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APPENDIX

Appendix 1. Head Chef, Staff, Daily Worker and Trainees
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Appendix 2. Appraisal form breakfast section

Internship Appraisal Form D L
(l) Ill vl\l\\\!()\\l A(l)
INTERNSHIP

AU KEMPINSH BALL
"""ml.".”"l*}."_’_z_‘l‘v‘%" o ome__LJARTUD)  (TUCYANA

Review Period/s © 1) Monthly 1 Quarterty O Blannusly O Aol Cate Joiring

Tntom's Position © k'I "(,IJ(J[ nfmmf({ > 1 bQEA'cM::r

reviewowre - 30 JUNE A0RE o e YO MAN SO0RRTE

1. ORGANIZATIONAL & COMMUNICATION
Stafts Relations

Consistently demenstrates: attentiveness, courtesy and efficient service to other staff, 35
Creates fiendly environment.

Team Player

Cooparates and works well with others, Enthusiastic, portrays s positive manner and
Warks toward the Company’s goal/s.

Follow <Through

Sees tasks through completion, Finishes work so that next shift is prepared. EI

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Consistertly demonstrates: attentive, courtesy and efficient service to customers. @
Treat customers with Considerations and Respects

32



33



34



35



Appendix 3. Appraisal form Koral Kitchen

Internship Appraisal Form (‘)“I'l 'l‘“'\'l‘ “'()
'.xiu\\'.ln\\l
INTERNSHIP
PACE @ PURVA keMpnok] BALL
ot e DAY 1 S LU DT e [MAUL Y A HIA
Review Porodly - () Manivy L) Quarterty 1 Beannualy | Aevruaby Gate Joreng

Inberery Powbon . 13 1CHEN N OEPIRTMENT pecument KBRAL P'*’“H/

wvewourt . B0 INE 2026 gy g ANDE NUGRTHO

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

3
Consistently demonstrates: attentiveness, courtesy and efficient sarvice to other staff e
Creates friendly environment,

Team Player

A
Cooperates and works well with athers. Enthusisstic, portrays s positive manner and
Wocks toward the Company's goal/s.

Follow -Through

Sees tasks through completion. Fnishes work 5o that next shilt s prepared.

2. CUSTOMERS INTERACTIONS

Customer Relations (*if any)
S o e e
i ¥ ates: e, courtesy and t ® to cust
Treat o s with Cormiderations and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

]

Pratices and displays poper grooming, personal hyglene and care.
Maintans hakr and facial haw (*f any) per proper F&8 industrial standards

=

Abwisys wear the proper and designated uniform,

4. ON THE JOB & KNOWLEDGE
Dependability

2
Can be counted upon to do what is expected and reguired E
Follow mstructions and completes work on tme with minimum supervison

Work Quality

Work performed according to Chef's standard and on-site work roguirements
All ;b descrptions specification are met. Consistency i work, All recpes ave foiowed

Work Quantity

Complete the expected amount of work in relation to Company's standards E

Grading Guidelines.

Using the 4 point scale below, fill up the following table:
* 4 ~ Exceeds expoctations

* 1.5 - Somewhat Exceeds Expectations

* 3 ~ Meets expectations

* 1.5 ~ Somewhat meets expectations

* 2 - Less than expectations

*15-5 hat less than exp

¢ 1 = Inadequately short of expectations
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Discussions /Notes;

weg) v Al yeie D TS R RN S ST MY g e
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Apendix 4. Certificate

CERITFICATE
of Completion

This certificate is proudly presented to

Danny Agus Wahyudi Mulyana

For successfully delivering Beautiful Performance in the Traineeship Program with The
Apurva Kempinski Bali in the field of Culinary Department from the period of

06 January 2025 to 05 July 2025
f
Harrison Tompodung Yoann Mathy Vincent Guironnet

Director of People Training & Cuality Management Executive Chef Geneval Manager

40



Apendix 5. Consulatiton form

Mudess Kelines & Patiam

. CONSULTATION FORM
O1 H_. M Z.O INDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP

[No | Date | Topic Comsultation | Name/

__Signature

A Hydiere 2 vt é
Bputy| Occupancy Pfe 7%5

Kions Dicture of Plate Z@«
20| able of (om0t 7@?

‘ ,
Ab/ 7T h Q,A. ! L Sian é

._n.».n..u\.,_\,,., Aln:wl.c.)\ 2,2 g

oqaw qwﬁr /tgs.vp

Name
Student Number D.ﬂb—wgko.uﬂ? ......... - G
Advisor g.uar\roﬁain.uon - R L
No | Dute ,,q..lvﬂn.ﬂ,as...:-:s: f.“ht”u“
2b/e7/2%] &nﬁfﬂma uﬁm&&uw ﬂ/g
R4 Zﬂa%r m g
goro7s| i Bakiog gy Nty
oavzpy| il corsol pobbn | N July
- I -
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Appendix 6. Correction List

14 Aguntus 2005 / 11.30-121%

AKADEMERULINER & PATISERL

QIIIMMO

PSRN AR A AR e

Student Name : Danny Agus Wahyudi Mulysna
Student Number $ 2174130010043
Exam Day & Date : Kamis, 14 Agustus 2025
Lecture : Novi Indah Permata Sari, S.T., M.Sc
(19951109 2202 083)
Na Correction List Page Approval |
-
Acknowledge,
Advisor
19951109 2202 083
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14 Agustus 2025 / 11.30.12.1%

AKADEMIKULINER & PATISER]

QrIIMMO’

ARSI SRR R T & ke b

Student Name : Danny Agus Wahyudi Mulyana
Student Number : 2174130010043
Exam Day & Date : Kamis, 14 Agustus 2025
Lecture : Heni Adhianata, S.TP., M.S¢
(19900613 1402 016)
Correction List Page Approval
jowbah  peogeinton  ifg  AEEN /"’
2/ ic

twliog guee  Briwm ke

heniadworote © otmmo. ae-\d

Acknowledge,
Advisor

i M
19951109 2202 083
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B8 ARUSIND ZUZT J AL AR RS

AKADUMI KULINER & PATISER]

OTTIMMO
INTERNASIONAL

I L e T R L

Student Name : Danny Agus Wahyudi Mulyana

Studlent Number 2174130010043

Exam Day & Date : Kamis, 14 Agustus 2025

Lecture : Gilbert Yanuar Hadiwirawan, A.Md.Par,

(19900101 1701 41)

Correction List Page Approval

Acknowledge,
Advisor

19951109 2202 083
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name

Study Program

Placement of Industrial Training
Field of Work

Restaurant (Apr-Jul)

Activity Notes

: Danny Agus Wahyudi Mulyana
: D3

: Apurva Kempinski Bali

: Breakfast (Jan-Apr), Koral

: Month VII/IINVIVIVI

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.

I
(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

"
(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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v
(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

Xl
(12 Mar — 15 Mar)

Take the preparation in main kitchen chiller
back to cliff

Set up

Closing and prepare

XIl
(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

XMl
(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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XV
(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

XXl
(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 - Set up preparation in canape section
(25 June - 31 June) - Learn to make dish on all section
- Clean up dry store and walk in chiller
- Closing

XXVII - Set up preparation in canape section
(2 July- 6 July) - Learn to make all the ingredients in all section
- Service time
- Closing
- Take some picture with friends and chef,
before end this internship
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