
30 

BIBLIOGRAPHY 

Accor Hotels. (2021.). Sofitel Krabi Phokeethra Golf & Spa Resort. 

https://www.sofitelkrabiphokeethra.com 

Accor. (2021). Meetings and Events at Sofitel Krabi Phokeethra. 

https://sofitel.accor.com/en/hotels/6184/meetings.html 

Accor. (2020.). Sofitel Krabi Phokeethra Golf and Spa Resort Overview. 

https://sofitel.accor.com/en/hotels/6184/index.en.shtml 

https://www.sofitelkrabiphokeethra.com/?utm_source=chatgpt.com


31 

APPENDIX  

Appendix 1. Pictures 
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Apendix 2. Certificate Of Appreciation  
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Appendix 3. Appraisal from hot kitchen 
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Appendix 4. Consultation form 
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Appendix 5. Correction List  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Christopher Jap 

Study Program : Culinary Arts 

Placement of Industrial Training : Sofitel Krabi Phokeethra Golf & Spa 

Resort 

Field of Work :Breakfast( Des-jan) Main 

kitchen(feb-may) 

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

 

Week Description of activities 

WEEK I 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. 

 

WEEK II  Set up the breakfast food,Prepare ingredients for 

omelet,prepare equipment tools,cook the 

bacon,make hard and soft boil eggs,make pouch 

eggs,make muffin for egg benedict,making omelet 

for guest. 

 

WEEK III Set up the breakfast food,Prepare ingredients for 

omelet,prepare equipment tools,cook the 

bacon,make hard and soft boil eggs,make pouch 

eggs,make muffin for egg benedict,making omelet 

for guest. 

WEEK IV Preparing seafood for bbq night of christmas dinner, 

clean 40kg of prawn, oyster, crab, squid, lobster, fish, 

green mussels, set up bbq ingredients and sauce on 

bbq booth. 

 

WEEK V  - Cleaning seafood 

- Prepare ingredients 

- Standby at live station 
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WEEK VI,VII,IX,X - Standby at lunch and dinner buffet 

- Prepare ingredients for today and tomorrow 

- Reciving ingredients from market 

- Deep cleaning 

- Handling grilling and frying section 

WEEK XI,XII,XIII,XIV 

 

- Standby at lunch and dinner buffet 

- Prepare ingredients for today and tomorrow 

- Reciving ingredients from market 

- Deep cleaning 

- Handling grilling and frying section 

WEEK 

XV,XVI,XVII,XVIII   

- Manage Vegetables store from labeling to cleaning 

the box 

- Maintenance cleaning and hygiene in the kitchen  

- Prepare seafood for the event  

- Standby at papaya salad station 

- Charge in the morning shift( breakfast) 

WEEK 

XIX,XX,XXI,XXII 

 

- Handle private event for 2 week 

- Prepare seafood and vegetables for mise en place  

- Recieve vegetables,meat,seafood from market 

- Hygiene and sanitation training for all the trainee 

WEEK XXIV - Handle private party for 180 pax of guests 

- Prepare 30 kg each of Prawn and squid 

- Grill the seafood and put it into 2 trays  

- Reffil empty food 

 


