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ABSTRACT

Driven by a deep passion for pastry, the author undertakes an internship at
Kanvaz Patisserie by Vincent Nigita. The opportunity represents a significant
milestone in professional development, given Kanvaz Patisserie’s reputation as a
prestigious patisserie known for its dedication to excellence and exceptional pastry
products. Motivated to cultivate advanced knowledge and refine technical skills,
the author looks forward to learning under the guidance of Kanvaz Patisserie’s
experienced chefs. Throughout the internship, the author experienced training in
the Pastry Morning section, one of the four sections, which includes Pastry
Morning, Pastry Afternoon, Chocolate, and Bakery. In the Pastry Morning section,
the primary focus is on finishing pastry products scheduled for service. Through
hands-on learning and watching how professionals work, the experience helped the
author understand the importance of accuracy, creativity, and dedication in making
beautiful, high-quality pastries. Alongside enhancing technical abilities, this
internship provided the author with deeper insight into the workings of a
professional kitchen while promoting the development of essential qualities,
including adaptability and keen attention to detail, necessary to achieve success in
the pastry industry.
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