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APPENDIX 

 
Appendix 1. Starfish Bloo 

 

Appendix 2. Hotel Room 
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Appendix 3. Fruit Preparation 

 
 

Appendix 4. Fire Kitchen Photos 
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Appendix 6. Consultation Form 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Alexander Kavin 

Study Program : D3 

Placement of Industrial Training : W Bali - Seminyak 

Field of Work : Starfish Bloo, Fire Dinner, Fire 

Lunch & In-room Dining 

Activity Notes: Month I 

Week Description of activities 

 

 

 

 

 

 

 

 

 

 

1 - 4 

Starfish Bloo 

- Runner for salad bar, main dishes, cereals, 

and cold cuts 

- Making orders at the omelette station 

- Tidying up and cleaning utensils and 

equipments 

- Ingredient receiving 

- Ingredient storing 

- Preparing romaine, iceberg, and crispy red 

lettuce for the next breakfast 

- Preparing tropical fruits for the next 

breakfast 

- Peeling the skins of watermelons, 

pineapples, papayas, and melons 

- Shredding braised pork and chicken for the 

next breakfast 

- In charge of the pork station (Sunday 

brunch) 

- In charge of the seafood station (Sunday 

brunch) 

- Tidying up the station on Sunday brunch 
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Activity Notes: Month II 

Week Description of activities 

 

 

 

 

 

 

 

 

 

5 - 8 

Fire Dinner 

- Portioning, rounding, and flattening > 70 

pieces of welcome bread 

- Occasional work surface cleaning 

- Fire oven cleaning 

- Bake welcome bread when a customer orders 

food 

- Preparing the amuse-bouche station 

- Assisting in mise en place 

- Refresh cutting boards and cleaning work 

surfaces after lunch hour 

- Assisting in making orders 

- Cleaning and storing mise en place 

- Chiller & dry-aging machine temperature 

check 

 

Activity Notes: Month III & IV 

Week Description of activities 

 

 

 

 

 

 

 

9 - 14 

In-room Dining 

Morning Shift (09.00 A.M. - 4.00 P.M.): 

- Cooking 4kg of rice 

- Replenish carrot julienne, Chinese cabbage, 

and chay sim for Mie Goreng Jawa 

- Replenish the cabbage baton and sliced leek 

for Nasi Goreng 

- Assisting in making chicken & prawn spring 

rolls, cheeseburgers, and French fries order 

- Work surface and utensils cleaning 

- Ingredient containers cleaning 

 

 

Afternoon Shift (02:00 P.M. - 11.00 P.M.): 
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 - Refilling diced shrimp, diced chicken sous 

vide, slipper lobster, burger buns, and frozen 

ingredients 

- Assisting in making chicken & prawn spring 

rolls, cheeseburgers, French fries, nasi 

goreng, and mie goreng jawa orders 

- Assisting night shift workers in slicing red 

chili, leek, and plucking coriander for 

garnish 

- Work surface and utensils cleaning 

- Ingredient containers cleaning 

 

 

Banquet Shift (tentative): 

- Slicing lemongrass and kaffir lime leaves for 

sambal matah condiment 

- Preparing sweet chili sauce, soy sauce, and 

sambal ulek for condiments 

- Preparing containers for prawn crackers 

- Cooking and seasoning the blended green 

chili for a condiment 

- Runner for refilling the banquet food 

- Station manning for customer interaction 

- Cooking at the roast/grill station (if 

requested) 

Activity Notes: Month IV - VI 

Week Description of activities 

 

15 - 24 

Fire Lunch 

- Cutting watermelons, melons, papayas, and 

pineapples into cubes for kids' bento 

- Heating basmati rice for poke bowls and 

Korean BBQ chicken rice bowl 
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 - Portioning, rounding, and flattening > 20 

pieces of welcome bread 

- Assisting in cleaning and setting up work 

stations and utensils after breakfast and 

lunch hour 

- Lavosh production 

- Frying sliced baby potatoes 

- Cooking roasted cherry tomatoes 

- Making garlic confit for the catch of the day 

dish 

- Mise en place and making orders of French 

fries, edamame, sweet potato fries, battered 

onion rings, salt and pepper calamari, tuna & 

salmon poke bowls, Korean BBQ chicken 

rice bowl, kids bento, and wagyu burgers. 

- Assisting in the production of condiments 

- Grating and slicing parmesan cheese for mac 

and cheese, spaghetti bolognese, and truffle 

French fries 

- Cleaning up mise en place 
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Appendix 7. Correction List 
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Appendix 8. Appraisal Form 
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Appendix 8. W Training Certification 
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Appendix 9. Cross Exposure Program Evaluation 
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Appendix 10. Certificate of Accomplishment 

 

 


