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ABSTRACT 

Bali is one of the islands renowned for its natural beauty and rich culture, 

attracting both domestic and international tourists to visit and experience its charm. 

In recent years, cafés have become popular destinations among tourists of all ages, 

from young adults to families. One of the cafés is BRAUD. BRAUD is considered 

one of the top competitive cafés in Bali, serving over 200 customers including 

cafés, restaurants, hotels, and villas. The establishment operates through three 

distinct departments: the Lamination department, which produces a variety of 

croissants and other sweets made from puff pastry; the Bakery department, which 

specializes in sourdough, flatbreads, and buns; and the Pastry department, which 

creates a wide range of cakes. 

The author completed an internship from December 2024 to June 2025. 

During the internship, the author gained valuable experience in teamwork, learned 

the importance of discipline, responsibility in handling tasks, time management, 

and developing skills and knowledge. 
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