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APPENDIX 

Appendix 1. Picture with staffs, daily workers, trainees, and making the 

products 
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Appendix 2. Appraisal form 
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Appendix 3. Certificate 
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Appendix 4. Consultation form  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Naufa Ulya 

Study Program : Internship 

Placement of Industrial Training : Braud Artisan Bakery Bali 

Field of Work : Pastry, Lamination, and Bakery Kitchen 

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

 

Week Description of Activities 

I 

(2 des – 8 des) 

- Shaping galette dough, tart shell, flan shell 

- Repack banana cake and carrot cake into paper bag 

- Making sugar dough, carrot cake, coffee soil crumble, 

roasted corn milk, matcha mirror glaze, matcha chiffon, 

scones, brownies, strawberry coulis, maple crumble, 

vanilla chantily cream 

- Assemble new york cheesecake, and strawberry short 

cake  

- Repack brownies, and keep on the walk in chiller  

- Making and baking basque cheesecake and new york 

cheesecake 

- Bake frangipane for pineapple up side down cake  

 

II 

(9 des – 15 des) 

- Making new york cheesecake and basque cheesecake 

dough 

- Assemble corn choux caramel, and peanut butter and 

jelly roll cake 

- Piping choux dough 

- Shaping flan shell 

- Bake and Finishing pecan tart  

- Making strawberry coulis, banana cake dough, carrot 

cake dough, vanilla chiffon cake 

- Infused honey oolong whipping cream  

- Prepare café order 

- Sheeter puff pastry for flan shell 

- General cleaning  

 

III 

(16 des – 22 des) 

- Making raspberry rose pastry cream, honey oolong 

whipping cream. Scones, maple crumble, peanut butter 

chantilly, roasted corn milk, banana pastry cream, 

blueberry chiffon cake, choco chiffon cake, matcha 

chiffon, carrot cake dough, banana cake dough 

- Sheeter puff pastry for flan shell 

- Shaping tart shell 
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- prepare café order 

- Bake basque cheesecake and new York cheesecake  

- Packaging basque cheesecake and new York cheesecake  

- Prepare and assemble corn choux caramel  

- Assemble banoffee tart 

 

IV 

(23 des – 29 des) 

- Repack banana cake and keep on the walk in chiller 

- Wrap vanilla chiffon cake and keep on the chiller 

- Making brownies, scones, banana cake dough, carrot 

cake dough, choco ganache for peanut butter and jelly 

- Making and baking basque cheesecake and new york 

cheesecake  

- Packing basque cheesecake and new york cheesecake  

- Prepare café order 

- Bake flan shell 

- General cleaning 

 

 

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

 

Week Description of Activities 

V 

(30 des – 5 jan) 

- Assembly corn choux caramel  

- Making pecan tart filling, brownies, vanilla chiffon 

cake, choco cashew chiffon, peanut butter diplomat 

cream, sugar dough, tiramisu sponge cake, pecan tart, 

pate sucree, banana cake dough, carrot cake dough 

- Making and baking basque cheesecake and new york 

cheesecake  

- Prepare café order 

- Sheeter galette dough and sugar dough  

- Repack banana cake and carrot cake into paper bag 

- Packing basque cheesecake and new york cheesecake  

 

VI 

(6 jan – 12 jan) 

- Making maple crumble, matcha chantilly, brownies 

- Shaping and baking flan shell, scones 

- Making and bake basque cheesecake and new York 

cheesecake  

- Making and baking carrot dan banana dough 

- Packing banana cake and carrot cake  

- Prepare café order 

- Piping choux  

- Assembly corn choux caramel  

- Packing basque cheesecake and new york cheesecake 

- Finishing pecan tart 
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- General cleaning  

 

VII 

(13 jan – 19 jan) 

- Prepare guava jam  

- Bake flan shell  

- Prepare café order  

- Repack banana cake and carrot cake into paper bag 

- Making sugar dough, brownies, peanut butter chantilly, 

raspberry chocolate ganache  

- Making and baking basque cheesecake, new york 

cheesecake, carrot cake, banana cake 

- Packing basque cheesecake and new York cheesecake  

- Assembly earl praline cake  

 

VIII 

(20 jan – 26 jan) 

- Packing basque cheesecake and new york cheesecake  

- Prepare café order 

- Making and baking basque cheesecake and new york 

cheesecake, carrot cake, banana cake, brownies 

- Prepare raspberry rose lychee cake, blueberry basil roll 

cake, earl praline cake , pineapple up side down cake  

- Packing banana cake and carrot cake  

- Assembly raspberry rose lychee cake and earl praline 

cake 

- General cleaning  

IX 

(27 jan - 2 feb) 

- Making peanut butter chantilly, choux dough, rose 

chantilly, raspberry rose jelly, brownies 

- Pepare café order 

- Repack banana cake and carrot cake into paper bag 

- Assembly raspberry rose lychee cake and earl praline 

cake  

- Packing carrot cake, banana cake, brownies  

- Making and baking basque cheesecake and new york 

cheesecake, banana cake, carrot cake 

- Packing basque cheesecake and new york cheesecake  

 

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

 

Week Description of Activities 

X 

(3 feb – 9 feb) 

- Folding croissant & danish dough  

- Topped almond cream and almond slice for almond 

croissant  

- Shaping croissant & pain au chocolat 

- Wrapping container for croissant & danish dough 

- General cleaning  
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XI 

(10 feb – 16 feb) 

- Folding croissant dough  

- Folding butter for croissant and danish 

- Topped almond cream and almond slice for almond 

croissant  

- Shaping croissant & pain au chocolat 

- Egg wash croissant  

- Making egg wash 

- Wrapping container for croissant & danish dough 

 

XII 

(17 feb – 23 feb) 

- Shaping croissant & pain au chocolat 

- Topped almond cream and almond slice for almond 

croissant  

- Prepare glaze cinnamon roll, pain au raisin, croissant, 

pain au chocolat for order list 

- Folding butter for croissant dough 

- Cutting & shaping glaze cinnamon roll, pain au raisin 

- Egg wash croissant  

- Making egg wash  

- Sort croissant & pain au chocolat 

- General cleaning  

 

XIII 

(24 feb – 2 mar) 

- Folding dough 

- Shaping croissant, pain au chocoloat, vegan croissant  

- Folding & cutting pain au chocolat 

- Topped almond cream and almond slice for almond 

croissant  

- Sort croissant & pain chocolat  

- Egg wash croissant  

- Making eggwash 

- Wrapping container for croissant & danish dough 

 

 

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

 

Week Description of Activities 

XIV 

(3 mar – 9 mar) 

- Making almond cream in a big batch 

- Making egg wash  

- Bake croissant, pain au chocolat. almond croissant, 

kougin amann 

- Shaping croissant, pain au chocolat, apple tatin, kougin 

amann 

- Sort pain au chocolat 

- General cleaning  
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XV 

(10 mar – 16 mar) 

- Making almond cream in a big batch 

- Topped almond cream and almond slice for almond 

croissant  

- Egg wash pain au chocolat  

- Making egg wash  

- Shaping vegan croissant, vegan pain au chocolat, 

banana choco danish, croissant, and pain au chocolat 

- Prepare pain au chocolat for order  

- Sort croissant  

- Sheeter & shaping glaze cinnamon roll, pain au raisin 

 

XVI 

(17 mar – 23 mar) 

- Shaping puff pastry  

- Mixing puff pastry  

- Folding puff pastry  

- Shaping croissant, banana choco danish, pain au 

chocolat, glaze cinnamon roll. pain au raisin  

- Topped almond cream and almond slice for almond 

croissant  

- Egg wash croissant  

- Making almond cream in a big batch  

- Bake croissant  

- Trial for exam  

- Prepare some condiments for exam 

- General cleaning  

 

XVII 

(24 mar – 28 mar) 

- Topped almond cream and almond slice for almond 

croissant  

- Shaping croissant, pain au chocolat, banana choco 

danish, kougin amann  

- Bake croissant  

- Egg wash croissant & pain au chocolat  

- Making almond cream in a big batch  

- Wrapping container for croissant & danish dough 

- Big general cleaning before Bali's Day of Silence 

 

 

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

 

Week Description of Activities 

XVIII 

(3 apr – 13 apr) 

- Pastry & lamination exam  

- Shaping seeded loaf, country rye, dark rye, country 

white sourdough, baguette, milk bun. brioche bun, 

English muffin, pita pocket, ciabatta, banh mi 
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- Grill English muffin  

- Prepare banneton and dusting flour for sourdough  

- Prepare round mold for brioche bun, milk bun  

- Egg wash & topped sesame for milk bun & brioche bun 

- Making egg wash  

 

XIX 

(14 apr – 20 apr) 

 

- Making raisin starter water for starter  

- Feeding starter  

- Prepare and chop garlic, rosemary for focaccia 

- Shaping milk bun, brioche bun, brioche loaf, ciabatta, 

english muffin, baguette, bagel, country white 

sourdough, sourdough bun 

- Scalling ingredients for pita pocket, ciabatta, miso 

sesame bread, sweet potato brioche bun, brioche bun, 

vegan spinach bun, vegan brioche 

- Prepare banneton and dusting flour for sourdough  

- Prepare round mold for brioche bun, milk bun, vegan 

spinach bun  

- Egg wash milk bun & brioche bun  

- General cleaning  

 

XX 

(21 apr – 27 apr) 

- Shaping pita pocket, toast, shokupan, bagel, ciabatta, 

focaccia, baguette, milk bun, banh mi, brioche bun, 

country white sourdough, country wheat sourdough 

- Scalling ingredients for vegan charcoal bun, charcoal 

bun, vegan spinach bun, milk bun, sweet potato brioche, 

brioche, ciabatta, pita pocket, scalded  

- Egg wash milk bun & brioche bun 

- Dividing and preshape sourdough 

- Feeding starter  

- Scoring sourdough  

- Egg wash and topped sesame for milk bun & brioche 

bun 

 

XXI  

(28 apr – 4 mei) 

- Trimming ciabatta 

- Feeding starter  

- Dusting tray bagel 

- Prepare and chop garlic, rosemary for focaccia 

- Prepare banneton and dusting flour for sourdough  

- Prepare round mold for brioche bun, milk bun, vegan 

spinach bun  

- Shaping bread roll, Turkish, English muffin, milk bun, 

brioche bun, baguette, banh mi, ciabatta  

- Scalling ingredients for sweet potato brioche, vegan 

charcoal bun, charcoal bun, vegan spinach bun, vegan 

brioche, ciabatta, pita pocket, baguette, danish rye 
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- Making marmite from bread waste for the one of bread 

ingredient 

- General cleaning  

 

 

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

 

Week Description of Activities 

XXII 

(5 mei – 11 mei) 

- Dusting tray bagel  

- Prepare banneton and dusting flour for sourdough  

- Egg wash milk bun & brioche bun  

- Shaping shokupan, toast, bread roll, banh mi, baguette, 

bagel. ciabatta, milk bun, brioche bun, brioche loaf, 

vegan brioche  

- Scalling ingredients for bread roll, seeded bread roll, 

shokupan, toast, pita pocket, brioche, vegan brioche, 

charcoal bun 

- Feeding starter  

- Trimming ciabatta  

- Scalling and preshape country white sourdough  

- Prepare round mold for milk bun & brioche bun 

 

XXIII 

(12 mei – 18 mei) 

- Scoring country white sourdough  

- Grill English muffin  

- Feeding starter  

- Prepare banneton and dusting flour for sourdough  

- Trial focaccia for exam  

- Prepare and chop garlic, rosemary for focaccia 

- Shaping coutry rye sourdough, country wheat 

sourdough, country white sourdough, banh mi, bagel, 

miso sesame loaf, potato bun, hot dog bun 

- Scalling ingredients for milk bun, brioche, vegan 

brioche, shokupan, ciabatta, pita pocket, sweet potato 

brioche 

- Making egg wash  

- Egg wash hot dog bun, milk bun, and brioche bun  

- General cleaning  

 

XXIV 

(19 mei – 25 mei) 

- Trial focaccia for exam  

- Shaping dark rye, country rye, country wheat, vegan 

beetroot bun, vegan spinach bun, milk bun, English 

muffin, potato bun, sourdough bun, seeded loaf 

- Dusting tray bagel 
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- Prepare round mold for vegan spinach bun, vegan 

beetroot bun, vegan charcoal bun, milk bun, brioche 

bun 

- Scalling ingredients for scalded, miso sesame loaf, milk 

bun, sweet potato brioche, pita pocket, vegan brioche, 

vegan spinach, charcoal bun 

- Feeding starter 

- Egg wash hot dog bun, milk bun, brioche bun, brioche 

loaf 

- Prepare and chop garlic, rosemary for focaccia 

 

XXV 

(26 mei – 2 jun) 

- Scoring bread roll & country white sourdough 

- Bake country white sourdough 

- Prepare round mold for vegan spinach bun, vegan 

beetroot bun, vegan charcoal bun, milk bun, brioche 

bun 

- Dusting tray bagel  

- Shaping focaccia slab, sourdough bun, bagel, vegan 

beetroot bun, pita pocket, ciabatta, milk bun, brioche 

loaf, brioche bun, milk bun, baguette, hot dog bun, 

country white sourdough 

- Scalling ingredients for danish rye, vegan brioche bun, 

sweet potato brioche, miso sesame loaf, scalded, 

ciabatta, pita pocket, focaccia slab, charcoal bun  

- Prepare banneton and dusting flour for sourdough  

- Trimming ciabatta  

- Making egg wash  

- Egg wash & topped sesame for milk bun, and brioche 

bun 

- General cleaning  

- Bakery exam 

 

 

 

 

 


