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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Claudia Angelica  

Study Program : D3  

Placement of Industrial Training : Drool Bakery Surabaya 

Field of Work : Pastry & Bakery  

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

 

Week Description of activities 

Week 1-2  introduced to pastry product (croisant, puff, danish) 

prepare to make croisant, puff, danish 

Prepare butter for laminate  

Shaping croisant, danish, mini croisant  

Make filling for croissant and danish  

Week 3- 4  prepare production croisant, danish, puff pastry  

Introduction product cookies  

Prepare butter for laminate  

Shaping croisant, danish, mini croissants  

Make filling for croissant and danish  

Week 5-6 Prepare filling, creampad for danish and croissants  

Prepare product croissants , danish, puff pastry 

Assorted cookies production 

Thumbprint cookies production 

Pistachio cookies production 

Mini croissant production  

Prepare butter for laminate  

Week 7-8 Prepare filling, creampad for danish and croissants  

Prepare product croissants , danish, puff pastry 

Assorted cookies production 

Thumbprint cookies production 

Mini croissant production  

Prepare butter for laminate  

Shaping mini croissant and cheese stick 

Week 9-10  Make croffle  

Prepare butter for laminate  

Shaping mini croissant and cheese stick 

Finishing product 

Mini croissant production 

Prepare filling, creampad for danish and croissants  

Cern gelato 
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Week 10-11  Prepare butter for laminate  

Shaping mini croissant and cheese stick 

Finishing product 

Mini croissant production 

Prepare filling, creampad for danish and croissants  

Cern gelato 

Prepare production gelato 

Canele production  

Week 12-13  Finishing product  

Canele production 

Cern gelato  

Panna cotta production  

Creampad production (double milk, choco diplo) 

Gelato production  

Spikoe pudding preparation  

Donut preparation  

Week 14-15 Finishing product  

Canele production 

making mutiara for the Tunjungan outlet 

Fla production for Tunjungan outlet 

Creampad production (double milk, choco diplo, 

pistachio, sour cream) 

Panna cotta production  

Basque production  

Salt bread preparation  

Week 16-17 Finishing product  

Making strawberry coulis 

Panna Cotta production  

Canele production  

Making mutiara for the Tunjungan outlet 

Fla production for Tunjungan outlet 

Basque preparation  

Spikoe pudding preparation  

Week 18-19 Finishing product  

Making mutiara for the Tunjungan outlet 

Fla production for Tunjungan outlet 

Panna cotta production  

Spikoe pudding preparation  

Souffle production  

Flan production  
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Week 20-21 Finishing product  

Making mutiara for the Tunjungan outlet 

Fla production for Tunjungan outlet 

Creampad production  

Cookies production  

Canele production  

Basque production  

Brownies praline production  

Week 22-23 Finishing product 

Prepare finishing condiment  

Preparation condiments of betutu salt bread 

Making mutiara for the Tunjungan outlet 

Creampad production 

Fla production for Tunjungan outlet 

Shaping donut  

Finishing Basque  

Making mascarpone Basque  

Week 24-25 Finishing product 

Preparation condiments of betutu salt bread 

Making mutiara for the Tunjungan outlet 

Fla production for Tunjungan outlet 

Shaping donut  

Panna cotta production 

Flan production  

Making salted caramel  

Bakery preparation  

Week 26 Finishing product 

Prepare finishing condiment  

Coconut cream production  

Preparation condiments of betutu salt bread 

Making mutiara for the Tunjungan outlet 

Fla production for Tunjungan outlet 

Shaping donut  

 


