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ABSTRACT

The purpose of this internship was to apply the knowledge and techniques
that I have learned in class to a real-world professional kitchen. Corica Pastries is
a well-known bakery that originally founded in Australia, and has opened its first
Indonesian branch in Surabaya, in 2016, specifically on Biliton road. And now
Corica has 6 outlets including their branch in  Jakarta.
Throughout the internship period, I was able to improve my technical culinary
skills, time management, teamwork, and adaptability in a high-pressure
environment, learned about the importance of discipline, consistency, and
communication within a kitchen brigade. | have also made a new acquaintance
who could potentially become my future colleagues.

Keyword: internship, corica pasiries
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