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ABSTRACT

This industrial training report presents my experience as a kitchen trainee
at Park Hyatt Jakarta, a prestigious luxury hotel known for its high culinary
standards. The objective of this training was to gain hands-on experience in
professional kitchen operations, enhance my culinary skills, and understand the
dynamics of working in a fine-dining environment. During the training period, I
was assigned to various kitchen sections, including the cold kitchen, event, and
conservatory. This rotation allowed me to develop essential skills such as ingredient
preparation, cooking techniques, plating, and maintaining hygiene standards. Under
the guidance of experienced chefs, I improved my knife skills, learned efficient
kitchen organization, and adapted to the fast-paced nature of a high-end culinary
establishment. Additionally, I observed the importance of teamwork, effective
communication, and time management in ensuring smooth kitchen operations.

Keywords: Culinary Arts, Industrial Training, Kitchen, Park Hyatt Jakarta
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