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APPENDIX

Appendix 1. Certificate

2

ssrTeaT

Jin. Paneal Bara Bolong No 72 Canggu,
Ko Kuma Utara, Kab Badung, Bali 80561

CERTIFICATE

AWARDS THIS CERTIFICATE TO:

Who rtroinee for tulu Bistror Ball from the periogd

Jonuory OSth 2025 « July OSth 2025 occupied the position eof
Cook

On beball of Lulu Bistrot Boll, we wish you all the Dest in future

engeavars

AUSTIN MILANA An,{.u ASTAR!

Head Chef Human Resources
Supervisor
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Apppendix 2. Appraisal Form

AKADEMI KULINER & PATISERI

OTTIMMO

®

Internship Appraisal Form

INTE k\AblUNJ\L
. NSHIP LAY AN AT SAB &
PLACE: \uW Biitmer |, Bal
Frst Name _EUMEe Last Name_IANAQ
Review Period/'s - T4 Monthly [} Quarterty O Brannualy T Annualy Date Jaining
. @ Month§
Intern's Position ; _ TToVeR Department ;_COd Kitchen
neview Date .4 Jull 2026 Direct Supervisor +_Rustin_ Mitana X
GRADING FACTORS
1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations
Consistently demonstrates: attentiveness, courtesy and efficent service to other staff, f
Creates friendly environment.
Team Player
-
Cooperates and works well with others, Enthusiastic, portrays s positive manner and
Waorks toward the Company’s goal/s.
Follow ~Through
bR 1
Sees tasks through compietion, Finishes work so that next shift is prepared.
2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)
Consistently demonstrotes: attentive, courtesy and efficent service 1o customers.

Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and facial hair (*f any) per proper F&S industrial standards
Uniforms

Always wear the proper and dasignated uniform.

4. ONTHE JOB & KNOWLEDGE
Dependability

Can be countad upca to do what & expected and required
Follow instructions and comnpletes work on time with minimum supervision

Work Quality

Wark performed according to Chef's standard and on-site work regurements
All job descriptions specification are met. Consistency In work, All recipes are followed

Work Quantity

Complete the expectad 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

* 3.5 - Somewhat Exceeds Expectations

* 3 - Meets expectotions

* 2,5 - Somewhat meets expectations

* 2 - Less than expectations

* 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations
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TOTAL POINTS
RATING,

PERFORMANCE SUMMARY * 111t (1let oy OTTIMMO tterist loe!

ACTION PLANS FOR DEVELOPMENT NEEDS
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On-Site Manager/Owner/Chef

Signature & Stamgs e 2: ‘pated ﬂ?;ﬁﬂ/ﬂ"!‘
The Intern

Signature: pated 27 /June /2025

iy 2;/0} [t
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Appendix 3. Activities

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name

Study Program

- Eunive TYond o
- \nterngwie /03

Placement of Industrial Training - iy Bt Bat

Field of Work
Activity Notes

. Cold wronen
: Month TVIIIVAVIVE

Week

Description of activities

- fop up warercress - tof Up Mucard (ROF
- fop WP Fruee « Tor up Cwecull

% sm WiMQreTees - SNolk Multara teay
Moty Frisee . noc: ererull

- thocy am bece Quen saigneva
- Shock Dby (BAGIRE - e U tomat

- U!l\.:l: actae |

e aas dre € -ty up LB
wl{lu vinal - twp up ann mMustard

“hor Wp LIeme MOiche | LNOCr Wal

By b R o

Cmose faN0Q Oreifing - GTONEd parmelon cheese
S MORE CTOME FIOIChe - TOF UP QrigeTe cheese

- ghice baquere < Ma¥e Laguene ool
- 3UCE CROMY tomarn - MaEe MAted temaro

~{e hamon - Shatk m‘?ﬂ

- Quce chiees '.‘;”“ uw:\\

n m? u Ty - Mace ma-:i::

up Mo cratnwie
. -w\\ u)
m cono vinf taftace lm s

- ShoCE £OONOVA - foe up wan
o v paniey - e W ma un t
Shotk o ‘ Uy auen

)

- up Condiment (aiod cﬁomnub

B R, R

- Churm fropicnd foTbet * mave aen ool
-ChUm tnoco Xe cream - Make port wing \ely

TOKg (eMOn VINQTEE - MOEE Sranay oiplomar

- ave ﬁnﬂ&cm ~mave diven 0N

“mate Claneed buter -agw

- Qe poyavo - Thee de \yon
-~ thige? - SN

~MaEe Cho Crumtmwe s b Sty 'ma ﬂ&“ﬁ

- ppe SQind dresting - MOve Creme Fracche
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Nuame
Study Program
Placement of Industrial Training
Field of Work :
Activity Notes : Month TITIVIV/VVI
Week Description of activities
Mokt taod deting - bne Wr
0. £ ng" m& ﬂ'& - proteed dee
e - Chum nmm 10ofeet
uu “ S crocnicont
"
- Roumins - Grated tamean
ThKE WOTe(Cat tm paqiEy
w - theek toloneua on
-toe Q CONCU e 1YY bu! \o h“ t&r
mMarke ¢ =
“u - Mare mond Uogult - make ey
-moee U0 dRiting - mase base Cwoco e croam
-muse Piosie torirobl - Chum Chemy sotoet
~moce ewkle tholor - Chum m“&‘: ce Cwam
- MOEQ demn ﬂ - %‘lg wee
“MaoEs Ty teed
13 Thce termon
& ?! TWiene de \yan m ehuer
- make SONe) QuE FIGT - TOSe Omeew mﬁw
wrond mot
mn munw m dn q
'm m‘ ure “TOKE CTOME §OM
", -MOke bote cﬁi coramel - MOFe WOMCor «%
- Maye caram -More Mt Wing Yen:
. qu OMAGe Hoithe - SIS Womon
e apoe - SR thaltot
™ d - AR FUth
- Shoty Fciter w arpn msstard
IS, difen emution
- IIQW ‘\l“’ﬁd ROF | more suRErCHtCh
n wo curd - s m:.m'
E. tume ?! :mgm.' Bojted Bwato
\ 'SI(! Wamon - TP CORpeLy
6. z veer mm WORY
M m <K COMPTE [
v ®  wave srange v i
.mma an . wne
SMoake dnoe eeuon - MATe pxie somrael
“ MOke CLONTId buitr - MOER Tuma COnET
- proceed. \wwer - Manvoec s Bey
L oy e cxeam SO0 890
SPAOKE Bwon VINGigTRtte - MOKE CoCo Mol moutle
.. - tha¥e YOIt they - make o Nt
- mOke THEE wine Teny - MOe 10tacl drelting
- more WaAMt dreliing . mave porQto Chipt
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name
Study Program
Placement of Industrial Training
Freld of Work :
Activity Notes : Month VIFIVIVIVIVE
Week Description of activities
“TWOCE baWy Momoing - MOKe POR Wine Juily
e - $lice hamon ;mave naue
mn' monﬂm -move mmﬂ%ﬂuu
~oate 'taiad vt '.lg_q‘g‘ e ‘Ganona curs
7 R e “Dite waoao
‘ Zt,‘“mié‘ :‘_Ew “dite cucumbRr
- ehum ¢ ’ ne
- coeme - dite Fiuw
- WOMhOWA porcweRy - FOBORING Comte
“SnOCE posye! “diCR Cucumer
n, - VO W\n ~dice a
- SHCE cuerfy ot - L0Ce chwep
S MONE YOt Shell douahn - CMUM wneo, bean e LIeam
Dave eand i USSR
22 - thote Ertiee - MOk g: pltter
= IM0r - SORrRIC RS L WAk e samon VO e
- boke OaPle -slice woo
- koW, Yed potan = “m\m
- ose X - mare w0
23, me&‘cm o - MakR ﬁmunaug
- MOkEe CiOdeed boker - 0N lurterieotch
~Chum tom beQn Ko CROM - Swe
~Chum fTericol SoRRy . m\l‘l
u - thocx pomiey - oy m'i‘? = N
) : N’é t}'g!ms - ?&?.‘39- Sembiton
S IAOFR PO St ey T fep Up Crome FITICNE
. < Lack mering
~wEike oranoy Emm frowme - m 3&:"
15 - $hote eherull - POOMNG comie
: “Ihock LQlanoug - ALt wanoano
-more BOTE MmArQ vean Kecredm  ~ ™MOre MO Wer
- maee Wile chocolare YR Cleom - ave cumele
26 -?lncms'a‘kw - (AFE tuna contit
. g% \ - Moe Povenmie
- MOke POtD Chipd - MOFR Choco Wanel MoutTe
- POES OO EEYNG - Tate Choco Cremle
SIMOCE fatomoug - SWCe homon
. - ¥ice caves - 1hce miene de tyon
“MOFe petie thatipy - MOEE om0 beon KE CEam
- Mmoo Sa0d Orelfing - MOke ¥ATE Creme carmel
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Appendix 4. Consultation Form

Akodem| Kuliner & Patiseri

NEIMIE. = 3 Sisecesess-rmxararesrpudbensnansibane
Student Number ; 2274\300M0002
Advisor $ m—?owc_—n:@n.m?!?
No Date Topic Consultation Name/
Signature

7. |22/7/26 | Report cwer + Appendix ﬁ
8.

/1125 | peport cveck §
9

2V/7735 | peport cheox Wc.w
o

I8 1% | peun v;&

CONSULTATION FORM
OTTIMMO  |NDUSTRIAL TRAINING /
INTERNASIOOAL FOODPRENEURSHIP
No Date Topic Consultation Name/
Signature
| n/7/2s | Cuwagter 1 i
2. |14/7/25 | Chogter 1 \W?m
3 |15/7/25 | Chopter & §
4. |7 /7/25 | Chopter §
S. |19/7/25 | Chaprer WYN
G | 21/7/28 | Report checy \»\m
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Appendix 5. Correction List

1 Agustus 2025 / 14.15-15.00

AKADEMI KULINER & PATISER)

OTTIMMO

INTERNASIONAL

ALISAEE RIS AR Sakivi & RS Ty A

Student Nume : Eunike Tjandra

Student Number £ 2274130010002

Exam Day & Date : Selasa, | Agustus 2025
Lecture : Elma Sulistiya, S.TP., M.Sc.

(19970916 2302 087)

No Correction List Page Approval

24

Acknowledge,
Advisor

A

Sulistiva, S.TP.. M.Sc.
19970916 2302 087
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1 Agustus 2025 / 14.15-15,00

AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

PRARAET SAI LR MIAARY  RARIV & PasAR AaTS

Student Name : Eunike Tjandra

Student Number £ 2274130010002

Exam Day & Date : Selasa, | Agustus 2025
Lecture ! Heni Adhianata, S.TP.. M.S¢

(19900613 1402 016)

_No

Correction List Page

Approval

fumberivg & chapr

Kds  Riw emed W Yeniodorata Gotiimmo e id

Acknowledge,
Advisor

7l

‘Ima Sulistiva, 8. TP, M.Sc.

19970916 2302 087
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1 Agustus 2025 / 14.15-15.00

AKADEMIKULINER & PATISER}

QTTIMMO

TULINARY A00% GARIRIINAT  Sadini & Pster aom

Student Name : Eunike Tjandra

Student Number : 2274130010002

Exam Day & Date ¢ Selusa, | Agustus 2025
Lecture : Michoel Valent, A Md.Par,

(19950219 2001 074)

No

Correction List Page ] Appm;pl'

Acknowledge,
Advisor

o

Elma Subistiva, S.TP.. M.Sc.
19970916 2302 087
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Appendix 6. Internship Photos
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