an order 

VII 

17 Mar-22 Mar 
 prepare for the opening  

 clean the utensil  

 change the baking paper for chocolate delice and 
cheesecake 

 helping making takjil  

 Re heat baklava and platting baklava 

 Chop Pistachio  

 Making pistachio ice cream  

 Making vanilla ice cream 

 Measuring honeycomb 

 Measuring chocolate sauce  

 Helping making gnocchi  

 Measuring chocolate ganache  

 Packing chocolate ganache 

 Packing sugar and egg white for souffle 

VIII 

24 Mar-30 Mar 
 prepare for the opening  

 clean the utensil  

 change the baking paper for chocolate delice and 

cheesecake 

 helping making takjil  

 Re heat baklava and platting baklava 

 Making almond caramel 

 Making almond croquant  

 Measuring almond caramel  

 Making vanilla ice cream  

 Measuring vanilla sauce 

 Dusting ramekin  

 Making egg royale  

 Making base regal  

 Make an order 

 Making salted caramel ice cream  

 Make crepes batter 

VIIII 

31 Mar-5 Apr 
 Prepare for the opening  

 Clean the utensil  

 Change the baking paper for chocolate delice 
and cheesecake 

 Helping making orange skin  

 Measuring chocolate sauce  

 Dusting ramekin  

 Making vanilla ice cream  
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 Measuring chocolate ganache  

 Packaging chocolate ganache  

 Make an order 

 Make craquilent dough and mold into coin 

 Making royaltine for chocolate delice 

 Picking mint leaf 

X 

7 Apr-12 Apr 
 Prepare for the opening  

 Clean the utensil  

 Change the baking paper for chocolate delice 

and cheesecake 

 Making pistachio ice cream  

 Making banana sorbet ice cream  

 Making salted vanilla ice cream  

Chop pistachio  

 Measuring chocolate ganache 

 Packaging chocolate ganache  

 Measuring gnocchi 

 Measuring strawberry compete  

 Dusting ramekin  

 Measuring vanilla sauce  

 Measuring egg royale 

 Make an order 

 Helping preparing for the event 

XI 

14 Apr-19 Apr 
 Prepare for the opening  

 Clean the utensil  

 Change the baking paper for chocolate delice 

and cheesecake 

 Chop pistachio 

 Making almond croquant 

 Measuring chocolate ganache  

 Packing chocolate ganache  

 Dusting ramekin  

 Packing sugar and egg white for soufflé  

 Learn to make beure seuzete  

 Make and order 

 Making crepes batter  

 Molding cheesecake and chocolate delice 

 Make an order  

 Helping preparing for the event  

 Measuring choux 

XII 

21 Apr-26 Apr 
 Prepare for the opening  

 Clean the utensil  
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 Change the baking paper for chocolate delice 

and cheesecake 

 Making vanilla ice cream  

 Making craquilent dough and mold into a coin  

 Dusting ramekin 

 Helping preparing for the event  

 Making pistachio ice cream  

 Packing sugar and egg white for soufflé  

 Chop pistachio  

 Measuring chocolate sauce 

 Measuring vanilla sauce 

 Measuring gnocchi  

 Measuring salted caramel 

 Making chocolate ice cream  
 

XIII 

28 Apr-3 May 
 Prepare for the opening  

 Clean the utensil  

 Change the baking paper for chocolate delice 

and cheesecake 

 Making almond croquant 

 Measuring almond caramel  

 Helping making orange candy 

 Measuring beure suzete 

 Making vanilla ice cream  

 Making crepes batter  

 Mold cheesecake and chocolate delice  

 Make an order  

 Measuring vanilla sauce 

 Measuring chocolate ganache  

 Packing chocolate ganache  

 Picking mint leaf 

XIIII 

5 May- 10 May 
 Prepare for the opening  

 Clean the utensil  

 Change the baking paper for chocolate delice 
and cheesecake 

 Dusting ramekin  

 Measuring gnocchi 

 Making craquilent dough and mold into coin 

 Measuring choux 

 Making vanilla ice cream 

 Make an order 

 Chop pistachio  

 Packing sugar and egg white for soufflé 
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 Measuring salted caramel 

XV 

12 May-17 May 
 Prepare for the opening  

 Clean the utensil  

 Change the baking paper for chocolate delice 

and cheesecake 

 Making vanilla ice cream  

 Making pistachio ice cream 

 Making almond croquant  

 Dusting ramekin 

 Making crepes batter  

 Measuring chocolate ganache 

 Packing chocolate ganache  

 Picking mint leaf  

 Mold cheesecake and chocolate delice  

 Making craquilent dough and mold into coin 

XVI 

19 May- 24 May 
 Prepare for the opening  

 Clean the utensil  

 Change the baking paper for chocolate delice 
and cheesecake 

 Making vanilla ice cream  

 Making pistachio ice cream 

 Making chocolate ice cream 

 Making strawberry compete  

 Measuring chocolate sauce  

 Making crepes batter  

 Dusting ramekin 

 Make an order  

 Measuring salted caramel  

 Helping making orange candy  

 Measuring chocolate ganache 

 Packing chocolate ganache 

 Measuring choux 

 Making craquilent dough and mold into coin 

XVII 

26 May- 31 May 
 Prepare for the opening  

 Clean the utensil  

 Change the baking paper for chocolate delice 

and cheesecake 

 Making vanilla ice cream  

 Making pistachio ice cream 

 Measuring choux 

 Make an order 

 Mold cheesecake and chocolate delice  

 Dusting ramekin 
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 Chop pistachio  

 Picking mint leaf  

 Packing sugar and egg white for soufflé  

 Making royaltine 

 Making regal base  

 Measuring chocolate sauce  

 Measuring vanilla sauce  

 Measuring egg royale  

 Measuring gnocchi  

 


