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APPENDIX 

RECAPTULATION OF INDUSTRIAL TRAINING ACTIVITIES  

Name : Malvin Matthew Chandra  

Study Program : Internship  

Placement of Industrial Training : CENTARA KARON RESORT PHUKET  

Field of Work : Bistro Grill & Bar – Hot Kitchen and Cold Kitchen  

Activities Notes : Month I/II/III/VI/V/VI  

Week   Description of activities  

1  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Baking bacon.  

 ▪  Crack an egg for egg mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

2  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Baking bacon.  

 ▪  Crack an egg for egg mixture.  
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 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

3  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Baking bacon.  

 ▪  Crack an egg for egg mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

4  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Baking bacon.  

 ▪  Crack an egg for egg mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

  

Activities Notes : Month I/II/III/VI/V/VI  

Week   Description of activities  

1  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  
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 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Steam potato or sweet popato.  

 ▪  Cutting already cook pottato or sweet potato.  

 ▪  Baking bacon.  

 

 ▪  Crack an egg for egg mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

2  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Steam potato or sweet popato.  

 ▪  Cutting already cook pottato or sweet potato.  

 ▪  Baking bacon.  

 ▪  Crack an egg for egg mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

3  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  
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 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Making waffle and pancake mixture.  

 ▪  Baking bacon.  

 ▪  Crack an egg and add milk for egg mixture and can be use 

for french toast mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

4  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Making waffle and pancake mixture.  

 ▪  Baking bacon.  

 ▪  Crack an egg and add milk for egg mixture and can be use 

for french toast mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

  

Activities Notes : Month I/II/III/VI/V/VI  

Week   Description of activities  

1  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Making waffle and pancake mixture.  
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 ▪  Baking bacon.  

 ▪  Crack an egg and add milk for egg mixture and can be use 

for french toast mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

2  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Making waffle and pancake mixture.  

 ▪  Baking bacon.  

 ▪  Crack an egg and add milk for egg mixture and can be use 

for french toast mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

3  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Making waffle and pancake mixture.  

 ▪  Baking bacon.  

 ▪  Crack an egg and add milk for egg mixture and can be use 

for french toast mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

4  ▪  Cook meals for buffet at morning.  
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 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Making waffle and pancake mixture.  

 ▪  Baking bacon.  

 ▪  Crack an egg and add milk for egg mixture and can be use 

for french toast mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

  

Activities Notes : Month I/II/III/VI/V/VI  

Week   Description of activities  

1  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Making waffle and pancake mixture.  

 ▪  Baking bacon.  

 ▪  Crack an egg and add milk for egg mixture and can be use 

for french toast mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

2  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  
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 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Making waffle and pancake mixture.  

 ▪  Baking bacon.  

 ▪  Crack an egg and add milk for egg mixture and can be use 

for french toast mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

3  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  

 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Making waffle and pancake mixture.  

 ▪  Baking bacon.  

 ▪  Crack an egg and add milk for egg mixture and can be use 

for french toast mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

4  ▪  Cook meals for buffet at morning.  

 ▪  Set up buffet area.  

 ▪  Set up egg station ( egg mixture, pan, spatula, and 

condiment for omelet).  

 ▪  Stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling sauce (ketchup, Chilli sauce, honey, mapel syrup, 

choocolate sauce, and vanila sauce).  
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 ▪  Preparing condiment for omelet(onion, garlic, cheese, 

tomato, capsicum, spinach, bacon, and Chicken ham).  

 ▪  Making waffle and pancake mixture.  

 ▪  Baking bacon.  

 ▪  Crack an egg and add milk for egg mixture and can be use 

for french toast mixture.  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

  

  

Activities Notes : Month I/II/III/VI/V/VI  

Week   Description of activities  

1  ▪  Take cart and go to big chiller and take various of fruits.  

 ▪  Prepare for buffet (cutting fresh fruits)  

 ▪  Set up buffet area (cereals, fruits, juice, milk, cheese, 

bologna, yogurt, salad, and salad fruit).  

 ▪  Helping hot kitchen cook for buffet.  

 ▪  Go stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling cereals, nuts, biscuits.  

 ▪  Storting juice, milk, and yogurt.  

 ▪  Helping hot kitchen prepare for tomorrow buffet (baking 

bacon, steam potato, cutting condiments, making waffel or 

pancake mixture, crack an egg for egg mixture).  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

2  ▪  Take cart and go to big chiller and take various of fruits.  

 ▪  Prepare for buffet (cutting fresh fruits)  

 ▪  Set up buffet area (cereals, fruits, juice, milk, cheese, 

bologna, yogurt, salad, and salad fruit).  

 ▪  Helping hot kitchen cook for buffet.  

 ▪  Go stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling cereals, nuts, biscuits.  

 ▪  Storting juice, milk, and yogurt.  
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 ▪  Helping hot kitchen prepare for tomorrow buffet (baking 

bacon, steam potato, cutting condiments, making waffel or 

pancake mixture, crack an egg for egg mixture).  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

3  ▪  Take cart and go to big chiller and take various of fruits.  

 ▪  Prepare for buffet (cutting fresh fruits)  

 ▪  Set up buffet area (cereals, fruits, juice, milk, cheese, 

bologna, yogurt, salad, and salad fruit).  

 ▪  Helping hot kitchen cook for buffet.  

 ▪  Go stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling cereals, nuts, biscuits.  

 ▪  Storting juice, milk, and yogurt.  

 ▪  Helping hot kitchen prepare for tomorrow buffet (baking 

bacon, steam potato, cutting condiments, making waffel or 

pancake mixture, crack an egg for egg mixture).  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

4  ▪  Take cart and go to big chiller and take various of fruits.  

 ▪  Prepare for buffet (cutting fresh fruits)  

 ▪  Set up buffet area (cereals, fruits, juice, milk, cheese, 

bologna, yogurt, salad, and salad fruit).  

 ▪  Helping hot kitchen cook for buffet.  

 ▪  Go stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling cereals, nuts, biscuits.  

 ▪  Storting juice, milk, and yogurt.  

 ▪  Helping hot kitchen prepare for tomorrow buffet (baking 

bacon, steam potato, cutting condiments, making waffel or 

pancake mixture, crack an egg for egg mixture).  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

  

Activities Notes : Month I/II/III/VI/V/VI  

Week   Description of activities  

1  ▪  Take cart and go to big chiller and take various of fruits.  

 ▪  Prepare for buffet (cutting fresh fruits)  
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 ▪  Set up buffet area (cereals, fruits, juice, milk, cheese, 

bologna, yogurt, salad, and salad fruit).  

 ▪  Helping hot kitchen cook for buffet.  

 ▪  Go stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling cereals, nuts, biscuits.  

 ▪  Storting juice, milk, and yogurt.  

 ▪  Helping hot kitchen prepare for tomorrow buffet (baking 

bacon, steam potato, cutting condiments, making waffel or 

pancake mixture, crack an egg for egg mixture).  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

2  ▪  Take cart and go to big chiller and take various of fruits.  

 ▪  Prepare for buffet (cutting fresh fruits)  

 ▪  Set up buffet area (cereals, fruits, juice, milk, cheese, 

bologna, yogurt, salad, and salad fruit).  

 ▪  Helping hot kitchen cook for buffet.  

 ▪  Go stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling cereals, nuts, biscuits.  

 ▪  Storting juice, milk, and yogurt.  

 ▪  Helping hot kitchen prepare for tomorrow buffet (baking 

bacon, steam potato, cutting condiments, making waffel or 

pancake mixture, crack an egg for egg mixture).  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

3  ▪  Take cart and go to big chiller and take various of fruits.  

 ▪  Prepare for buffet (cutting fresh fruits)  

 ▪  Set up buffet area (cereals, fruits, juice, milk, cheese, 

bologna, yogurt, salad, and salad fruit).  

 ▪  Helping hot kitchen cook for buffet.  

 ▪  Go stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling cereals, nuts, biscuits.  

 ▪  Storting juice, milk, and yogurt.  
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 ▪  Helping hot kitchen prepare for tomorrow buffet (baking 

bacon, steam potato, cutting condiments, making waffel or 

pancake mixture, crack an egg for egg mixture).  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  

4  ▪  Take cart and go to big chiller and take various of fruits.  

 ▪  Prepare for buffet (cutting fresh fruits)  

 ▪  Set up buffet area (cereals, fruits, juice, milk, cheese, 

bologna, yogurt, salad, and salad fruit).  

 ▪  Helping hot kitchen cook for buffet.  

 ▪  Go stand by at egg station.  

 ▪  Clear up buffet area.  

 ▪  Chose the food to be stored and to be cleared.  

 ▪  Reffiling cereals, nuts, biscuits.  

 ▪  Storting juice, milk, and yogurt.  

 ▪  Helping hot kitchen prepare for tomorrow buffet (baking 

bacon, steam potato, cutting condiments, making waffel or 

pancake mixture, crack an egg for egg mixture).  

 ▪  After all finish, don’t forget to label all items before 

putting them in chiller.  
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Appendix 1. Appraisal Form 
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Appendix 2. Consultation Form 
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Appendix 3. Correction List 
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