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APPENDIX 

Appendix 1. Head Chef, Staff, Daily Worker and Trainees 
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Appendix 2. Appraisal form breakfast section 
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Appendix 3. Appraisal form Koral Kitchen 
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Apendix 4. Certificate 
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Apendix 5. Consulatiton form
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Appendix 6. Correction List 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Danny Agus Wahyudi Mulyana 

Study Program : D3 

Placement of Industrial Training : Apurva Kempinski Bali 

Field of Work : Breakfast (Jan-Apr), Koral 

Restaurant (Apr-Jul) 

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

Week Description of activities 

I 

(6 Jan – 10 Jan) 

- During orientation week, we were informed 

about the hotel's history, layout, and the 

locations of both rooms and restaurants. We 

were also taught proper phone etiquette and 

how to interact with guests. 

- From the second to the fifth day, we had the 

opportunity to work for half a day while 

continuing 

- the orientation process for the other half of the 

day. 

II 

(13 Jan – 17 Jan) 
- Take a trolly and take ingredient from Pala 

restaurant to Cliff 

- Set up 

- Service time 

- Closing and take the food back  

- Prepare for tomorrow 

- Take the preparation to main kitchen chiller 

III 

(19 Jan – 23 Jan) 

- Take and bring the prepare from Pala 

Restaurant to cliff 

- Set up, steam mantao, fried the sausages 

- Managing the meatball stand and assisting 

foreign guests who want to eat meatballs 

- Closing  

- Prepare for tomorrow breakfast 

- Take the preparation to main kitchen chiller 
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IV 

(25 Jan – 29 Jan) 

- Prepare the ingredient that we need for taking it 

to cliff 

- Set up 

- Service time 

- Closing and prepare  

- Take the preparation to main kitchen chiller 

V 

(1 Feb - 5 Feb) 

- Prepare bahan dari pala untuk dibawa ke cliff 

- Set up 

- Training how to make pancake and waffle 

- Service time, menjaga stand bakso, dan refill 

makanan 

- Closing 

- Prepare and take the preparation to main 

kitchen chiller 

VI 

(7 Feb - 11 Feb) 

- Prepare tools and materials to be taken to cliff 

from pala 

- Set up 

- Service time, Managing the meatball stand and 

refilling food 

- Closing 

- Preparing tools and some cooking ingredients 

that will be used  

- Take the preparation to main kitchen chiller 

VII 

(13 Feb – 18 Feb) 

- Prepare tools and some food to be taken to the 

cliff 

- Set up, service time 

- Training how to make Balinese congee 

- Closing and prepare  

- Membawa preparation ke chiller main kitchen 
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VIII 

(20 Feb - 25 Feb) 

- Going to walking chiller and take the yogurt 

trays 

- Go to Pala Restaurant take for preparation back 

to cliff 

- Set up 

- Closing, and prepare 

IX 

(29 Feb – 2 Mar) 

- Take the preparation in main kitchen chiller 

back to cliff 

- Set up (yogurt, bubur ketan hitam, and bubur 

mutiara) 

- Making dim sum dish  

- Making pancake and waffle, refill all the 

traditional snack and pastry 

- Closing and prepare for tomorrow 

X 

(4 Mar – 9 Mar) 

- Take the preparation in main kitchen chiller 

back to cliff 

- Set up 

- Closing and prepare 

XI 

(12 Mar – 15 Mar) 

- Take the preparation in main kitchen chiller 

back to cliff 

- Set up 

- Closing and prepare 

XII 

(17- 22 mar) 

- Set up preparation 

- Take and bring the prepare from Pala 

Restaurant to cliff 

- Set up, steam mantao, fried the sausages 

- Closing  

- Prepare for tomorrow breakfast 

XIII 

(24 mar – 29 mar) 

- Take yogurt tray and set up 

- Cut fruits, making smoothies 

- Making sushi 

- Making french toast 

- Closing and prepare 
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XIV 

(30 April – 3 April) 

- Take the preparation in main kitchen chiller 

back to cliff 

- Set up 

- Closing and prepare 

XV 

(5 April – 6 April) 

- Take the preparation in main kitchen chiller 

back to cliff 

- Set up 

- Closing and prepare 

XVI 

(7 April - 11 April) 

- Move to Koral kitchen 

- Set up preparation 

- Making ingredient for canape 

- Service time  

- Cleaning canape section 

- Closing 

XVII 

(14 April – 19 April) 

- Set up preparation 

- Make cru tong and corn pudding 

- Service time 

- Clean up canape section 

- Closing 

XVIII 

(22 April - 27 April) 
- Set up preparation 

- Service time 

- Training to plate the main dish  

- Clean walkthrough chiller and dry store 

- Closing 

XIX 

(29 April- 3 May) 

- Set up preparation 

- Make Cracker for the canape 

- Service time 

- Clean up canape section 

- Closing 
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XX 

(5 May - 10 May) 

- Set up preparation 

- Make vegetable stock 

- Service time 

- Clean up canape section 

- Closing 

XXI 

(13 May - 18 May) 

- Set up preparation 

- Learn to make espuma wasabi 

- Service time 

- Clean up canape section 

- Closing 

XXII 

(21 May– 28 May) 

- Set up preparation 

- Learn to make radish jelly and soya caviar 

- Service time 

- Clean up canape section 

- Closing 

XXIII 

(31 May - 6 June) 

- Set up preparation 

- Learn to make dish on cold kitchen section 

- Service time 

- Clean up canape section 

- Closing 

XXIV 

(9 June -14 June) 

- Set up preparation 

- Helping cold kitchen section 

- Closing 

XXV  

(17June - 22 June) 

- Set up preparation in canape section 

- Learn to make dish on garnish section 

- Service time 

- Closing 
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XXVI  

(25 June - 31 June) 

- Set up preparation in canape section 

- Learn to make dish on all section  

- Clean up dry store and walk in chiller 

- Closing 

XXVII 

(2 July- 6 July) 

- Set up preparation in canape section 

- Learn to make all the ingredients in all section 

- Service time 

- Closing  

- Take some picture with friends and chef, 

before end this internship 

 


