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APPENDIX 

Apendix 1. Pastry Team  

  

  

Apendix 2. Bakery Team 
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Apendix 3. Picture with Office Departement & Steward 
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Apendix 4. Certificate 
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Apendix 5. Apprisial form department (Pastry) 
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Apendix 6. Apprisial from department (Bakery) 
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Apendix 7. Consultation form  
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Appendix 8. Correction List
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Davina Alifah Shafiyah  

Study Program : D3 

Placement of Industrial Training : BRAUD General Store Jakarta 

Field of Work : Pastry (January 4th – April 4th) 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

1  

 

- Placing plain croissants and pain au chocolate 

on trays 

- Spreading butter and sprinkle sugar into 

kouign amaan molds 

- Make eggwash  

- Helping shaped croissant  

- Finished financiers  

- Sorting products for wholesale  

- Taking kouign amaan out of the molds 

- Weigh the butter for kouign amaan 

- Finished cakes and placing them in boxes 

- Double checking all products for tomorrow’s 

delivery  

- Cleaning up   

 

2-3  

 

- Make almond cream 

- Take croissants out the walk-in chiller 

- Sort and cut croissants in half 

- Spread almond crema on croissants and 

sprinkle top with sliced almonds  

- Make caramel for apple tatin, pour into 

molds, add apple slices and tatin mixture 

- Prepare financiers molds and fill them 

withbatter  

- Bake financiers 

- Mixed miso cookies dough  

- Help arrange croissants on trays and 

place them in the proofer 

- Assist the afternoon shift in shaping all 

croissant for stock  

 

4  

 

- Glaze doughnuts  

- Make pancake batter for the kitchen  

- Make brown butter 
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- Mixed meringue for finish yuzu meringue pie  

- Mixed and bake matcha sponge  

- Mixed and bake tiramisu sponge  

- Mixed financiers batter 

- Make sugar glaze for og glaze doughnuts 

- Mixed coconut nectar for kitchen  

- Miedx & bake classic cookies  

- Make vanilla anglaise for the kitchen  

- Make b&b liquid for the kitchen  

- Cook mix barrries jam for kitchen  

- Mixed vanilla sponge and bake  

- Mixed yuzu curd  

- Assamble carrot cake  

- Assamble yuzu meringue pie  

- Bake financiers  

- Make cheese curd  

 

5  

 

- Arrange plain croissant, pain au chocolate, and 

cinnamon roll  

- Place the croissant in the proofer 

- Make eggwash  

- shape all viennoiseries  

- Slice bananas for danish filling 

- Weigh ingredients for mixing pastry dough 

- Decorate financiers  

- Cut strawberries in half to garnish the matcha 

cake  

- Dust cocoa powder on top of the chocolate 

cake and the 72% araguani & hazelnut tart  

- Cut banana bread into 6 pieces   

- Prepare espresso butter cream in a container 

for the banana cake  

- Cut the tiramisu into 8 pieces, then wrap and 

store it in a container 

- Join the demo of the newest menu items:  

Gianduja Croissant & Smoked Chiken and 

Cheese Buns.  

- Trim palmier  

 

6  

 

- Shaping cinnamon roll 

- Weigh and mix almond cream  

- Cut and spread almond cream on croissants 

according to the order list 

- Make caramel for apel tatin  

- Make tomato sauce for the smoked chiken and 

cheese buns filling 
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- Grate cheese  

 

7  

 

- Double check the products to be shipped that 

morning   

- Make pancake batter for kitchen  

- Finish gianduja croissant  

- Mixed and bake banana bread  

- Mixed and bake asque cheesecake 

- Manage ingredient stock in the walk in chiller  

- Assamble mixed berries pie 

- Bake blueberry cheesecake 

- Mixed cream cheese froasting  

- Make chocolate sauce  

- Mixed miso cookies dough  

- Assamble mini tiramisu for event  

- Finish mini smoked chicken and cheese  

- Make tiramisu mousse 

 

8 - Shape croissants  

- Mixed sugar and butter for kouign amaan 

filling  

- Weigh ingredients for mix pastry dough 

- Dusted mixed berries pie with icing sugar and 

finish with quenelle cloatted cream  

- Cut the yuzu cake into 10 pieces and garnish 

with sliced blueberries, strawberries, and 

raspberries and sprinkle with dried raspberries 

- Glazed banana danish with chocolate sauce 

and top with almond slice  

- Removing apple tatin from the mold  

- Sorted products to be sent to wholesale store 

- Clean up  

 

9  - Glazed doughnut  

- Make brown butter 

- Coated gianduja with chocolate suace, sprinkle 

with cocoa powder and garnish with chocolate 

mousse and chocolate pieces  

- Mixed meringue for yuzu tart  

- Mixed pancake batter for the kitchen  

- Finished smoked chicken & cheese buns with 

tomoto sauce and grated cheese on top 

- Dusted tiramisu with cocoa powder  

- Make caramel ganache  

- Chopped hazelnut for choco rocher  

- Restock blueberry coulis  
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- Mixed and bake lady finger for the kitchen  

- Mixed cloted cream  

- Assamble choco cake  

- Assamble tiramisu  

- Vacuum liquid products, label them and place 

them in the walk in chiller  

 

10  - Baked viennoiseries for store   

- folded dough  

- Mixed hazelnut cream and almond cream  

- Assambled tries leches ramadhan hampers 

- Mixed and baked tiramisu sponge  

- Assambled carrot cake  

- Make batter basque cheesecake  

- Make cheese crumble  

- Thawing almond cream & cream cheese 

- Assambled yuzu cake 

- Roasted pistachios 

- Make dolce  

- Bake financiers  

- Mixed and bake classic cookies  

- Mixed and bake vanilla sponge  

- Mixed coconut custard 

- Mashed sweet potato and shape into a balls for 

the ramadhan menu, biji salak   

 

11- 12 - Making eggwash  

- Shapping all viennoiseries  

- Cutting tiramisu 

- Mixing butter and sugar for kouign amaan  

- Quenelling cloated cream for the mixed barries 

pie  

- Glazing banana chocolate revamp with 

chocolate sauce  

- Spreading sour cream on top of the new york 

cheesecake  

- Cutting the 72% araguani& hazelnut tart into 

10 pieces  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Davina Alifah Shafiyah  

Study Program : D3 

Placement of Industrial Training : BRAUD General Store Jakarta 

Field of Work : Bakery (April 5th –July 4th) 

Activity Notes : Month I/II/III/IV/V/VI 

 

Week Description of activities 

1-2 

 

- Mixed  pizza dough for kitchen  

- Mixed, shaped, and baked english muffins 

- Mixed and shaped bao  

- Weighed and cut baguette 

- Folded sourdough  

- Mixed doughnut dough  

- Scored and baked sourdough  

- Scored and baked baguette  

- Prepared bannetons   

- Cut and shaped sourdough  

- Weighed and mixed panini  

- Mixed butter brioche  

- Spreaded juruh  

- Mixed, shaping, and bake shokupan  

 

3-4 - Autolyse baguette dough  

- Prepared banneton  

- Shaped sourdough  

- Mixed, cut, baked panini  

- Mixed shokupan dough  

- Thawing butter  

- Mixed pizza dough  

- Mixed butter brioche and sweet potato brioche  

- Cut and shaped pizza dough placed it in a 

cointainer, and stored in the walk in chiller 

- Feading starter  

- Made polish for daily use 

- Mixed panini 

- Scored and baked baguette  

- Scored and baked sourdough  

- Lined brioche molds with parchment paper  

- Brushed milk buns with eggwash before 

baking and sprinkle with sesame seeds 
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- Autolyse sourdough 

- Folding sourdough  

 

5 - Feeding starter  

- Mixed, cut, and baked panini 

- Baked shokupan  

- Mixed and baked bao  

- Mixed and bakde flat bun  

- Autolyse baguette 

- Make thangzong  

- Deep fry doughnuts  

- Brushed milk bun with eggwash  

- Scored and baked sourdough  

 

6-7  - Folding sourdough  

- Mixed pizza 

- Mixed butter brioche, bao, english muffins, 

and shokupan  

- Cutting baguette  

- Shaping and bake baguette 

- Mixied panini  

- Cutting shokupan for juruh  

- Spreaded juruh 

- Mixed bagels  

- Peel the sweet potato and cut it into several 

pieces than boil it  

- Vacuum sweet potato for stock ingredient  

 

8  - Autolyse baguette  

- Shaping sourdough  

- Mixed focaccia 

- Mixed and baked panini 

- Autolyse sourdough and rye dough 

- Mixed, shape, and baked pizza dough, butter 

brioche bun, bao, english muffin, and 

shokupan  

- Refil grated cheese 

- Folding sourdough and rye dough 

- Feeding starter  

- Mixed and shaped white sesame bun  

- Mixed and shaped vietnamese baguette 

 

9 - Shaped sourdough  

- Mixed, shape, and bake panini  

- Mixed shokupan  
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- Thawing butter  

- Scored and bake baguette  

- Scored and bake sourdough  

- Refill some ingredients such as semolina, 

pumpkin seeds, and yeast  

- Mixed butter and dark brown sugar for juruh 

- Mixed flat bun  

 

10- 12  - Mixed pizza dough for kitchen  

- Mixed, shaping, and bake english muffin  

- Preparing bao and brioche loaf molds 

- Mixed brieoche for the newest menu brie 

brioche  

- Mixed bao and shaped 

- Weighing and cutting baguette 

- Folding sourdough  

- Mixed doughnut  

- Scored and baked sourdough  

- Scored and baked baguette  

- Prepare baneton and sprinkle with semolina 

- Cut and shaping sourdough  

- Weighing and mixed panini  

- Mixed butter brioche  

- Spread juruh  

- Mixed, shaping, and bake shokupan’ 

- Make thangzong  

 

 


