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APPENDIX 

Appendix 1. Staff, Daily Workers, and Trainees 
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Appendix 2. Appraisal Form 
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Appendix 3. Certificate 
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Appendix 4. Consultation Form 

 

 

 

 



39 

 

Appendix 5. Correction List 
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Appendix 6. Recapitulation of Industrial Training Activities 

 

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Jessica Gilda 

Study Program : Internship 

Placement of Industrial Training : Kanvaz Patisserie by Vincent Nigita 

Field of Work : Pastry Kitchen 

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

 

Week Description of activities 

1-2 - Take out cakes and condiments from the walk-in chiller 

and freezer 

- Prepared all necessary tools and equipment  

- Finished eclair au chocolat and mango cheese cake 

- Baked madelines 

- Learned chocolate tempering techniques for coating 

madeleines 

- Cut choux pastry for hazelnut paris-brest individual 

cakes 

- Sifted almond powder for macaron production 

- Assembled blackcurrant and strawberry macarons 

- Performed general cleaning and workstation sanitization 

3-4 - Take out cakes and condiments from the walk-in chiller 

and freezer 

- Prepares all necessary tools and equipment  

- Finished eclair au chocolat and lemon & cucumber tart 

- Baked madelines 

- Tempered chocolate for coating madeleines and sablé 

breton 

- Weighed cookies for purchase order requirements 

- Assembled dark chocolate and cappuccino macarons 

- Sifted almond powder for macaron production 

- Organized the condiments in the walk-in freezer 

- Performed general cleaning and workstation sanitization 
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Activity Notes : Month I/II/III/IV/V/VI 

Week Description of activities 

1-2 - Take out cakes and condiments from the walk-in chiller 

and freezer 

- Prepares all necessary tools and equipment  

- Finished mango cheese cake & peanut tart cake 

- Coated peanut tart individual cakes with milk coating 

- Baked madelines 

- Tempered chocolate for coating madeleines and sablé 

breton 

- Weighed cookies for purchase order requirements 

- Assembled salted caramel and tahiti vanilla macarons 

- Performed general cleaning and workstation sanitization 

3-4 - Take out cakes and condiments from the walk-in chiller 

and freezer 

- Prepares all necessary tools and equipment  

- Finished peanut tart cake and lemon & cucumber tart 

- Coated peanut tart individual cakes with milk coating 

- Weighed cookies for purchase order requirements 

- Baked madelines 

- Tempered chocolate for coating madeleines and sablé 

breton 

- Sifted almond powder for macaron production 

- Assembled raspberry and dark chocolate macarons 

- Organized the condiments in the walk-in freezer 

- Performed general cleaning and workstation sanitization 

 

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

Week Description of activities 

1-2 - Take out cakes and condiments from the walk-in chiller 

and freezer 

- Prepares all necessary tools and equipment  

- Finished pear japanese fan and saint honore 

- Whipped mascarpone chantilly using a stand mixer 

- Weighed cookies for purchase order requirements 

- Baked madelines 

- Tempered chocolate for coating madeleines and sablé 

breton 

- Coated peanut tart individual cakes with milk coating 

- Assembled pistachio and tahiti vanilla macarons 

- Churned gelato 
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- Performed general cleaning and workstation sanitization 

3- 4 - Take out cakes and condiments from the walk-in chiller 

and freezer 

- Prepares all necessary tools and equipment  

- Finished pear japanese fan and saint honore 

- Whipped mascarpone chantilly using a stand mixer 

- Weighed cookies for purchase order requirements 

- Baked madelines 

- Tempered chocolate for coating madeleines and sablé 

breton 

- Churned gelato 

- Assembled peanut & caramel and strawberry macarons 

- Piped mascarpone chantilly onto the mango cheese cake 

- Organized the condiments in the walk-in freezer 

- Performed general cleaning and workstation sanitization 

 

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

Week Description of activities 

1 - 2 - Take out cakes and condiments from the walk-in chiller 

and freezer 

- Prepares all necessary tools and equipment  

- Finished pear Japanese fan, cocoa 2.0, and tiramisu cake 

- Whipped mascarpone chantilly using a stand mixer 

- Baked madelines 

- Tempered chocolate for coating madeleines and sablé 

breton 

- Cut choux pastry for hazelnut paris-brest individual 

cakes 

- Coated peanut tart individual cakes with milk coating 

- Piped mascarpone chantilly onto the mango cheese cake 

- Weighed cookies for purchase order requirements 

- Performed general cleaning and workstation sanitization 

3- 4 - Take out cakes and condiments from the walk-in chiller 

and freezer 

- Prepares all necessary tools and equipment  

- Finished pineapple passion pavlova and vanilla rice cake 

- Coated pineapple passion pavlova with white coating 

and mascarpone chantilly 

- Baked madelines 

- Tempered chocolate for coating madeleines and sablé 

Breton 

- Churned gelato 
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- Coated peanut tart individual cakes with milk coating 

- Weighed cookies for purchase order requirements 

- Organized the condiments in the walk-in freezer 

- Performed general cleaning and workstation sanitization 

 

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

Week Description of activities 

1 - 2 - Take out cakes and condiments from the walk-in chiller 

and freezer 

- Prepares all necessary tools and equipment  

- Finished pear Japanese fan and peanut tart cake 

- Whipped mascarpone chantilly using a stand mixer 

- Coated peanut tart individual cakes with milk coating 

- Assembled chocolate kunafa and pistachio kunafa 

macarons 

- Baked madelines 

- Tempered chocolate for coating madeleines and sablé 

breton 

- Weighed cookies for purchase order requirements 

- Piped mascarpone chantilly onto the mango cheese cake 

- Performed general cleaning and workstation sanitization 

3- 4 - Take out cakes and condiments from the walk-in chiller 

and freezer 

- Prepares all necessary tools and equipment  

- Finished saint honore and lemon & cucumber tart 

- Coated pineapple passion pavlova with white coating 

and mascarpone chantilly 

- Baked madelines 

- Tempered chocolate for coating madeleines and sablé 

breton 

- Weighed cookies for purchase order requirements 

- Learned how to make macarons 

- Organized the condiments in the walk-in freezer 

- Performed general cleaning and workstation sanitization 
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Activity Notes  : Month I/II/III/IV/V/VI 

Week Description of activities 

1 - 2 - Take out cake and condiments from walk-in chiller and 

freezer 

- Prepares all necessary tools and equipment  

- Finished Pear Japanese fan and hazelnut paris-brest 

- Whipped mascarpone chantilly using a stand mixer 

- Baked madelines 

- Tempered chocolate for coating madeleines and sablé 

breton 

- Assembled chocolate kunafa and strawberry macarons 

- Coated peanut tart individual cakes with milk coating 

- Weighed cookies for purchase order requirements 

- Sifted almond powder for macaron production 

- Performed general cleaning and workstation sanitization 

3- 4 - Take out cakes and condiments from the walk-in chiller 

and freezer 

- Prepares all necessary tools and equipment  

- Finished hazelnut paris-brest, pear Japanese fan, and 

saint honore 

- Whipped mascarpone chantilly using a stand mixer 

- Baked madelines 

- Tempered chocolate for coating madeleines and sablé 

breton 

- Coated pineapple passion pavlova with white coating 

and mascarpone chantilly 

- Weighed cookies for purchase order requirements 

- Piped mascarpone chantilly onto the mango cheese cake 

- Organized the condiments in the walk-in freezer 

- Performed general cleaning and workstation sanitization 

 


