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APPENDIX

Appendix 1. All Staff and Trainees
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Appendix 4. Certificate
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Appendix 5. Internship Appraisal From

AKADFS EVLINER & PATISER)

OTTIMMO

INIIRHANII'JNAI

. L

Internship Appraisal Form

INTERNSHIP , .
MACE: _ (A0Ce pagiries -

o home ViClor\a \yankn  tatreme Eumawpn
Tevaew Period/s 1) Manihily 11 Quarterly ) Bhgewunly [ ) Annually Diste Joiming

Intert's Position : _ OMRY Department :__Arodueiion
REVIEW DATE : 20 MOy 2025 Dwect Supervisor <_FOOY_ PQuStn  «

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

Consistently demonstrates: attentiveness, courtesy and efficient service Lo other staff,
Creates friendly environment.

Team Player
Cooperates and works well with others. Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s.
Follow -Through
.
Sees tasks through completion. Finishes work so that next shift is prepared.

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficlent service to customers. E
Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

Prastices and displays proper grooming, personal hygiena and care,
Mairitaing halr and facial hair (*If any) per proper F&B industrial standards

Mways wear the proper and designated uniform,

4, ONTHE JOB & KNOWLEDGE
Dependability

Can be counted upon to do what is expected and required
Follow instructions and completes work on time with minimum supervision

Work Quality

Work performed according to Chel's standard and on-site work requirements
All job descriptions specification are met. Consistency in work, All recipes are followed

Work Quantity

Complete the expected amount of work in relation to Company’s standards

Grading Guidelines.

Using the 4 point scale below, fill up the following table:
= 4 - Exceeds expectations

» 1.5 - Somewhat Exceeds Expectations

« 3 - Meets expectations

» 2.5 - Somewhat meets expectations

® 2 - Less than expectations

« 1,5 - Somewhat less than expectations

= 1 - Inadequately short of expectations
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Akademi Kuliner & Patiseri ﬁ.
ONSULTATION FORM
OTTIMMO INDUSTRIAL TRAINING /

INTERNASIONAL FOODPRENEURSHIP
No | Date Topic Consultation Name/
Signature
fr.q:?ﬁa ﬂboﬁ.
"
v e
A0S

7. >..»sm Vst bab 1

foust bao W

4 RNBH ravig! Pppend(x

5. ruﬂ eVl pap W

S S E|EE|E

o ist
g \*.hbﬂ.w revis gﬁfﬂﬁ.ﬂ?@

Appendix 6. Consultation Form

Name Vo lvaok®d
Student Number . 2714130010020
Advisor 3 :mm,?e._m&hf.ggngl. STM.
No Date Topic Consultation Name/
Signature
L .
2 | | imeresip weert
2025
3o v
1. k_ internchip Teporty
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9| fr,, | inertship report 75_
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Appendix 7. Correction List
11 July 2025 / 11.15-12.00

AKADEMI KULINER & PATISERI

OTTIMMO’
INTERNASIONAL

PUIARREY BATH | AT RSy RARIY . MATEY SRR

[ 1
Student Name : Victorin Ivanka Gunawan
Student Number $ 2274130010042
Exam Day & Date : Selasa, 11 July 2025
Lecture : Gilbert Yanuar Hadiwirawan, A.Md.Par,
(19900101 1701 041)
No Correction List Page Approval
——— ‘-.-FP
Acknowledge,
Advisor

N\l

19951109 2202 083

i
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AKADEMI KULINER & PATISERI

OTTIMMO’

INTERNASITIONAL

BEA PR AEY ARTN | AR A RARE N ATy G

EE AR BRG] R ERS B

Student Name : Victoria Ivanka Gunawan
Student Number 1 2274130010042
Exam Day & Date : Selasa, 11 July 2025
Lecture : Windi Habsari, 8.T.,, M.S¢
(19960830 2303 019)
No Correction List Page Approval
I | See ewey qage .
ALY CL“"’R"' L, (i 2,
L‘/\-w(?'l-&" 3, Al Dv) mlﬂuj
Acknowledge,
Advisor
ovi Indah Perma i .« M.
19951109 2202 083
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11 July 2025 / 1149730000

AKADEMI KULINER & PATISER!

QTTIMMO

CHVRINARY ARTS | (PR TR RARES) & PARTHY adTH

Student Name : Victoria Ivanka Gunawan

Student Number : 2274130010042

Exam Day & Dale : Selasa, 11 July 2025

Lecture : Novi Indah Permata Sari, S.T., M.Sc
(19951109 2202 083)

No

Correction List

Page Approval

| Ny

Acknowledge,
Advisor

ovi Indah Permata Sari, 8.T.
19951109 2202 083
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name : Victoria Ivanka Gunawan
Study Program : Internship
Placement of Industrial Training : Corica Pastries Surabaya

Field of Work
Activity Notes

: Cake Decoration

: Month |

Week

Description of activities

Learning how to make chocolate decoration
Learning how to decorate cake

Learning how to make chocolate flat

Learning how to make Avoset whipcream for
decorating

Cutting plastic mica for sliced cake cover

Making chocolate decoration

Learning how to make pannacotta

Making fondant for decoration

Decorating cake

Making chocolate flat

Cutting plastic mica for the sliced cake cover

Making fondant for event cake decoration
Making panna cotta

Learning how to make ganache chocolate for glue
Decorating cake

Making chocolate decoration

Making chocolate flat

Cutting plastic mica for the sliced cake cover

*® & ® = @

Decorating cake

Making pannacotta

Making chocolate decoration

Cutting plastic mica for the sliced cake cover
Moving to pie division

37




Activity Notes : Month Il to Month V

Week Description of Activities

1 Assembling pie (cranberry, seasalt, red pie, quiche
lorraine)
Mold pie into the tray
Bake pie shell

2 Learning how to make filling for the pie (cheese frosting
for red pie, chocolate filling for cranberry pie, chocolate
mousse for sea salt, and quiche filling for quiche
lorraine)
Preparing ingredients for making pie
Learning how to finishing the pie

3 Learning how to make chocolate glaze for finishing
cranberry pie and sea salt pie
Learning how to make chocolate ganache for cranberry
pie finishing and for sticking the pie to the underline

4 Learning how to stock opname

Making and assembling pie for adding more stock
Learning how to fill the total finished weight
product paper

Activity Notes : Month VI

Week Description of Activities
| Assembling pie (cranberry, seasalt, red pie, quiche
lorraine)
Mold pie into the tray
Bake pie shell
2 Making filling for the pie (cheese frosting for red pie,

chocolate filling for cranberry pie, chocolate mousse for
sea salt, and quiche filling for quiche lorraine)

Preparing ingredients for making pie
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Finishing the pie (give chocolate ganache for cranberry
pie, give melted chocolate around the pie, add almond
and sea salt for sea salt pie)

Learning how to weighing all the strudel filling into
several size

Peeling and cutting apple for apple filling

Learning how to assembling strudel

Preparing ingredients to make vla vanila

Fill the total finished weigh product paper
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