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Appendix 5. Recapitulation of Industrial Training Activities 

Name     : Nicky Brassalie 

Study Program   : Culinary Arts 

Placement of Industrial Training : Park Hyatt Jakarta 

Field of Work    : Garde Manger 

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

Week Description of activities 

1 ● Picking and refreshing daily supplies 

● Picking and refreshing afternoon tea supplies 

● Making and setting up coffee break supplies 

● Checking and refreshing daily preparation 

supplies 

2 ● Picking and refreshing daily supplies 

● Picking and refreshing afternoon tea supplies 

● Making and setting up coffee break supplies 

● Checking and refreshing daily preparation 

supplies 

3 ● Picking and refreshing daily supplies 

● Picking and refreshing afternoon tea supplies 

● Making and setting up coffee break supplies 

● Checking and refreshing daily preparation 

supplies 

● Assisting with event buffet or set-menu 

4 ● Picking and refreshing daily supplies 

● Picking and refreshing afternoon tea supplies 

● Making and setting up coffee break supplies 

● Checking and refreshing daily preparation 

supplies 

● Assisting with event buffet or set-menu 
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Field of Work : Garde Manger 

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

Week Description of activities 

1 ● Picking and refreshing daily supplies 

● Picking and refreshing afternoon tea supplies 

● Making and setting up coffee break supplies 

● Checking and refreshing daily preparation 

supplies 

● Assisting with event buffet or set-menu 

2 ● Picking and refreshing daily supplies 

● Picking and refreshing afternoon tea supplies 

● Making and setting up coffee break supplies 

● Checking and refreshing daily preparation 

supplies 

● Assisting with event buffet or set-menu 

3 ● Picking and refreshing daily supplies 

● Picking and refreshing afternoon tea supplies 

● Making and setting up coffee break supplies 

● Checking and refreshing daily preparation 

supplies 

● Assisting with event buffet or set-menu 

4 ● Picking and refreshing daily supplies 

● Picking and refreshing afternoon tea supplies 

● Making and setting up coffee break supplies 

● Checking and refreshing daily preparation 

supplies 

● Assisting with event buffet or set-menu 
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Field of Work : Banquet 

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

Week Description of activities 

1 ● Assist with preparation. 

● Retrieve missing or out-of-stock items from the cold kitchen 

and retrieve protein items from the butcher. 

● Prepare all condiments for food testing. 

2 ● Assisting with making pineapple tarts at the pastry shop. 

● Managing the buffet in the dining room during lunch. 

● Clearing the lunch buffet in the dining room. 

● Setting up the dinner buffet in the dining room. Setting up the 

ice cream station, which usually offers four types of ice cream 

with alternating flavors depending on stock levels. Assisting 

with setting up traditional snacks, which usually offer four 

different types of traditional snacks each day. 

● Clearing up the dinner buffet in the dining room. 

3 ● Assisting with making pineapple tarts at the pastry shop. 

● Managing the buffet in the dining room during lunch. 

● Clearing the lunch buffet in the dining room. 

● Setting up the dinner buffet in the dining room. Setting up the 

ice cream station, which usually offers four types of ice cream 

with alternating flavors depending on stock levels. Assisting 

with setting up traditional snacks, which usually offer four 

different types of traditional snacks each day. 

● Clearing up the dinner buffet in the dining room. 

4 ● Assist with preparation. 

● Retrieve missing or out-of-stock items from the cold kitchen 

and retrieve protein items from the butcher. 

● Prepare all condiments for food testing. 
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Field of Work : Banquet 

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

Week Description of activities 

1 ● Checking preparations for tomorrow's event, then getting the required 

protein from the butcher. 

● Preparing buffet condiments. Condiments always prepared for buffet 

events with Western and Asian menus include red chili sauce, chili 

sauce, cucumber pickles, and colo-colo. However, if there's a Chinese 

menu, chili oil or hoisin sauce is usually added. Three types of 

crackers will be served: shrimp crackers, onion crackers, and emping 

crackers. For Western menus, tomato sauce and chili sauce are usually 

served. Only two types of crackers will be served: shrimp crackers and 

onion crackers. 

● Preparing coffee break items and preparing condiments for the coffee 

break. 

● Setting up the coffee break according to the time listed in the DDR. 

● Setting up the buffet menu and manning stations at the buffet event. 

Cleaning up after the buffet event is complete. 

● Standing by to set up the event menu. 

2 ● Checking preparations for tomorrow's event, then getting the required 

protein from the butcher. 

● Preparing buffet condiments. Condiments always prepared for buffet 

events with Western and Asian menus include red chili sauce, chili 

sauce, cucumber pickles, and colo-colo. However, if there's a Chinese 

menu, chili oil or hoisin sauce is usually added. Three types of 

crackers will be served: shrimp crackers, onion crackers, and emping 

crackers. For Western menus, tomato sauce and chili sauce are usually 

served. Only two types of crackers will be served: shrimp crackers and 

onion crackers. 

● Preparing coffee break items and preparing condiments for the coffee 

break. 

● Setting up the coffee break according to the time listed in the DDR. 

● Setting up the buffet menu and manning stations at the buffet event. 

Cleaning up after the buffet event is complete. 

● Standing by to set up the event menu. 
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3 ● Checking preparations for tomorrow's event, then getting the required 

protein from the butcher. 

● Preparing buffet condiments. Condiments always prepared for buffet 

events with Western and Asian menus include red chili sauce, chili 

sauce, cucumber pickles, and colo-colo. However, if there's a Chinese 

menu, chili oil or hoisin sauce is usually added. Three types of 

crackers will be served: shrimp crackers, onion crackers, and emping 

crackers. For Western menus, tomato sauce and chili sauce are usually 

served. Only two types of crackers will be served: shrimp crackers and 

onion crackers. 

● Preparing coffee break items and preparing condiments for the coffee 

break. 

● Setting up the coffee break according to the time listed in the DDR. 

● Setting up the buffet menu and manning stations at the buffet event. 

Cleaning up after the buffet event is complete. 

● Standing by to set up the event menu. 

4 ● Checking preparations for tomorrow's event, then getting the required 

protein from the butcher. 

● Preparing buffet condiments. Condiments always prepared for buffet 

events with Western and Asian menus include red chili sauce, chili 

sauce, cucumber pickles, and colo-colo. However, if there's a Chinese 

menu, chili oil or hoisin sauce is usually added. Three types of 

crackers will be served: shrimp crackers, onion crackers, and emping 

crackers. For Western menus, tomato sauce and chili sauce are usually 

served. Only two types of crackers will be served: shrimp crackers and 

onion crackers. 

● Preparing coffee break items and preparing condiments for the coffee 

break. 

● Setting up the coffee break according to the time listed in the DDR. 

● Setting up the buffet menu and manning stations at the buffet event. 

Cleaning up after the buffet event is complete. 

● Standing by to set up the event menu. 
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Field of Work : Conservatory 

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

Week Description of activities 

1 ● Refreshing the a la carte menu in the cold kitchen. 

● Vacuuming a la carte preparations. Items frequently vacuumed 

include sauces, chicken stock, shrimp stock, meat stock, and 

proteins (meat, seafood, and poultry). 

● Making rawis eggs (to garnish fried rice). 

● Refreshing the a la carte breakfast menu. Typically, this 

includes making scrambled eggs and refreshing condiments 

such as asparagus, tomatoes, peppers, mushrooms, and cheese. 

● Refreshing and refilling Asian and Western menus in the hot 

kitchen area. 

● Retrieving items from B1 and arranging newly picked items. 

Then, implementing FIFO (First In First Out) for items in the 

walking chiller, freezer, and dry storage. 

● Assisting with a la carte orders. 

2 ● Refreshing the a la carte menu in the cold kitchen. 

● Vacuuming a la carte preparations. Items frequently vacuumed 

include sauces, chicken stock, shrimp stock, meat stock, and 

proteins (meat, seafood, and poultry). 

● Making rawis eggs (to garnish fried rice). 

● Refreshing the a la carte breakfast menu. Typically, this 

includes making scrambled eggs and refreshing condiments 

such as asparagus, tomatoes, peppers, mushrooms, and cheese. 

● Refreshing and refilling Asian and Western menus in the hot 

kitchen area. 

● Retrieving items from B1 and arranging newly picked items. 

Then, implementing FIFO (First In First Out) for items in the 

walking chiller, freezer, and dry storage. 

● Assisting with a la carte orders. 

3 ● Refreshing the a la carte menu in the cold kitchen. 

● Vacuuming a la carte preparations. Items frequently vacuumed 

include sauces, chicken stock, shrimp stock, meat stock, and 

proteins (meat, seafood, and poultry). 

● Making rawis eggs (to garnish fried rice). 

● Refreshing the a la carte breakfast menu. Typically, this 

includes making scrambled eggs and refreshing condiments 

such as asparagus, tomatoes, peppers, mushrooms, and cheese. 

● Refreshing and refilling Asian and Western menus in the hot 

kitchen area. 
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● Retrieving items from B1 and arranging newly picked items. 

Then, implementing FIFO (First In First Out) for items in the 

walking chiller, freezer, and dry storage. 

● Assisting with a la carte orders. 

4 ● Refreshing the a la carte menu in the cold kitchen. 

● Vacuuming a la carte preparations. Items frequently vacuumed 

include sauces, chicken stock, shrimp stock, meat stock, and 

proteins (meat, seafood, and poultry). 

● Making rawis eggs (to garnish fried rice). 

● Refreshing the a la carte breakfast menu. Typically, this 

includes making scrambled eggs and refreshing condiments 

such as asparagus, tomatoes, peppers, mushrooms, and cheese. 

● Refreshing and refilling Asian and Western menus in the hot 

kitchen area. 

● Retrieving items from B1 and arranging newly picked items. 

Then, implementing FIFO (First In First Out) for items in the 

walking chiller, freezer, and dry storage. 

● Assisting with a la carte orders. 
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Field of Work : Conservatory 

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

Week Description of activities 

1 ● Refreshing the a la carte menu in the cold kitchen. 

● Vacuuming a la carte preparations. Items frequently vacuumed 

include sauces, chicken stock, shrimp stock, meat stock, and 

proteins (meat, seafood, and poultry). 

● Making rawis eggs (to garnish fried rice). 

● Refreshing the a la carte breakfast menu. Typically, this 

includes making scrambled eggs and refreshing condiments 

such as asparagus, tomatoes, peppers, mushrooms, and cheese. 

● Refreshing and refilling Asian and Western menus in the hot 

kitchen area. 

● Retrieving items from B1 and arranging newly picked items. 

Then, implementing FIFO (First In First Out) for items in the 

walking chiller, freezer, and dry storage. 

● Assisting with a la carte orders. 

2 ● Refreshing the a la carte menu in the cold kitchen. 

● Vacuuming a la carte preparations. Items frequently vacuumed 

include sauces, chicken stock, shrimp stock, meat stock, and 

proteins (meat, seafood, and poultry). 

● Making rawis eggs (to garnish fried rice). 

● Refreshing the a la carte breakfast menu. Typically, this 

includes making scrambled eggs and refreshing condiments 

such as asparagus, tomatoes, peppers, mushrooms, and cheese. 

● Refreshing and refilling Asian and Western menus in the hot 

kitchen area. 

● Retrieving items from B1 and arranging newly picked items. 

Then, implementing FIFO (First In First Out) for items in the 

walking chiller, freezer, and dry storage. 

● Assisting with a la carte orders. 

3 ● Refreshing the a la carte menu in the cold kitchen. 

● Vacuuming a la carte preparations. Items frequently vacuumed 

include sauces, chicken stock, shrimp stock, meat stock, and 

proteins (meat, seafood, and poultry). 

● Making rawis eggs (to garnish fried rice). 

● Refreshing the a la carte breakfast menu. Typically, this 

includes making scrambled eggs and refreshing condiments 

such as asparagus, tomatoes, peppers, mushrooms, and cheese. 

● Refreshing and refilling Asian and Western menus in the hot 

kitchen area. 



62 
 

● Retrieving items from B1 and arranging newly picked items. 

Then, implementing FIFO (First In First Out) for items in the 

walking chiller, freezer, and dry storage. 

● Assisting with a la carte orders. 

4 ● Refreshing the a la carte menu in the cold kitchen. 

● Vacuuming a la carte preparations. Items frequently vacuumed 

include sauces, chicken stock, shrimp stock, meat stock, and 

proteins (meat, seafood, and poultry). 

● Making rawis eggs (to garnish fried rice). 

● Refreshing the a la carte breakfast menu. Typically, this 

includes making scrambled eggs and refreshing condiments 

such as asparagus, tomatoes, peppers, mushrooms, and cheese. 

● Refreshing and refilling Asian and Western menus in the hot 

kitchen area. 

● Retrieving items from B1 and arranging newly picked items. 

Then, implementing FIFO (First In First Out) for items in the 

walking chiller, freezer, and dry storage. 

● Assisting with a la carte orders. 

 


