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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

 

Name  : Melissa Rebecca Vania 

Program  : Culinary Arts 

Placement of Industrial Training  : The Westin Jakarta 

Field of Work  : Pastry Bakery 

Activity Notes  : Month I/II/III/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/à 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. 

2 − 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/à 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. 

3 − 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/à 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/à 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/II/III/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/à 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. 

2 − 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/à 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. 

3 − 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/à 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/à 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/II/III/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/à 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. 

2 − 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/à 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. 

3 − 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/à 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/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. 
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− Complete remaining tasks, clean workstation, and clock out. 

2 − 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. 

3 − 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. 

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. 
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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/II/III/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. 

2 − 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. 

3 − 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/III/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. 
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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. 

2 − 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. 

3 − 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. 

4 − 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. 

 

 

 


