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APPENDIX

Appendix 1. Certificate

l>§.o!§qm:m.n_r&=3ms

Director of Human Resources

Marriott

INTERNATIONAL

ON THE JOB TRAINING
This Certificate is proudly presented to:

Melissa Rebecca Vania

Ottimmo International Master

In recognition of successful completion of marriotternship program at

Kitchen- Pastry

THEWESTIN

21 January 2025- 20 July 2025
Hotel Name Period Date
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Appendix 2. Appraisal Form

Internship Appraisa‘l FOl'm AKADEMI KULINER & PATISERI

OTTIMMO’

INTERNASIONAL
CLEINARY ARTE | GAKTROMOMY - AL & Maxrey aamy

INTERNSHIP
pLace;_THE WESTIN JAKIRTR

First Name Mebisa Last Name_ YaN16

Roviow Pericd/s : [ Manthly O Quartedy  B-annualy [ Annwally Date Joining

L2L-01 - 203¢
Intern's Postion - 1 TANEL Department :_Past™  Kitthen
REVIEW DATE :_ A3 July 2028 Direct Superdsor - EMait 4. Klgumah "

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations
Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.
Creates friendly environment.

Team Player
Cooperates and works well with others. Enthuslastic, portrays § positive manner and E

Works toward the Company’s goal/s.

Follow ~Through

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

2, CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers,
Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and facial hair (*if any) per proper F&B Industrial standards
Uniforms

2]

Always wear the proper and designated uniform,

4. ONTHE JOB & KNOWLEDGE
Dependability

39

Can be counted upon to do what is expected and required -
Follow Instructions and completes work on time with minimum supervision

Work Quality

Work performed according to Chef's standard and on-site work requirements
All Job descriptions specification are met. Consistency in work. All recipes are followed

Work Quantity

3.6

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

Grading Guidelines.

Using the 4 point scale below, fill up the following table:
» 4 - Exceeds expectations

» 3.5 - Somewhat Exceeds Expectations

* 3 - Meets expectations

* 2.5 - Somewhat meets expectations

* 2 - Less than expectations

« 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations
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—

Discussions/Notes;

Throuaoul (wv(wwu peiod , Mllicm wsusishenliy
bumnshabed 4 ek pvsonity - approadhabl, poARve ard

tagw o s, She  Showoued qaw{\w (mpovemsk i

s\“‘-,'lls o.a) Ovrsl _porgoverance, vq,(uh»ﬂ heor Jubrcakon and
h‘a:. she' Couplles the trminee (rooram oathy

(DA W doace_ad frog D i, M«Ww

a Valuable atpet fo any teaw oM ‘c\us

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS,
RATING

ACTION PLANS FOR DEVELOPMENT NEEDS
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II1. SIGNATURES

On-Site Manager/Owner/Chef

Signature & Stamp: ’m pated u«‘ ;‘}“L‘ %

The Intern

/%Z . 19/¢ 7 11
Signature : 7 - Dated
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Appendix 3. Consultation Form

Akademi Kuliner & Matiser|

, Messo  Réherca Yoo
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NEBIE = Silicesiwstsimecrninnnrisrnnstrsraricers
Student Number u»wb_w S.oonm .................
Advisor UL doh et St
No Date Topic Consultation Name/
Signature
T .wma Bioaarhy 7§
f :.\aa Tobie oF doiy tSk .7%
(€
T [7eg | Srating and Nsrece 75?
5 _o \
¢ Wby

CONSULTATION FORM
OTTIMMO  \NDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP
No Date Topic Consultation Name/
Signature
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Appendix 4. Correction List

¥ September 2015 / 14.00- 1045
mnnqmmcmn(uj.
INTER NIAMOMNA v
Student Name : Melissa Rebecca Vania
Student Number £ 2274130010055
Exam Day & Date  : Selasa, 9 Septemher 2025
Locture + Heni Adbionata, S.TP., M.S¢
(19900613 1402 016)
_No Correction List _Page [ Approval

ol #
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munnwnanu»usT

AKADEMI KULINER & PATISERI

IMMO’
INTERNASIONAL

TRUAIRT MRS AT S & AT S

Student Name < Melissa Rebecea Vania
Student Number 2274130010055
Exam Day & Date : Selasu, 9 September 2025
Lecture + Anthony Sucipto, AMd.Par-
(19960325 2201 085)
No _ Correction List Page
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9 September 2025 / 14.00-14.45 1

AKADEMI KULINER & PATISER)

OTTIMMO

INTERNASIONAL

B ]

Student Name : Mclissa Rebecea Vanin

Student Number < 2274130010055

Exam Day & Date : Sclasa, 9 September 2025
Lecture : Novi Indah Permata Sari, $.T., M.S¢

(19951109 2202 083)

No

Correction List

Approval

/
A
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Appendix 5. Pictures
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name

Program

: Melissa Rebecca Vania

: Culinary Arts

Placement of Industrial Training : The Westin Jakarta

Field of Work
Activity Notes

: Pastry Bakery
: Month VIVII/IV/V/VI

Week

Description of Activities

1 -

Change into uniform, store belongings, and head to Level 51 to
assist with breakfast setup at The Seasonal Taste.

Operate live cooking station (pancakes, waffles, French toast,
fried bananas) and handle custom/a la carte orders.

Refill bread, butter, condiments, and assist guests during
breakfast service.

Maintain cleanliness, dismantle live station, and return
ingredients/equipment to B1 kitchen.

Produce out-of-stock items for next day’s service (bread,
pastries, spreads).

If on rotation, cover stall for lunch service.

Pour/thaw bakery items for next morning, then store in proofing
room or chiller.

Lunch break.

Continue with stock refills and bakery prep for next day’s
breakfast.

Assist bakery section if free, help with general kitchen cleaning,
and clock out.

Change into uniform, store belongings, and head to Level 51 to
assist with breakfast setup at The Seasonal Taste.

Operate live cooking station (pancakes, waffles, French toast,
fried bananas) and handle custom/a la carte orders.

Refill bread, butter, condiments, and assist guests during
breakfast service.

Maintain cleanliness, dismantle live station, and return
ingredients/equipment to B1 kitchen.

Produce out-of-stock items for next day’s service (bread,
pastries, spreads).

If on rotation, cover stall for lunch service.

Pour/thaw bakery items for next morning, then store in proofing
room or chiller.

Lunch break.
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Continue with stock refills and bakery prep for next day’s
breakfast.

Assist bakery section if free, help with general kitchen cleaning,
and clock out.

Change into uniform, store belongings, and head to Level 51 to
assist with breakfast setup at The Seasonal Taste.

Operate live cooking station (pancakes, waffles, French toast,
fried bananas) and handle custom/a la carte orders.

Refill bread, butter, condiments, and assist guests during
breakfast service.

Maintain cleanliness, dismantle live station, and return
ingredients/equipment to B1 kitchen.

Produce out-of-stock items for next day’s service (bread,
pastries, spreads).

If on rotation, cover stall for lunch service.

Pour/thaw bakery items for next morning, then store in proofing
room or chiller.

Lunch break.

Continue with stock refills and bakery prep for next day’s
breakfast.

Assist bakery section if free, help with general kitchen cleaning,
and clock out.

Change into uniform, store belongings, and head to Level 51 to
assist with breakfast setup at The Seasonal Taste.

Operate live cooking station (pancakes, waffles, French toast,
fried bananas) and handle custom/a la carte orders.

Refill bread, butter, condiments, and assist guests during
breakfast service.

Maintain cleanliness, dismantle live station, and return
ingredients/equipment to B1 kitchen.

Produce out-of-stock items for next day’s service (bread,
pastries, spreads).

If on rotation, cover stall for lunch service.

Pour/thaw bakery items for next morning, then store in proofing
room or chiller.

Lunch break.

Continue with stock refills and bakery prep for next day’s
breakfast.

Assist bakery section if free, help with general kitchen cleaning,
and clock out.
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Activity Notes :

Month I/TI/II/TV/V/VI

Week

Description of Activities

1 —

Change into uniform, store belongings, and head to Level 51 to
assist with breakfast setup at The Seasonal Taste.

Operate live cooking station (pancakes, waffles, French toast,
fried bananas) and handle custom/a la carte orders.

Refill bread, butter, condiments, and assist guests during
breakfast service.

Maintain cleanliness, dismantle live station, and return
ingredients/equipment to B1 kitchen.

Produce out-of-stock items for next day’s service (bread, pastries,
spreads).

If on rotation, cover stall for lunch service.

Pour/thaw bakery items for next morning, then store in proofing
room or chiller.

Lunch break.

Continue with stock refills and bakery prep for next day’s
breakfast.

Assist bakery section if free, help with general kitchen cleaning,
and clock out.

Change into uniform, store belongings, and head to Level 51 to
assist with breakfast setup at The Seasonal Taste.

Operate live cooking station (pancakes, waffles, French toast,
fried bananas) and handle custom/a la carte orders.

Refill bread, butter, condiments, and assist guests during
breakfast service.

Maintain cleanliness, dismantle live station, and return
ingredients/equipment to B1 kitchen.

Produce out-of-stock items for next day’s service (bread, pastries,
spreads).

If on rotation, cover stall for lunch service.

Pour/thaw bakery items for next morning, then store in proofing
room or chiller.

Lunch break.

Continue with stock refills and bakery prep for next day’s
breakfast.

Assist bakery section if free, help with general kitchen cleaning,
and clock out.

Change into uniform, store belongings, and head to Level 51 to
assist with breakfast setup at The Seasonal Taste.
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Operate live cooking station (pancakes, waffles, French toast,
fried bananas) and handle custom/a la carte orders.

Refill bread, butter, condiments, and assist guests during
breakfast service.

Maintain cleanliness, dismantle live station, and return
ingredients/equipment to B1 kitchen.

Produce out-of-stock items for next day’s service (bread, pastries,
spreads).

If on rotation, cover stall for lunch service.

Pour/thaw bakery items for next morning, then store in proofing
room or chiller.

Lunch break.

Continue with stock refills and bakery prep for next day’s
breakfast.

Assist bakery section if free, help with general kitchen cleaning,
and clock out.

4 — Change into uniform, store belongings, and head to Level 51 to

assist with breakfast setup at The Seasonal Taste.

— Operate live cooking station (pancakes, waffles, French toast,
fried bananas) and handle custom/a la carte orders.

— Refill bread, butter, condiments, and assist guests during
breakfast service.

— Maintain cleanliness, dismantle live station, and return
ingredients/equipment to B1 kitchen.

— Produce out-of-stock items for next day’s service (bread, pastries,
spreads).

— If on rotation, cover stall for lunch service.

— Pour/thaw bakery items for next morning, then store in proofing
room or chiller.

— Lunch break.

— Continue with stock refills and bakery prep for next day’s
breakfast.

— Assist bakery section if free, help with general kitchen cleaning,
and clock out.

Activity Notes : Month I/IVIII/IV/V/VI
Week Description of Activities
1 — Change into uniform, store belongings, and head to Level 51 to

assist with breakfast setup at The Seasonal Taste.
Operate live cooking station (pancakes, waffles, French toast,
fried bananas) and handle custom/a la carte orders.
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Refill bread, butter, condiments, and assist guests during
breakfast service.

Maintain cleanliness, dismantle live station, and return
ingredients/equipment to B1 kitchen.

Produce out-of-stock items for next day’s service (bread,
pastries, spreads).

If on rotation, cover stall for lunch service.

Pour/thaw bakery items for next morning, then store in proofing
room or chiller.

Lunch break.

Continue with stock refills and bakery prep for next day’s
breakfast.

Assist bakery section if free, help with general kitchen cleaning,
and clock out.

Change into uniform, store belongings, and head to Level 51 to
assist with breakfast setup at The Seasonal Taste.

Operate live cooking station (pancakes, waffles, French toast,
fried bananas) and handle custom/a la carte orders.

Refill bread, butter, condiments, and assist guests during
breakfast service.

Maintain cleanliness, dismantle live station, and return
ingredients/equipment to B1 kitchen.

Produce out-of-stock items for next day’s service (bread,
pastries, spreads).

If on rotation, cover stall for lunch service.

Pour/thaw bakery items for next morning, then store in proofing
room or chiller.

Lunch break.

Continue with stock refills and bakery prep for next day’s
breakfast.

Assist bakery section if free, help with general kitchen cleaning,
and clock out.

Change into uniform, store belongings, and head to Level 51 to
assist with breakfast setup at The Seasonal Taste.

Operate live cooking station (pancakes, waffles, French toast,
fried bananas) and handle custom/a la carte orders.

Refill bread, butter, condiments, and assist guests during
breakfast service.

Maintain cleanliness, dismantle live station, and return
ingredients/equipment to B1 kitchen.

Produce out-of-stock items for next day’s service (bread,
pastries, spreads).
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— If on rotation, cover stall for lunch service.

— Pour/thaw bakery items for next morning, then store in proofing
room or chiller.

— Lunch break.

— Continue with stock refills and bakery prep for next day’s
breakfast.

— Assist bakery section if free, help with general kitchen cleaning,
and clock out.

4 — Prepare utensils and ingredients; start focaccia production.

— Produce bakery items for Daily Treats and send to pastry for
Level 52.

— Fulfill requests from other sections (pizza dough, brioche, pita
bread).

— Prepare backup items for the breakfast buffet (Level 51).

— Continue production tasks, handle requests, and assist with
events or special orders.

— Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.

— Set up Afternoon Tea at Executive Lounge (Level 65).

— Break time.

— Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

— Complete remaining tasks, clean workstation, and clock out.

Activity Notes : Month I/II/III/TV/V/VI
Week Description of Activities
1 — Prepare utensils and ingredients; start focaccia production.

Produce bakery items for Daily Treats and send to pastry for
Level 52.

Fulfill requests from other sections (pizza dough, brioche, pita
bread).

Prepare backup items for the breakfast buffet (Level 51).
Continue production tasks, handle requests, and assist with
events or special orders.

Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.

Set up Afternoon Tea at Executive Lounge (Level 65).

Break time.

Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.
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Complete remaining tasks, clean workstation, and clock out.

Prepare utensils and ingredients; start focaccia production.
Produce bakery items for Daily Treats and send to pastry for
Level 52.

Fulfill requests from other sections (pizza dough, brioche, pita
bread).

Prepare backup items for the breakfast buftet (Level 51).
Continue production tasks, handle requests, and assist with
events or special orders.

Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.

Set up Afternoon Tea at Executive Lounge (Level 65).

Break time.

Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

Complete remaining tasks, clean workstation, and clock out.

Prepare utensils and ingredients; start focaccia production.
Produce bakery items for Daily Treats and send to pastry for
Level 52.

Fulfill requests from other sections (pizza dough, brioche, pita
bread).

Prepare backup items for the breakfast buffet (Level 51).
Continue production tasks, handle requests, and assist with
events or special orders.

Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.

Set up Afternoon Tea at Executive Lounge (Level 65).

Break time.

Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

Complete remaining tasks, clean workstation, and clock out.

Prepare utensils and ingredients; start focaccia production.
Produce bakery items for Daily Treats and send to pastry for
Level 52.

Fulfill requests from other sections (pizza dough, brioche, pita
bread).

Prepare backup items for the breakfast buffet (Level 51).
Continue production tasks, handle requests, and assist with
events or special orders.

Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.
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Set up Afternoon Tea at Executive Lounge (Level 65).

Break time.

Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

Complete remaining tasks, clean workstation, and clock out.

Activity Notes : Month I/IVII/IV/V/VI

Week

Description of Activities

1

Prepare utensils and ingredients; start focaccia production.
Produce bakery items for Daily Treats and send to pastry for
Level 52.

Fulfill requests from other sections (pizza dough, brioche, pita
bread).

Prepare backup items for the breakfast buffet (Level 51).
Continue production tasks, handle requests, and assist with
events or special orders.

Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.

Set up Afternoon Tea at Executive Lounge (Level 65).

Break time.

Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

Complete remaining tasks, clean workstation, and clock out.

Prepare utensils and ingredients; start focaccia production.
Produce bakery items for Daily Treats and send to pastry for
Level 52.
Fulfill requests from other sections (pizza dough, brioche, pita
bread).
Prepare backup items for the breakfast buffet (Level 51).
Continue production tasks, handle requests, and assist with
events or special orders.
Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.
Set up Afternoon Tea at Executive Lounge (Level 65).
Break time.
Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

— Complete remaining tasks, clean workstation, and clock out.

Prepare utensils and ingredients; start focaccia production.
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Produce bakery items for Daily Treats and send to pastry for
Level 52.
Fulfill requests from other sections (pizza dough, brioche, pita
bread).
Prepare backup items for the breakfast buffet (Level 51).
Continue production tasks, handle requests, and assist with
events or special orders.
Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.
Set up Afternoon Tea at Executive Lounge (Level 65).
Break time.
Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

— Complete remaining tasks, clean workstation, and clock out.

4 — Prepare utensils and ingredients; start focaccia production.

— Produce bakery items for Daily Treats and send to pastry for
Level 52.
Fulfill requests from other sections (pizza dough, brioche, pita
bread).
Prepare backup items for the breakfast buffet (Level 51).
Continue production tasks, handle requests, and assist with
events or special orders.
Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.
Set up Afternoon Tea at Executive Lounge (Level 65).
Break time.
Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

— Complete remaining tasks, clean workstation, and clock out.

Activity Notes : Month I/II/IIVIV/V/VI

Week Description of Activities

1 — Prepare utensils and ingredients; start focaccia production.

— Produce bakery items for Daily Treats and send to pastry for
Level 52.

— Fulfill requests from other sections (pizza dough, brioche, pita
bread).

— Prepare backup items for the breakfast buffet (Level 51).

— Continue production tasks, handle requests, and assist with events
or special orders.
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Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.

Set up Afternoon Tea at Executive Lounge (Level 65).

Break time.

Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

Complete remaining tasks, clean workstation, and clock out.

Prepare utensils and ingredients; start focaccia production.
Produce bakery items for Daily Treats and send to pastry for
Level 52.

Fulfill requests from other sections (pizza dough, brioche, pita
bread).

Prepare backup items for the breakfast buffet (Level 51).
Continue production tasks, handle requests, and assist with events
or special orders.

Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.

Set up Afternoon Tea at Executive Lounge (Level 65).

Break time.

Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

Complete remaining tasks, clean workstation, and clock out.

Prepare utensils and ingredients; start focaccia production.
Produce bakery items for Daily Treats and send to pastry for
Level 52.

Fulfill requests from other sections (pizza dough, brioche, pita
bread).

Prepare backup items for the breakfast buffet (Level 51).
Continue production tasks, handle requests, and assist with events
or special orders.

Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.

Set up Afternoon Tea at Executive Lounge (Level 65).

Break time.

Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

Complete remaining tasks, clean workstation, and clock out.

Prepare utensils and ingredients; start focaccia production.

Produce bakery items for Daily Treats and send to pastry for
Level 52.
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Fulfill requests from other sections (pizza dough, brioche, pita
bread).

Prepare backup items for the breakfast buffet (Level 51).
Continue production tasks, handle requests, and assist with events
or special orders.

Set up bread for lunch buffet (Level 51) and prepare Afternoon
Tea items.

Set up Afternoon Tea at Executive Lounge (Level 65).

Break time.

Set up bread for dinner buffet (Level 51) and prepare next day’s
bakery needs.

Complete remaining tasks, clean workstation, and clock out.
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