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APPENDIX 

1. Apraissal Form 
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2. Certificate 
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3. Consultation Form 
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4. Table of Activity 

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Michella Viendra Tjoa 

Study Program : Diploma Program 

Placement of Industrial Training : Corica Pastries Surabaya (Central 

Kitchen) 

Field of Work : Production (Pastry Division) 

Activity Notes : Month I-II 

 

Week Description of activities 

1 - 8 

Learn and make vanilla mousse, tiramisu mousse, 

avocado mousse, chantily cream, raspberry mousse, 

and strawberry mousse. 

Prepare simple syrup and coffee syrup. 

Learn and assist in assembly cakes 

Make condiments for cake like, royaltine and 

raspberry pate de fruit 

Making mango jelly molds from ring cutter and 

plastic wrap, pour mango jelly into molds and put it 

in the freezer.  

Make chocolate glaze, chantily avoset and Ferrero 

ganache for cake cover. 

Make chocolate leaf-shaped and chocolate board 

Stock opname at the end of every month  

Prepare micas for cake assembly 

 

9 - 16 

Make vanilla mousse, tiramisu mousse, avocado 

mousse, chantily cream, raspberry mousse, and 

strawberry mousse. 

Learn and make Nutella mousse, lotus biscoff 

mousse, earl grey avoset. 

Prepare simple syrup and coffee syrup. 

Learn and assist in assembly cakes 

Make condiments for cake like, royaltine and 

raspberry pate de fruit 

Make mango jelly from scratch until freeze it in the 

freezer room.  

Make chantily avoset, magnum glaze, and plain 

glaze for cake covers. 

Fry chopped peanuts and make caramel to make 

peanut caramel for red velvet’s cover 



40 

 

Make chocolate board. 

Stock opname at the end of every month  

Prepare micas for cake assembly and covering cake 

slice 

 

17 - 24 

Make vanilla mousse, tiramisu mousse, avocado 

mousse, chantily cream, raspberry mousse, 

chocolate absolute ganache, hojicha ganache and 

hojicha cream. 

Prepare simple syrup and coffee syrup. 

Assist in assembly cakes. 

Make condiments for cake like, dark rock, white 

royaltine, royaltine and raspberry pate de fruit 

Make chantily avoset, magnum glaze, and pferrero 

ganache. 

Fry chopped peanuts for red velvet’s cover 

Make chocolate board, peanut chocolate, and taro 

chocolate for garnishes. 

Garnish, prepare, and check outlets orders. 

Prepare micas for cake assembly and covering cake 

slice 

Learn about cookies division tasks 
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5. Photos 
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6. Correction List 
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