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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Sitti Halimah 

Study Program : D3 

Placement of Industrial Training : Mercure Hotel Samarinda 

Field of Work : Cold Kitchen 

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

 

Week Description of activities 

I  

Morning 

Shift 

(07.00-

17.00). 

- Introduction. 

- Checking breakfast buffet. 

- Manning the egg stall. 

- Closing breakfast. 

- Fill the empty cereal. 

- Prepare salad bar condiments for breakfast 

tomorrow. 

- Prepare chicken porridge condiments for breakfast 

tomorrow. 

- Reading the Ivory Restaurant menu and learn to 

make a la carte orders at Ivory Restaurants. 

 

II - Checking breakfast buffet 

- Manning the pasta stall. 

- Closing breakfast. 

- Fill the empty cereal. 

- Prepare salad bar condiments for breakfast 

tomorrow. 

- Prepare omelette condiments (Onion, Paprika and 

Sausage). 

- Prepare chicken porridge condiments for breakfast 

tomorrow. 

- Prepare welcome snacks. 

- Cleaning cold kitchen. 

III - Checking breakfast buffet. 

- Be ready to always go around checking the breakfast 

buffet and guarding the area round the breakfast 

buffet. 

- Fill the empty breakfast buffet. 

- Closing breakfast. 

- Fill the empty cereal. 

- Prepare salad bar condiments for breakfast 

tomorrow. 

- Prepare chicken porridge condiments for breakfast 

tomorrow. 
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- Prepare omelette condiments (Onion, Paprika and 

Sausage). 

- Make herbal medicine for breakfast. ( Turmeric and 

Tamarind, Galangal and Ginger). 

IV - Checking breakfast buffet. 

- Closing breakfast. 

- Fill the empty cereal. 

- Prepare for breakfast. 

- Seasoning chicken for shawarma. 

- Prepare for newyear event. 

- Set up for newyear event. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Sitti Halimah 

Study Program : D3 

Placement of Industrial Training : Mercure Hotel Samarinda 

Field of Work : Cold Kitchen 

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

 

Week Description of activities 

I  

Morning 

Shift 

(07.00-

17.00) 

- Checking breakfast buffet. 

- Closing breakfast. 

- Prepare welcome snacks. 

- Cleaning fruit chiller. 

- Wash fruits and put in chiller. 

- Prepare whole fruits for breakfast. 

- Prepare individual salads. 

II - Checking breakfast buffet. 

- Prepare for business lunch. 

- Make a Shawarma. 

- Check a la carte condiments. 

- Peeling boiled eggs. 

- Crack the eggs and strain the eggs for breakfast (egg 

station). 

- Prepare welcome snacks. 

- Make a la carte orders. 

III - Checking breakfast buffet. 

- Closing breakfast. 

- Take a buffet food at Banquet. 

- Set up business lunch. 

- Prepare for noodle station condiments for breakfast. 

- Prepare yogurt. 

IV - Checking breakfast buffet. 

- Prepare ingridients and cook for business lunch. 

- Set up business lunch. 

- Be ready to always go around checking the business 

lunch buffet and guarding the area round the 

business lunch buffet. 

- Prepare canape. 

- Cleaning the chiller in cold kitchen. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Sitti Halimah 

Study Program : D3 

Placement of Industrial Training : Mercure Hotel Samarinda 

Field of Work : Cold Kitchen 

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

 

Week Description of activities 

I 

Morning 

Shift 

(07.00-

17.00). 

 

- Checking breakfast buffet. 

- Closing breakfast. 

- Cleaning the chiller and food label. 

- Prepare whole fruits and put in a tray. 

- Make a dressing salad. 

- Make a la carte orders. 

II - Checking breakfast buffet. 

- Closing breakfast. 

- Make a shrimp paste chili. 

- Wrap fish and store in the freezer. 

- Prepare a la carte condiments. 

- Make a tuille for stock a la carte. 

III - Checking breakfast buffet. 

- Closing breakfast. 

- Deliver fruit to events. 

- Make a muesli. 

- Cleaning butcher. 

IV - Checking breakfast buffet. 

- Closing breakfast. 

- Guard the soto stall at wedding event. 

- Cleaning a la carte chiller. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Sitti Halimah 

Study Program : D3 

Placement of Industrial Training : Mercure Hotel Samarinda 

Field of Work : Pastry 

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

 

Week Description of activities 

I  

Morning 

Shift 

(07.00-

17.00). 

- Check the pastry section breakfast regularly. 

- Prepare Nusantara Ice condiments for business lunch 

(if there is). 

- Breaking eggs to make products. 

- Learn to mix using a mixer and make various cakes. 

- Learn cake finishing and cake decorating. 

- Stir the cream cheese. 

- Deliver coffee break. 

II - Check the pastry section breakfast regularly. 

- Breaking eggs to make products. 

- Making and decorating VIP cakes (VIP guests staying 

overnight). 

- Make bread butter pudding. 

- Make assorted cakes. 

- Finishing cake and decorating cakes. 

III - Check the pastry section breakfast regularly. 

- Prepare Nusantara Ice condiments for Iftar. 

- Breaking eggs to make products. 

- Making and decorating VIP cakes (VIP guests staying 

overnight). 

- Make assorted cakes. 

- Finishing cake and decorating cakes. 

- Make umm ali for Iftar. 

- Move Jajanan Pasar to a plate. 

- Prepare set up for Iftar. 

IV - Check the pastry section breakfast regularly. 

- Refill buffet breakfast. 

- Breaking eggs to make products. 

- Make assorted cakes. 

- Finishing cake and decorating cakes. 

- Make umm ali for Iftar. 

- Making cookies for Eid hampers. 

- Move Jajanan Pasar to a plate. 

- Garnished the cakes and put it on a plate. 

- Prepare set up for Iftar. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Sitti Halimah 

Study Program : D3 

Placement of Industrial Training : Mercure Hotel Samarinda 

Field of Work : Pastry 

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

 

Week Description of activities 

I 

Morning 

Shift 

(07.00-

17.00). 

- Check the pastry section breakfast regularly. 

- Prepare Nusantara Ice condiments for business lunch 

(if there is). 

- Breaking eggs to make products. 

- Make bread butter pudding. 

- Make assorted cakes. 

- Make jajanan pasar. 

- Make garnish chocolate. 

II - Check the pastry section breakfast regularly. 

- Prepare Nusantara Ice condiments for business lunch 

(if there is). 

- Prepare Ice Cream condiments for business lunch (if 

there is). 

- Breaking eggs to make products. 

- Make bread butter pudding. 

- Make assorted cakes. 

- Make dubai chocolate. 

III - Check the pastry section breakfast regularly. 

- Refill buffet breakfast. 

- Closing. 

- Throw away leftover breakfast food except for bread 

and croissants. 

- Prepare ingredient and product a la carte. 

- Make a egg tart and bake egg tart. 

- Prepare products for tomorrow’s event. 

- Rolling croissants for breakfast tomorrow. 

- Make sweet bread for breakfast. 

- Cleaning the chiller. 

IV - Check the pastry section breakfast regularly. 

- Refill buffet breakfast. 

- Closing. 

- Throw away leftover breakfast food except for bread 

and croissants. 

- Deliver coffee break. 

- Weighing ingredients to make a various cakes. 
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- Prepare tools for mixing cakes. 

- Mix the cake ingredients and bake in the oven. 

- Finishing cake. 

- Store the cake in the chiller. 

- Make a sugardough and bake sugardough. 

- Cleaning station. 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Sitti Halimah 

Study Program : D3 

Placement of Industrial Training : Mercure Hotel Samarinda 

Field of Work : Pastry 

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

 

Week Description of activities 

I 

Morning 

Shift (07.00-

17.00). 

- Check the pastry section breakfast regularly. 

- Make bread butter pudding. 

- Maintain sales booth at the event. 

- Prepare product for tomorrow’s event. 

II - Check the pastry section breakfast regularly. 

- Deliver cakes and set up a Beryl Lounge for sale. 

- Making and decorating VIP cakes (VIP guests 

staying overnight). 

- Make bread butter pudding. 

- Cutting bread and giving jam and toasting the 

bread for special treatment. 

- Make brownies. 

- Make a ladyfingers and tiramisu filling. 

- Cleaning dry store. 

III 

 

 

 

- Check the pastry section breakfast regularly. 

- Refill buffet breakfast. 

- Prepare Nusantara Ice condiments for business 

lunch (if there is). 

- Prepare Ice Cream condiments for business lunch 

(if there is). 

- Cutting pudding for event. 

- Closing. 

- Set up for business lunch. 

- Make chocolate ganache. 

- Make bread butter pudding. 

- Make jajanan pasar. 

- Make a la carte products. 

- Cleaning station. 

IV - Check the pastry section breakfast regularly. 

- Refill buffet breakfast. 

- Closing. 

- Throw away leftover breakfast food except for 

bread and croissants. 

- Make a test food. 

- Cleaning chiller and station. 
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