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APPENDIX  
 

Appendix 1. Pastry Team & Bakery Team 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

45  
  

Appendix 2. Appraisal Form  (Pastry) 
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Appendix 3. Appraisal Form  (Bakery) 
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Appendix 4. Certificate 
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Appendix 5. Consultation Form 
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  Appendix 6. Correction List 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Christy Vania Lijono 
Study Program : D3 Culinary Art 
Placement of Industrial Training : BRAUD General Store 
Field of Work : Pastry 
Activity Notes : Month I/II/III/IV/V/VI 

 
Week Description of activities 

1 - Peeling and slicing apples for making apple 
terte Tattin 

- Preparing almond cream 
- Couting croissants to be filled with almond 

cream 
- Measuring and sorting croissants designated 

for almond croissant 
- Thawing palmier dough 
- Sprinkling sugar and arranging the dough on 

trays 
- Covering the dough with a silicon mat, 

pressing it until flat and heart shaped, then 
baking 

- Assisting in shaping viennoiseries 
 

2 - Prepare pancake batter for the kitchen 
- Glazing doughnuts 
- Assembling banana chocolate Danish 
- Assembling guanduja pastries 
- Preparing and baking financier  
- Making BnB Liquid  
- Making vanilla sponge 
- Assisting in making almond croissant 
- Preparing classic and miso cookie dough 
- Weighing cookie dough according to the 

given standard 
- Baking cookies and sprinkling sea salt on top 

 
3-4 - Preparing chocolate sauce 

- Making mixed berry jam for kitchen orders 
- Making chocolate sponge cake 
- Arranging viennoiseries on trays according 

to the number of orders and placing them in 
the proofer 

-  Assisting in preparing croissant dough 
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- Finishing cake and viennoiseries based on 
the order quantities 

- Baking all viennoseries 
- Sorting all products for delivery 

 
5 - Preparing tiramisu sponge 

- Making tiramisu filling 
- Preparing vanilla anglaise 
- Assisting in shapping all viennoiseries 
- Arranging viennoiseries according to the 

order list 
- Assisting in making croissant dough 
- Finishing cake as per the order list  
- Appling egg wash and baking all 

viennoiseries  
- Finalizing viennoiseries presentation 
- Double checking order before delivery  
- Cleaning up the workstation 

 
6 - Preparing pancake batter 

- Glazing doughnut 
- Finishing viennoiseries for store delivery 
- Making yuzu curd 
- Thawing palmier dough 
- Couting almond croissant orders from the 

order list 
- Preparing almond cream 
- Spreading almond cream and topping with 

almond flakes 
- Assisting in shaping viennoiseries 
- Finishing cakes and viennoseries for 

wholesale order 
 

7-8 - Glazed doughnuts 
- Finishing banana chocolate Danish 
- Completed tiramisu by dusting the top with 

cocoa powder 
- Prepared BnB Liquid for kitchen order 
- Making mixed berry jam for kitchen orders 
- Baked classic and miso cookies 
- Assemble Tiramisu portions 
- Soreted and spread almond cream according 

to almond croissant orders 
- Assisting in shaping all viennoiseries 
- Arranged viennoiseries based on the order 

list 
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- Baked all viennoiseries 
- Finalized financiers  

 
9 - Arrange all viennoiseries according to the 

order list and placed them in the proofer 
- Prepared molds for  Kouign aman 
- Placed kouign aman into the molds  
- Assisted in weighing ingredients for 

croissant dough 
- Finished decorating and assembling cakes 
- Completed finishing touches on cheesecakes 
- Applied egg wash and baked viennoiseries 
- Sorted viennoiseries for delivery 
- Cleaned up the workstation 

 
10 - Glazed doughnuts 

- Baked viennoiseries for store delivery 
- Finished viennoiseries 
- Prepared new york cheesecake batter 
- Prepared burnt cheesecake batter 
- Baked new york cheesecake 
- Made and baked banana cake 
- Made vanilla sponge cake 
- Assembled tiramisu 
- Assembled yuzu earl grey cake 
- Wrote the to-do list on the board for the next 

day 
- Moved out ot stock ingredients to the walk-

in chiller 
 

11-12 - Prepared pancake batter and assembled 
various condiments to accompany the dish 

- Made chocolate sauce 
- Glaze doughnuts 
- Made and baked sponge tiramisu 
- Made and bake chocolate sponge cake  
- Prepared carrot cake 
- Baked financiers  
- Made espresso butter for banana cake 
- Packed basque cheesecake and new york 

cheesecake, the stored them in the chiller to 
maintain freshness 

- Assembled tiramisu 
- Assembled matcha cake 
- Washed utensils 
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- Shaped viennoiseries 
- Arrange viennoiseries on trays according to 

the order list and placed them un the proofer 
- Finished decorating cakes 
- Checked the proofer and baked viennoiseries 
- Sorted and arranged wholesale viennoiseries 

orders on trays according to the list for 
finishing 

- Double checked the wholesale order list 
- Cleaned the workstation 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Christy Vania Lijono 
Study Program : D3 Culinary Art 
Placement of Industrial Training : BRAUD general store 
Field of Work : Bakery 
Activity Notes : Month I/II/III/IV/V/VI 

 
Week Description of activities 

1 - Workplace introduction  
- Assisted in shaping sourdough  
- Final mixing of baguette dough  
- Prepared all dry ingredients for mixing 

according to the list  
- Mixed and shaped panini dough  
- Mixed and shaped sourdough Shaped 

baguettes Mixed various doughs based on 
orders, including pizza, doughnuts, sweet 
potato brioche, English muffins, etc.  

- Scored sourdough loaves  
- Baked baguettes 

 
2 - Assisted in shaping sourdough  

- Final mixing of baguette dough  
- Mixed and shaped panini dough  
- Mixed sourdough  
- Prepared dry ingredients for pizza, 

doughnuts, bao, and butter brioche  
- Mixed pizza dough  
- Prepared bannetons and lightly dusted them 

with semolina flour  
- Shaped baguettes  
- Shaped sourdough  
- Mixed bao dough  
- Baked baguettes 
- Cleaned the workstation 

 
3-4 - Cut and preshaped baguettes  

- Scored and baked sourdough  
- Final shaping of baguettes  
- Mixed doughnut dough  
- Baked baguettes  
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- Prepared bannetons and dusted them with 
flour for sourdough  

- Mixed pizza dough  
- Mixed and shaped panini dough  
- Baked panini  
- Baked sourdough prepared by the morning 

shift 4  
- Fed the starter  
- Made poolish 

 
5 - Cut baguettes  

- Shaped baguettes  
- Scored and baked sourdough  
- Mixed pizza dough  
- Prepared bannetons for sourdough  
- Shaped sourdough  
- Mixed shokupan dough  
- Mixed and shaped English muffins  
- Mixed and shaped panini dough  
- Baked panini  
- Autolyzed bagel dough  
- Baked English muffins 

 
6 - Mixed pizza dough  

- Shaped baguettes  
- Baked sourdough  
- Mixed shokupan, flat bun, and doughnut 

dough  
- Prepared bannetons for sourdough  
- Mixed brioche loaf dough  
- Fed the starter  
- Made poolish  
- Mixed bao dough  
- Autolyzed baguette dough 

 
7-8 - Assisted the morning 12 team in shaping 

sourdough  
- Final mixed baguette dough  
- Mixed and shaped panini dough  
- Prepared dry ingredients for today’s mixing  
- Baked panini  
- Mixed sourdough  
- Mixed pizza dough  
- Mixed doughnut dough  
- Shaped baguettes  
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- Mixed sweet potato brioche loaf and bun 
dough  

- Scored and baked baguettes  
- Baked sourdough 

 
9 - Fed the starter  

- Prepared poolish  
- Mixed and shaped panini dough  
- Scored and baked sourdough  
- Baked panini  
- Baked sourdough  
- Mixed and shaped bagels  
- Topped bagels with cheese and seeds  
- Autolyzed sourdough dough  
- Prepared bannetons and dusted them with 

flour  
- Shaped sourdough  
- Mixed milk bun dough  
- Autolyzed baguette dough  
- Fried doughnuts 

 
10 - Final mixing of baguette dough  

- Assisted morning 12 team with shaping 
sourdough  

- Mixed and shaped panini dough  
- Mixed pizza dough  
- Baked panini  
- Mixed sourdough  
- Mixed milk bun and shokupan dough 

 
11-12 - Fed the starter  

- Prepared poolish  
- Mixed panini dough  
- Shaped panini  
- Baked shokupan  
- Baked sourdough  
- Mixed bagel dough  
- Autolyzed baguette dough  
- Mixed sourdough  
- Prepared bannetons and dusted them with 

flour for sourdough  
- Shaped sourdough  
- Fried doughnuts 

 
 


