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ABSTRACT  

Internship is a good program for every student which aiming to gain more 

skill, knowledge and self-developing. Considering that Ottimmo Internasional 

provide their Students to perform their Internship Program so The Author took the 

opportunity to attend the Internship at Amanjiwo. One of the most luxurious 

Javanese-themed Resort in Indonesia. Inspired by Yogyakarta Kingdom and 

Candi Borobudur as the design and main theme but also provide many variety 

dish such as Western, Chinese and even Mexican. During the Author’s Internship 

there, not only upgrading the cooking skill but also communication skill during 

work, discipline and other self development. 
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