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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
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