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Appendix 2. Appraisal form 
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Appendix 3. Internship Certificate  
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Appendix 4. Correction List 
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Appendix 5. Consultation Form  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES  

Name : Meiliani Amaya Garendi 

Study Program : internship 

Placement of Industrial Training : Bowery Restaurant 

Field of Work : Pastry Station                 

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

 

Week Description of Activities 

Week 1-2 - Learning how to prepare for opening the day 

- Preparing ingredients to make choux 

- Learning how to make ice cream and churn ice cream 

- Learning how to plate some dish 

- Pouring cheesecake and chocolate delice to mould 

- Unmoulding chocolate delice and cheesecake 

- Making the base for cheesecake 

- Making and cutting the base for chocolate delice 

- Making beurre suzette  

- Segmenting oranges 

- Chopping pistachios 

Week 2-4 - Preparing ingredients to make choux 

- Learning how to make ice cream and churn ice cream 

- Learning how to plate some dish 

- Pouring cheesecake and chocolate delice to mould 

- Unmoulding chocolate delice and cheesecake 

- Making the base for cheesecake 

- Making and cutting the base for chocolate delice 

- Making beurre suzette  

- Segmenting oranges 

- Chopping pistachios 

- Learning how to make chocolate souffle 

- Making pavlova 

- Making lime meringue 
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Activity Notes : Month I/II/III/IV/V/VI 

Week Description of Activities 

Week 1-2 - Learning how to prepare for opening the day 

- Preparing ingredients to make choux 

- Learning how to make ice cream and churn ice cream 

- Learning how to plate some dish 

- Pouring cheesecake and chocolate delice to mould 

- Unmoulding chocolate delice and cheesecake 

- Making the base for cheesecake 

- Making and cutting the base for chocolate delice 

- Making beurre suzette  

- Segmenting oranges 

- Chopping pistachios 

- Making crepe batter 

- making crepe 

Week 2-4 - Preparing ingredients to make choux 

- Learning how to make ice cream and churn ice cream 

- Learning how to plate some dish 

- Pouring cheesecake and chocolate delice to mould 

- Unmoulding chocolate delice and cheesecake 

- Making the base for cheesecake 

- Making and cutting the base for chocolate delice 

- Making beurre suzette  

- Segmenting oranges 

- Chopping pistachios 

- Making egg royale 

- Segmenting oranges 

- Making crepe batter 

- making crepe 

- Making lime meringue 

 

Field of Work : Starter Station                 

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

Week Description of activities 

Week 1-2 - Learning how to plate some dish 

- Learning how to turn on the fryer 

- Picking leaf for garnish 

- Cutting chicken for karaage 

- Making karaage flour mixture 

- Making crispy flour mixture 

- Making dressing 

- Grilling satay maranggi  
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- Slicing radish 

- Slicing black truffle 

- Chopping onion 

- Chopping pickle and capers for steak tartare 

Week 2-4 - Picking leaf for garnish 

- Cutting chicken for karaage 

- Making karaage flour mixture 

- Making crispy flour mixture 

- Making dressing 

- Grilling satay maranggi  

- Slicing radish 

- Slicing black truffle 

- Chopping onion 

- Chopping pickle and capers for steak tartare 

- Making Caesar dressing 

- Cutting chicken for satay 

- Skewering chicken for satay 

- Measuring ingredients 

- Refiling empty salad bin 

- Grilling sourdough 

 

 

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

Week Description of activities 

Week 1-2 - Picking leaf for garnish 

- Cutting chicken for karaage 

- Making karaage flour mixture 

- Making crispy flour mixture 

- Making dressing 

- Grilling satay maranggi  

- Slicing radish 

- Slicing black truffle 

- Chopping onion 

- Chopping pickle and capers for steak tartare 

- Making brine tomatoes and brined paprika 

- Making sauteed mushroom 

- Making sauteed spinach 

 



58 

 

Week 2-4 - Picking leaf for garnish 

- Cutting chicken for karaage 

- Making karaage flour mixture 

- Making crispy flour mixture 

- Making dressing 

- Grilling satay maranggi  

- Slicing radish 

- Chopping onion 

- Chopping pickle and capers for steak tartare 

- Making Caesar dressing 

- Cutting chicken for satay 

- Skewering chicken for satay 

- Measuring ingredients 

- Refiling empty salad bin 

- Grilling sourdough 
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Activity Notes : Month I/II/III/IV/V/VI 

Week Description of activities 

Week 1-2 - Picking leaf for garnish 

- Cutting chicken for karaage 

- Making karaage flour mixture 

- Making crispy flour mixture 

- Making dressing 

- Grilling satay maranggi  

- Slicing radish 

- Slicing black truffle 

- Chopping onion 

- Chopping pickle and capers for steak tartare 

- Making brine tomatoes and brined paprika 

- Making sauteed mushroom 

- Making sauteed spinach 

Week 2-4 - Picking leaf for garnish 

- Cutting chicken for karaage 

- Making karaage flour mixture 

- Making crispy flour mixture 

- Making dressing 

- Grilling satay maranggi  

- Slicing radish 

- Chopping onion 

- Chopping pickle and capers for steak tartare 

- Making Caesar dressing 

- Cutting chicken for satay 

- Skewering chicken for satay 

- Measuring ingredients 

- Refiling empty salad bin 

- Grilling sourdough 
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Activity Notes : Month I/II/III/IV/V/VI 

Week Description of activities 

Week 1-2 - Picking leaf for garnish 

- Cutting chicken for karaage 

- Making karaage flour mixture 

- Making crispy flour mixture 

- Making dressing 

- Grilling satay maranggi  

- Slicing radish 

- Slicing black truffle 

- Chopping onion 

- Chopping pickle and capers for steak tartare 

- Making brine tomatoes and brined paprika 

- Making sauteed mushroom 

- Making sauteed spinach 

Week 2-4 - Picking leaf for garnish 

- Cutting chicken for karaage 

- Making karaage flour mixture 

- Making crispy flour mixture 

- Making dressing 

- Grilling satay maranggi  

- Slicing radish 

- Chopping onion 

- Chopping pickle and capers for steak tartare 

- Making Caesar dressing 

- Cutting chicken for satay 

- Skewering chicken for satay 

- Measuring ingredients 

- Refiling empty salad bin 

- Grilling sourdough 

 


