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ABSTRACT 

This internship report presents the six-month internship experience carried 

out from December 3rd, 2024 to May 31st, 2025 at Centara Karon Resort Phuket, 

Thailand. The internship aimed to improve basic culinary techniques, gain insight 

into real hotel kitchen operations, explore Thai cuisine, develop problem-solving 

skills during service, and prepare for future career opportunities in the culinary or 

hospitality industry. Throughout the internship, the author was involved in daily 

breakfast operations across both Thai and Western kitchens. Activities included 

buffet setup, food preparation, live cooking at noodle soup and egg stations, 

handling condiments, managing ingredient storage, and maintaining kitchen 

cleanliness. Several challenges were encountered, including communication 

barriers due to language differences and operational inefficiencies during peak 

hours. These were addressed through active adaptation, teamwork, and learning by 

observation. The internship provided valuable real-world experience, enhanced 

culinary skills, improved communication, and deepened understanding of Thai 

cuisine. It also raise up greater discipline, responsibility, and adaptability in a 

professional setting, making it a meaningful foundation for future career 

development. 
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