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APPENDIX 

Appendix 1. Picture with crew, daily workers, and trainees 
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Appendix 2. Appraisal form 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name                : Angel Natalia Tansil 

Study Program                        : D3 

Placement of Industrial Training        : BRAUD Artisan Bakery 

Field of Work     : Lamination  

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

Week Description of Activities 

I - Make Croissant and Pain au Chocolate. 

- Wrap container for lamination dough, 8 batch 

with 9. 

- Make Almond Croissant (40 gr, 70 gr and 90 

gr). 

- Prepare mold for Glazed Cinnamon Roll, Pain 

au Raisin, Apple Tatin and Kougin Amann. 

- Folding, wrapping and rest dough in the 

freezer. 

- Restock the dough in the chiller to be shaped 

by the night shift. 

II - Make Croissant. 

- Prepared toping for Glazed Cinnamon Roll, 

Pain au Raisin, Kougin Amann, and Banana 

Chocolate Danish. 

- Help egg washing the croissant that already 

proofing. 

- Make eggwash. 

- Make sweet pastry such as Pain au Chocolate, 

Glazed Cinnamon Roll, Pain au Raisin, 

Banana Chocolate Danish and Apple Tatin. 

- Prepare whole sale orders 

- Prepare mold for Glazed Cinnamon Roll, Pain 

au Raisin, Apple Tatin and Kougin Amann. 

- Wrap container for lamination dough, 8 batch 

with 9. 

- Make Almond Croissant (40 gr, 70 gr and 90 

gr). 

- Folding, wrapping and rest dough in the 

freezer. 

- Take out the Croissant folding dough from 

freezer. 
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- Restock the dough in the chiller to be shaped 

by the night shift. 

III, IV & V - Make Croissant 

- Prepared toping for Glazed Cinnamon Roll, 

Pain au Raisin, Kougin Amann, and Banana 

Chocolate Danish. 

- Help egg washing the croissant that already 

proofing. 

- Make eggwash. 

- Make sweet pastry such as Pain au Chocolate, 

Glazed Cinnamon Roll, Pain au Raisin, 

Banana Chocolate Danish and Apple Tatin. 

- Prepare and store café orders. 

- Prepare whole sale orders 

- Prepare mold for Glazed Cinnamon Roll, Pain 

au Raisin, Apple Tatin and Kougin Amann. 

- Wrap container for lamination dough, 8 batch 

with 9. 

- Make Almond Croissant (40 gr, 70 gr and 90 

gr). 

- Bake Croissant and Pain au Chocolate. 

- Folding, wrapping and rest dough in the 

freezer. 

- Take out the Croissant folding dough from 

freezer. 

- Restock the dough in the chiller to be shaped 

by the night shift. 

 

Field of Work     : Lamination  

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

Week Activities 

I & II - Make Croissant 

- Weighing the remaining unused dough for 

mixing tomorrow around 10 pcs. 

- Prepared toping for Glazed Cinnamon Roll, 

Pain au Raisin, Kougin Amann, and Banana 

Chocolate Danish. 

- Help egg washing the croissant that already 

proofing. 

- Make eggwash. 
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- Make sweet pastry such as Pain au Chocolate, 

Glazed Cinnamon Roll, Pain au Raisin, 

Banana Chocolate Danish and Apple Tatin. 

- Prepare and store café orders. 

- Prepare whole sale orders 

- Prepare mold for Glazed Cinnamon Roll, Pain 

au Raisin, Apple Tatin and Kougin Amann. 

- Wrap container for lamination dough, 8 batch 

with 9. 

- Make Almond Croissant (40 gr, 70 gr and 90 

gr). 

- Bake Croissant and Pain au Chocolate. 

- Folding, wrapping and rest dough in the 

freezer. 

- Take out the Croissant folding dough from 

freezer. 

- Restock the dough in the chiller to be shaped 

by the night shift. 

III & IV - Mixing and weighing dough for lamination, 8 

batch with 9 container each batch. 

- Sheet and keep the dough in freezer. 

- Sheet lamination dough that already has butter 

inside. 

- Makes Croissant. 

- Weighing the remaining unused dough for 

mixing tomorrow around 10 pcs. 

- Make Croissant 

- Prepared toping for Glazed Cinnamon Roll, 

Pain au Raisin, Kougin Amann, and Banana 

Chocolate Danish. 

- Help egg washing the croissant that already 

proofing. 

- Make eggwash. 

- Make sweet pastry such as Pain au Chocolate, 

Glazed Cinnamon Roll, Pain au Raisin, 

Banana Chocolate Danish and Apple Tatin. 

- Prepare and store café orders. 

- Prepare whole sale orders 

- Prepare mold for Glazed Cinnamon Roll, Pain 

au Raisin, Apple Tatin and Kougin Amann. 

- Wrap container for lamination dough, 8 batch 

with 9. 

- Make Almond Croissant (40 gr, 70 gr and 90 

gr). 

- Bake Croissant and Pain au Chocolate. 
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- Folding, wrapping and rest dough in the 

freezer. 

- Take out the Croissant folding dough from 

freezer. 

- Restock the dough in the chiller to be shaped 

by the night shift. 

 

Field of Work     : Bakery  

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

Week Activities 

I, II, III, IV - Make egg wash from egg yolk, salt, and milk. 

- Toppings the bread with white sesame, black 

sesame, and mix sesame according to order. 

- Cutting and portion all the dough that has been 

mixed.  

- Shaping Sourdough Bread and Flat Bread.  

- Rolling the Buns. 

- Dusting the banneton with bread flour so the 

dough does not stick to the banneton. 

- Prepare boards, trays, and trolleys, and 

buttering the bread mold about 60 trays for 

Buns. 

- Weighing ingredients, prepare spinach juice, 

peel and cut potatoes. 

- Feeding starter around 3 containers, make 

tangzhong for Shokupan and poolish for flat 

bread. 

 

Field of Work     : Bakery  

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

Week Activities 

I, II, III, IV - Make egg wash from egg yolk, salt, and milk. 

- Toppings the bread with white sesame, black 

sesame, and mix sesame according to order. 

- Cutting and portion all the dough that has been 

mixed.  

- Shaping Sourdough Bread and Flat Bread.  

- Rolling the Buns. 
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- Dusting the banneton with bread flour so the 

dough does not stick to the banneton. 

- Prepare boards, trays, and trolleys, and 

buttering the bread mold about 60 trays for 

Buns. 

- Weighing ingredients, prepare spinach juice, 

peel and cut potatoes. 

- Feeding starter around 3 containers, make 

tangzhong for Shokupan and poolish for flat 

bread. 

 

Field of Work     : Pastry 

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

Week Activities 

I - Prepare mold for Burnt Basque Cheesecake, 

Ney York Cheesecake, Brownie, Banana Cake 

and Carrot Cake with butter and baking paper. 

- Bake Burnt Basque Cheesecake, New York 

Cheesecake. 

- Make and bake Banana Cake, Carrot Cake and 

Brownie. 

- Assembling whole sale orders such as Burnt 

Basque Cheesecake and New York 

Cheesecake. 

- Make Burnt Basque Cheesecake and New 

York Cheesecake dough for café and whole 

sale. 

II - Prepare mold for Burnt Basque Cheesecake, 

Ney York Cheesecake, Brownie, Banana Cake 

and Carrot Cake with butter and baking paper. 

- Bake Burnt Basque Cheesecake, New York 

Cheesecake. 

- Make and bake Banana Cake, Carrot Cake, 

Brownie, Lady Finger and Sugar Dough.  

- Assembling whole sale orders such as Burnt 

Basque Cheesecake and New York 

Cheesecake. 

- Make Burnt Basque Cheesecake and New 

York Cheesecake dough for café and whole 

sale. 
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III - Prepare mold for Burnt Basque Cheesecake, 

Ney York Cheesecake, Brownie, Banana Cake 

and Carrot Cake with butter and baking paper. 

- Bake Burnt Basque Cheesecake, New York 

Cheesecake. 

- Make and bake Banana Cake, Carrot Cake, 

Brownie, Lady Finger and Sugar Dough.  

- Assembling whole sale orders such as Burnt 

Basque Cheesecake and New York 

Cheesecake. 

- Make Burnt Basque Cheesecake and New 

York Cheesecake dough for café and whole 

sale. 

- Assembling café orders such as Raspberry 

Lychee Cake, Earl Praline Gateaux, Lemon 

Cruller (Sunday-Wednesday), Strawberry 

Mint Cruller for Best Sunday Special (BSS) 

(Thursday-Saturday), Burnt Basque 

Cheesecake and New York Cheesecake. 

IV - Prepare mold for Burnt Basque Cheesecake, 

Ney York Cheesecake, Brownie, Banana Cake 

and Carrot Cake with butter and baking paper. 

- Bake Burnt Basque Cheesecake, New York 

Cheesecake. 

- Make and bake Banana Cake, Carrot Cake, 

Brownie, Lady Finger, Sugar Dough, Pate 

Sucree, Chocolate Cashew Chiffon Cake and 

Raspberry Chiffon Cake. 

- Assembling whole sale orders such as Burnt 

Basque Cheesecake and New York 

Cheesecake. 

- Make Burnt Basque Cheesecake and New 

York Cheesecake dough for café and whole 

sale. 

- Assembling café orders such as Raspberry 

Lychee Cake, Earl Praline Gateaux, Lemon 

Cruller (Sunday-Wednesday), Strawberry 

Mint Cruller for Best Sunday Special (BSS) 

(Thursday-Saturday), Burnt Basque 

Cheesecake and New York Cheesecake. 

- Assembly Raspberry Lychee Cake and Earl 

Praline Gateaux for stock. 

- Make Cruller dough. 

- Pipe Cruller for stock. 
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Field of Work     : Pastry 

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

Week Activities 

I - Prepare mold for Burnt Basque Cheesecake, 

Ney York Cheesecake, Brownie, Banana Cake 

and Carrot Cake with butter and baking paper. 

- Bake Burnt Basque Cheesecake, New York 

Cheesecake. 

- Make and bake Banana Cake, Carrot Cake, 

Brownie, Lady Finger, Sugar Dough, Pate 

Sucree, Chocolate Cashew Chiffon Cake and 

Raspberry Chiffon Cake. 

- Assembling whole sale orders such as Burnt 

Basque Cheesecake and New York 

Cheesecake. 

- Make Burnt Basque Cheesecake and New 

York Cheesecake dough for café and whole 

sale. 

- Assembling café orders such as Raspberry 

Lychee Cake, Earl Praline Gateaux, Lemon 

Cruller (Sunday-Wednesday), Strawberry 

Mint Cruller for Best Sunday Special (BSS) 

(Thursday-Saturday), Burnt Basque 

Cheesecake and New York Cheesecake. 

- Make Banana Pastry Cream for Lamination. 

- Make Cruller dough. 

- Fried Cruller for café orders. 

- Pipe Cruller for stock. 

II, III & IV - Prepare mold for Burnt Basque Cheesecake, 

Ney York Cheesecake, Brownie, Banana Cake 

and Carrot Cake with butter and baking paper. 

- Bake Burnt Basque Cheesecake, New York 

Cheesecake. 

- Make and bake Banana Cake, Carrot Cake, 

Brownie, Lady Finger, Sugar Dough, Pate 

Sucree, Tiramisu Sponge Cake, Chocolate 

Cashew Chiffon Cake and Raspberry Chiffon 

Cake. 

- Assembling whole sale orders such as Burnt 

Basque Cheesecake and New York 

Cheesecake. 
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- Make Burnt Basque Cheesecake and New 

York Cheesecake dough for café and whole 

sale. 

- Assembling café orders such as Raspberry 

Lychee Cake, Earl Praline Gateaux, Lemon 

Cruller (Sunday-Wednesday), Strawberry 

Mint Cruller for Best Sunday Special (BSS) 

(Thursday-Saturday), Burnt Basque 

Cheesecake and New York Cheesecake. 

- Make Banana Pastry Cream for Lamination. 

- Make Cruller dough. 

- Fried Cruller for café orders. 

- Pipe Cruller for stock.  

- Prepare whole sale order such as Brownie, 

Pate Sucree, Sugar Dough, Lady Finger, 

Banana Cake, and Carrot Cake. 

 


