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APPENDIX 
Appendix 1. Head Chef, Staff, and Trainee 
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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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Appendix 5. Correction List
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Fellicia Can 
Study Program : D3 
Placement of Industrial Training : Common Grounds Surabaya 
Field of Work : Hot Kitchen 
Activity Notes : 25th November 2024 – 8th June 2025 

 
Week Description of activities 

Week 1-4 - Learn the basics of working in the kitchen 
- Learning new recipes 
- Memorizing every menu’s plating style and 

condiment 
- Make pancake batter 
- Learn to store condiments according to SOP 
- When to refill and refresh condiments 
- Make different variations of sambal 
- Manage serving time properly 
- Control the flow of the service 
- Keep track of each dish’s cooking duration 
- Learn how to clean equipment properly 

Week 5 - Grooveyard collaboration with chef Mac 
- Get new recipes 
- Learn how to manage old dishes with new 

dishes’ condiments and plating 
- Handle lunch and dinner rushes effectively 
- Learn how to memorize food tickets and 

their time durations 
Week 6 - 1st General deep clean 

- Clean different equipments according to 
their needs and specific chemical solutions 

- Get to know which equipment must be 
cleaned monthly and which daily/weekly 

Week 7-9 - Learn the ropes by watching for sauté station 
- Move into sauté station 
- Cook and pack spaghettis, rigatoni, 

vermicelli, soba, and rice to save cooking 
time 

- Memorizing each dishes’ condiments and 
when to cook each one 

- Learn every dishes’ seasoning quantity 
- How to handle seafood and how to store 
- Make different cooking bases 
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- Peeling potatoes in large quantities 
- Process vegetables to be prepped for cooking 
- Time cooking cues properly for other 

stations 
- Cut mushrooms, string beans, carrots, 

zucchinis, broccolis, and onions uniformly 
- Process whole chicken and ducks into 

different dishes 
Week 10-15 - Food test and launch magnum collab  

- Learn new dessert recipes 
- Bake cakes and cookies 
- Prepare new condiments such as fruit jellies, 

croissant chips, various creams and filling, 
etc 

- New plating styles and combinations 
- 2nd & 3rd general deep clean 

Week 16-18 - Ramadhan week 
- Handle big reservations 
- Manage time well for lunch and dinner 

rushes 
- Prepare condiments in bigger batches 
- Order ingredients accordingly 

Week 19-22 - Test food and launch Belinda brunch 
collaboration 

- Process more seafood such as shrimp and 
squids 

- Make kimchi 
- Learn how to ration and prepare each 

condiment for short duration use 
- Recreate Belinda’s envisioned dish 

Week 23-24 - Test food Warung Mekarjaya 
- Learn new recipes 
- Trial and error for achieving a specific result 

taste and visual wise 
- Mix and match different components 
- Creating new recipes from scratch from 

provided condiments 
Week 25-26 - 4th general deep clean 

- Moved to grill station 
- Handle mostly protein such as beef and 

chicken 
- Portion the same protein into different dishes 
- Making different marination 
- Fry chicken half cooked for prep 
- Prepare different flour mixes for use 
- Process rump cuts into steaks 
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- Receive ingredient shipments and store 
accordingly 

- Keeping track of stock and doing monthly & 
weekly stock reports 

- Learn how to properly clean deep fryers, 
grill, and teppan 

- Cut brioche and sourdoughs for burgers, 
sandwiches, and toast 

- Perfect cooking cues with other stations 
Week 27-28 - Food test and launch Mata Keranjang 

collaboration 
- Meet chef Jovan and team to collaborate 
- Help prepare new condiments using different 

ingredients 
- Learn Manado cuisine recipes 
- Process tuna into different types of dishes 

such as grilled, raw, and sautéed 
- Make new side dishes 

Week 29 - Prepare for new menu, Pizza 
- Ordering new ingredients 
- Last week of internship 
- Keeping track of stock and doing monthly & 

weekly stock reports 
- Process more protein and learn knife skills 

 


