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ABSTRACT  

The author undertook this internship with the aim of gaining deeper insight 
into the workings of a professional kitchen. The program offers valuable benefits 
not only for Ottimmo International but also for Braud General Store and the 
participating students. Braud General Store is a renowned bakery in Jakarta, known 
for its excellence in the pastry and bakery field. Driven by a strong interest in pastry 
and baking, the author chose Braud as the internship placement. Throughout the 
internship, trainees were required to rotate between departments every three 
months, specifically the Pastry Department and the Bakery Department. This 
rotation allowed the author to acquire extensive hands-on experience in both areas. 
In addition, the author was assigned to the wholesale division, which serves as the 
main production center, providing further exposure to large-scale baking 
operations. 

Keyword: Internship, Ottimo International, Braud General Store   

  

  

  

  

  

  

  

  

 

  

 

 

 



 

 vii 

TABLE OF CONTENTS  

  
Plagiarism Statement  .......................................................................................... ii 

Approval 1 ........................................................................................................... iii 

Approval 2 ........................................................................................................... iv 

Preface ................................................................................................................... v 

Abstract ................................................................................................................ vi 

Table of Contents  .............................................................................................. vii 

List of Figures ...................................................................................................... ix 

List of Tables  ........................................................................................................ x 

Chapter I Introduction ........................................................................................ 1 

1.1 Background of Study ................................................................................... 1 

1.2 Industrial Training Objective ....................................................................... 3 

1.3 The Benefits of Internship ........................................................................... 3 

1.3.2 For Ottimmo International Master Gourmet Academy ......................... 4 

1.3.3 For Braud General Store ....................................................................... 4 

Chapter II Establishment Background .............................................................. 5 

2.1 History of Restaurant ................................................................................... 5 

2.2 Vision Mission of Company Objectives (Braud, 2025) ............................... 6 

2.2.1 Vision of Braud General Store .............................................................. 6 

2.2.2 Mission of Braud Artisan Bakery ......................................................... 6 

2.2.3 Company Objective of Braud General Store ........................................ 6 

2.3 Organizational Structure and Main Task ..................................................... 7 

2.3.1 Pastry .................................................................................................... 8 

2.3.2 Bakery ................................................................................................. 13 

2.4 Establishment Description ......................................................................... 17 

2.5 Hygiene and Sanitation .............................................................................. 18 

2.5.1 Self Grooming ..................................................................................... 18 

2.5.2 Kitchen Hygiene and Sanitation ......................................................... 19 

2.5.3 Food Waste .......................................................................................... 19 



 

 viii 

Chapter III Internship Activities ...................................................................... 20 

3.1 Job Description .......................................................................................... 20 

3.1.1 Pastry .................................................................................................. 20 

3.1.2 Bakery ................................................................................................. 22 

3.2 Products ..................................................................................................... 25 

3.2.1 Pastry Products ................................................................................... 25 

3.2.2 Bakery Products .................................................................................. 30 

3.3 Picture of Places During Internship ........................................................... 35 

Chapter IV Conclusion ...................................................................................... 40 

4.1 Conclusion ................................................................................................. 40 

4.2 Problem and Solution ................................................................................. 40 

4.3 Suggestions ................................................................................................ 41 

   4.3.1 For Students ......................................................................................... 41 

   4.3.2 For Braud General Store Jakarta .......................................................... 42 

   4.3.3 For Ottimmo International Master Gourmet Academy ........................ 42 

Bibliography ....................................................................................................... 43 

Appendix ............................................................................................................. 44 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 ix 

LIST OF FIGURES  
 

Figure 2. 1 Pastry Kitchen Brigade ........................................................................ 7 

Figure 2. 2 Bakery Kitchen Brigade ..................................................................... 13 

Figure 3. 1 Financier ............................................................................................. 25 

Figure 3. 2 Matcha Cake ...................................................................................... 25 

Figure 3. 3 Gianduja ............................................................................................. 26 

Figure 3. 4 Cinnamon Roll ................................................................................... 26 

Figure 3. 5 Classic Cookie .................................................................................... 27 

Figure 3. 6 Butter Croissant .................................................................................. 27 

Figure 3. 7 Almond Croissant .............................................................................. 28 

Figure 3. 8 Pain Au Chocolat ............................................................................... 28 

Figure 3. 9 Banana Chocolate Danish .................................................................. 29 

Figure 3. 10 Kouign Aman ................................................................................... 29 

Figure 3. 11 Brioche Loaf and Brioche Bun ......................................................... 30 

Figure 3. 12 Baguette ........................................................................................... 31 

Figure 3. 13 English Muffin ................................................................................. 31 

Figure 3. 14 Milk Bun .......................................................................................... 32 

Figure 3. 15 Bagel ................................................................................................ 32 

Figure 3. 16 Country White Sourdough ............................................................... 33 

Figure 3. 17 Shokupan .......................................................................................... 33 

Figure 3. 18 Ramadan Hampers ........................................................................... 34 

Figure 3. 19 Avocado Made Me Go Nuts ............................................................. 34 

Figure 3. 20 Pastry Kitchen .................................................................................. 35 

Figure 3. 21 Bakery Kitchen Mixing Area ........................................................... 35 

Figure 3. 22 Bakery Kitchen Tabling Area ........................................................... 36 

Figure 3. 23 Bakery Kitchen Baking Area ........................................................... 36 

Figure 3. 24 Bakery Kitchen Grill and Stove Area .............................................. 37 

Figure 3. 25 Dry Storage ...................................................................................... 38 

Figure 3. 26 Walk in Chiller ................................................................................. 38 

  



 

 x 

LIST OF TABLES   

 

Table 3. 1 Pastry Morning Shift ............................................................................ 20 

Table 3. 2 Pastry Middle Shift .............................................................................. 21 

Table 3. 3 Pastry Afternoon Shift ......................................................................... 21 

Table 3. 4 Bakery Morning Shift .......................................................................... 22 

Table 3. 5 Bakery Middle Shift ............................................................................. 23 

Table 3. 6 Bakery Afternoon Shift ........................................................................ 24 


