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 RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Vincent Alexander Wijaya 

Study Program   : Culinary arts 

Placement of Industrial Training : Sofitel Krabi Phokeethra Golf & Spa 

Resort Thailand  

Field of work : Hot kitchen 

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

Week  Description of activities 

1 - Prepare the pizza condiments it is like grate mozzarella 

cheese, slice mushroom, slice spicy salami ham, slice 

onion to make caramelized onion, slice brie cheese, slice 

eggplant, open tomato canned and blend and then 

seasoning with salt and pepper 

-  prepare the focaccia ingredients flour, oil, sugar, yeast 

and also slice tomato cherry for the topping 

- Cook all the condiments it is like sear the eggplants, cook 

and the caramelized onion 

- Prepare the pizza ingredients which is made from pizza 

flour, salt, sugar, oil, yeast 

- Make the pizza dough by use machine 

-  after that slice and shape the dough become round shape. 

Each shape the quantity 250 gr 

- after focaccia ready, slice become few pcs and put in the 

small microwave oven to warm 

- when order came, I support to slice the pizza and plating 

- after closed time to clean the restaurant 

 

  

 

2  - Prepare the pizza condiments it is like grate mozzarella 

cheese, slice mushroom, slice spicy salami ham, slice 

onion to make caramelized onion, slice brie cheese, slice 

eggplant, open tomato canned and blend and then 

seasoning with salt and pepper 

-  prepare the focaccia ingredients flour, oil, sugar, yeast 

and also slice tomato cherry for the topping 



- Cook all the condiments it is like sear the eggplants, cook 

and the caramelized onion 

- Prepare the pizza ingredients which is made from pizza 

flour, salt, sugar, oil, yeast 

- Make the pizza dough by use machine 

-  after that slice and shape the dough become round shape. 

Each shape the quantity 250 gr 

- after focaccia ready, slice become few pcs and put in the 

small microwave oven to warm 

- when order came, I support to slice the pizza and plating 

- after closed time to clean the restaurant 

 

3 - Prepare the pizza condiments it is like grate mozzarella 

cheese, slice mushroom, slice spicy salami ham, slice 

onion to make caramelized onion, slice brie cheese, slice 

eggplant, open tomato canned and blend and then 

seasoning with salt and pepper 

-  prepare the focaccia ingredients flour, oil, sugar, yeast 

and also slice tomato cherry for the topping 

- Cook all the condiments it is like sear the eggplants, cook 

and the caramelized onion 

- Prepare the pizza ingredients which is made from pizza 

flour, salt, sugar, oil, yeast 

- Make the pizza dough by use machine 

-  after that slice and shape the dough become round shape. 

Each shape the quantity 250 gr 

- after focaccia ready, slice become few pcs and put in the 

small microwave oven to warm 

- when order came, I support to slice the pizza and plating 

- after closed time to clean the restaurant 

 

4 - Prepare the pizza condiments it is like grate mozzarella 

cheese, slice mushroom, slice spicy salami ham, slice 

onion to make caramelized onion, slice brie cheese, slice 

eggplant, open tomato canned and blend and then 

seasoning with salt and pepper 

-  prepare the focaccia ingredients flour, oil, sugar, yeast 

and also slice tomato cherry for the topping 

- Cook all the condiments it is like sear the eggplants, cook 

and the caramelized onion 

- Prepare the pizza ingredients which is made from pizza 

flour, salt, sugar, oil, yeast 

- Make the pizza dough by use machine 

-  after that slice and shape the dough become round shape. 

Each shape the quantity 250 gr 



 

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

Week  Description of activities  

1 - cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

- prepare the ingredients food for buffet dinner  

- take a picture of food and send in the kitchen group 

- stand by at buffet area to check need to refill or no need. 

-after buffet finish clear the buffet area 

2 - cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

- prepare the ingredients food for buffet dinner  

- take a picture of food and send in the kitchen group 

- stand by at buffet area to check need to refill or no need. 

-after buffet finish clear the buffet area 

3 - cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

- prepare the ingredients food for buffet dinner  

- take a picture of food and send in the kitchen group 

- stand by at buffet area to check need to refill or no need. 

-after buffet finish clear the buffet area 

4 - cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- after focaccia ready, slice become few pcs and put in the 

small microwave oven to warm 

- when order came, I support to slice the pizza and plating 

- after closed time to clean the restaurant 

 



- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

- prepare the ingredients food for buffet dinner  

- take a picture of food and send in the kitchen group 

- stand by at buffet area to check need to refill or no need. 

-after buffet finish clear the buffet area 

 

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

  

Week  Activity  

1 -Prepare the breakfast station which is consist of egg station, 

noddle station, and bacon 

- cook bacon for spare 

- cook pancake for krab 

- quick break time to eat 

- cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

- Every Wednesday and Thursday go to cold kitchen to learn 

appetizers 

- Go to Thailand White Lotus Restaurant to learn Thailand 

cuisines 

- learn how to use wok 

- cook for the krab 

2 -Prepare the breakfast station which is consist of egg station, 

noddle station, and bacon 

- cook bacon for spare 

- cook pancake for krab 

- quick break time to eat 

- cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 



- after that clean the station 

-every Wednesday and Thursday go to cold kitchen to learn 

about appetizers 

- Go to Thailand White Lotus Restaurant to learn Thailand 

cuisines 

- learn how to use wok 

- cook for the krab 

3 -Prepare the breakfast station which is consist of egg station, 

noddle station, and bacon 

- cook bacon for spare 

- cook pancake for krab 

- quick break time to eat 

- cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

- every Wednesday and Thursday go to cold kitchen to learn 

appetizers 

- Go to Thailand White Lotus Restaurant to learn Thailand 

cuisines 

- learn how to use wok 

- cook for the krab 

4 -Prepare the breakfast station which is consist of egg station, 

noddle station, and bacon 

- cook bacon for spare 

- cook pancake for krab 

- quick break time to eat 

- cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

-every Wednesday and Thursday go to cold kitchen to learn 

appetizer 

 

- Go to Thailand White Lotus Restaurant to learn Thailand 

cuisines 

- learn how to use wok 

- cook for the krab 

 



 

 

 

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

Week  Activity 

1 -Prepare the breakfast station which is consist of egg station, 

noddle station, and bacon 

- cook bacon for spare 

- cook pancake for krab 

- quick break time to eat 

- cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

-every Wednesday and Thursday go to cold kitchen to learn 

appetizer 

- Go to Thailand White Lotus Restaurant to learn Thailand 

cuisines 

- learn how to use wok 

- cook for the krab 

2 -Prepare the breakfast station which is consist of egg station, 

noddle station, and bacon 

- cook bacon for spare 

- cook pancake for krab 

- quick break time to eat 

- cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

-every Wednesday and Thursday go to cold kitchen to learn 

appetizer 

- Go to Thailand White Lotus Restaurant to learn Thailand 

cuisines 

- learn how to use wok 

- cook for the krab 



3 -Prepare the breakfast station which is consist of egg station, 

noddle station, and bacon 

- cook bacon for spare 

- cook pancake for krab 

- quick break time to eat 

- cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

-every Wednesday and Thursday go to cold kitchen to learn 

appetizer 

- Go to Thailand White Lotus Restaurant to learn Thailand 

cuisines 

- learn how to use wok 

- cook for the krab 

3 -Prepare the breakfast station which is consist of egg station, 

noddle station, and bacon 

- cook bacon for spare 

- cook pancake for krab 

- quick break time to eat 

- cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

-every Wednesday and Thursday go to cold kitchen to learn 

appetizer 

- Go to Thailand White Lotus Restaurant to learn Thailand 

cuisines 

- learn how to use wok 

- cook for the krab 

4 -Prepare the breakfast station which is consist of egg station, 

noddle station, and bacon 

- cook bacon for spare 

- cook pancake for krab 

- quick break time to eat 

- cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 



- make sushi for 4 plates 

- after that clean the station 

-every Wednesday and Thursday go to cold kitchen to learn 

appetizer 

- Go to Thailand White Lotus Restaurant to learn Thailand 

cuisines 

- learn how to use wok 

- cook for the krab 

 

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

Week  Activity  

1 -Prepare the breakfast station which is consist of egg station, noddle 

station, and bacon 

- cook bacon for spare 

- cook pancake for krab 

- quick break time to eat 

- cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

-every Wednesday and Thursday go to cold kitchen to learn 

appetizer 

- Go to Thailand White Lotus Restaurant to learn Thailand cuisines 

- learn how to use wok 

- cook for the krab 

2 -Prepare the breakfast station which is consist of egg station, noddle 

station, and bacon 

- cook bacon for spare 

- cook pancake for krab 

- quick break time to eat 

- cook fried egg, bacon, and omelet for customer 

- clear the breakfast station 

- clean the breakfast station 

- prepare omelet for tomorrow breakfast 

- break for lunch 

- make sushi for 4 plates 

- after that clean the station 

-every Wednesday and Thursday go to cold kitchen to learn 

appetizer 

- Go to Thailand White Lotus Restaurant to learn Thailand cuisines 



- learn how to use wok 

- cook for the krab 

3 - prepare the onion slice which consist of slice onion, green chili, 

mint sauce, lime 

- prepare all the box condiments and refill the condiments it is like 

first in first out (FIFO) 

- learn how to make Indian gravy 

- make mint sauce 

- slice chicken for chicken tika 

- prepare the naan dough and roti dough 

- make marinate chicken tika 

- fried papadam 

- break for dinner 

- support to slice the naan bread or tandoori roti 

- plating the dishes 

- clean the kitchen 

4 - prepare the onion slice which consist of slice onion, green chili, 

mint sauce, lime 

- prepare all the box condiments and refill the condiments it is like 

first in first out (FIFO) 

- learn how to make Indian gravy 

- make mint sauce 

- slice chicken for chicken tika 

- prepare the naan dough and roti dough 

- make marinate chicken tika 

- fried papadam 

- break for dinner 

- support to slice the naan bread or tandoori roti 

- plating the dishes 

- clean the kitchen 

 

 

 

  

 

 

 

 



 

 

 

 

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

Week  Activity  

1 - prepare the onion slice which consist of slice onion, green chili, 

mint sauce, lime 

- prepare all the box condiments and refill the condiments it is like 

first in first out (FIFO) 

- learn how to make Indian gravy 

- make mint sauce 

- slice chicken for chicken tika 

- prepare the naan dough and roti dough 

- make marinate chicken tika 

- fried papadam 

- break for dinner 

- support to slice the naan bread or tandoori roti 

- plating the dishes 

- clean the kitchen 

2 - prepare the onion slice which consist of slice onion, green chili, 

mint sauce, lime 

- prepare all the box condiments and refill the condiments it is like 

first in first out (FIFO) 

- learn how to make Indian gravy 

- make mint sauce 

- slice chicken for chicken tika 

- prepare the naan dough and roti dough 

- make marinate chicken tika 

- fried papadam 

- break for dinner 

- support to slice the naan bread or tandoori roti 

- plating the dishes 

- clean the kitchen 

3 - prepare the onion slice which consist of slice onion, green chili, 

mint sauce, lime 

- prepare all the box condiments and refill the condiments it is like 

first in first out (FIFO) 

- learn how to make Indian gravy 

- make mint sauce 



- slice chicken for chicken tika 

- prepare the naan dough and roti dough 

- make marinate chicken tika 

- fried papadam 

- break for dinner 

- support to slice the naan bread or tandoori roti 

- plating the dishes 

- clean the kitchen 

4 - prepare the onion slice which consist of slice onion, green chili, 

mint sauce, lime 

- prepare all the box condiments and refill the condiments it is like 

first in first out (FIFO) 

- learn how to make Indian gravy 

- make mint sauce 

- slice chicken for chicken tika 

- prepare the naan dough and roti dough 

- make marinate chicken tika 

- fried papadam 

- break for dinner 

- support to slice the naan bread or tandoori roti 

- plating the dishes 

- clean the kitchen 

 

 

 

 

 

 

 

 

 

 

 

 



 


