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APPENDIX 

Appendix 1. Staff and trainees 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Joshua Immanuel thunggal 

Study Program : internship 

Placement of Industrial Training : kanvaz patisserie by Vincent nigita 

Field of Work : pastry kitchen                     

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

 

Week Description of Activities 

1-2 - Preparing any utensils and ingredients for making cake  

- Checks leftover condiments from the morning shift 

- Bake sablée and puff pastry for morning sift 

- Make a various of pastry cream 

- Unmould cake from Mold 

- Unmould pâte sablée and puff pastry from bakery 

- Bake sablée and puff pastry for morning sift 

- Pipe and bake macaron dough  

- Sandwich strawberry and chocolate macaron 

2-4 - Preparing any utensils and ingredients for making cake  

- Checks leftover condiments from the morning shift 

- Bake sablée and puff pastry for morning sift 

- Make ganache dark sea salt ganache for macaron 

- Make strawberry ganache for macaron 

- Make brownies for bakery 

- Make peanut crunchy for peanut cake 

- Make cake coating and spray 

- Make almond frangipane for Japanese fan and for bakery 

- Coating meringue for passion pavlova 

- Make cake coating and spray 

- Sandwich vanilla macaron 
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Activity Notes : Month I/II/III/IV/V/VI 

Week Description of Activities 

1-2 - Preparing any utensils and ingredients for making cake  

- Checks leftover condiments from the morning shift 

- Bake sablée and puff pastry for morning sift 

- Unmould cake from Mold 

- Make a various of pastry cream 

- Make caramel jam  

- Make caramel ganache for macaron 

- Make blackcurrant ganache and confit for macaron 

- Make raspberry ganache and confit for macaron 

- Make praline (peanut / hazelnut / almond) 

- Make pistachio ganache for macaron 

- Make mascarpone Chantilly 

- Make and bake base cheese cake  

- Sandwich raspberry macaron 

2-4 - Preparing any utensils and ingredients for making cake  

- Checks leftover condiments from the morning shift 

- Bake sablée and puff pastry for morning sift 

- Unmould cake from Mold 

- Unmould pâte sablée and puff pastry from bakery 

- Make cocoa 2.0 insert cake and mousse 

- Assemble cocoa 2.0 insert and mousse into silicone Mold  

- Make praline (peanut / hazelnut / almond) 

- Make passion pavlova insert and mousse  

- Make brownies for bakery 

- Make mascarpone Chantilly 

- Make peanut ganache  

- Coating meringue for passion pavlova 

- Make cake coating and spray 

- Make vanilla base ice cream 

- Pour ice cream base into vacuum bag 
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Activity Notes : Month I/II/III/IV/V/VI 

Week Description of Activities 

1 - 2 - Preparing any utensils and ingredients for making cake  

- Checks leftover condiments from the morning shift 

- Bake sablée and puff pastry for morning sift 

- Unmould cake from Mold 

- Make cocoa 2.0 insert cake and mousse 

- Assemble cocoa 2.0 insert and mousse into silicone Mold  

- Make praline (peanut / hazelnut / almond) 

- Make cake coating and spray 

- Make almond frangipane for Japanese fan and for bakery 

- Make hazelnut base ice cream 

- Preparing ingredients for new cake and macaron launch 

- Make mascarpone Chantilly 

- Make pistachio base ice cream  

- Make hazelnut base ice cream  

- Whip passion ganache and assemble passion pavlova to 

silicone Mold  

- Pour ice cream base into vacuum bag 

3- 4 - Preparing any utensils and ingredients for making cake  

- Checks leftover condiments from the morning shift 

- Bake sablée and puff pastry for morning sift 

- Unmould cake from Mold 

- Make brownies for bakery 

- Make gelatine mass 

- Make mango infused and pour into ball Mold  

- Make cheese cake mousse and pipe into circle 

- Build cheese cake with mango infused and cheesecake 

mousse  

- Make strawberry base ice cream 

- Pipe and bake macaron dough  

- Coating meringue for passion pavlova 

- Make vanilla and peanut cake for insert cake and birthday 

cake 

- Make vanilla rice pudding for insert and bakery 

- Pour ice cream base into vacuum bag 
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Activity Notes : Month I/II/III/IV/V/VI 

week Description of activities 

1 - 2 - Preparing any utensils and ingredients for making cake  

- Checks leftover condiments from the morning shift 

- Bake sablée and puff pastry for morning sift 

- Unmould cake from Mold 

- Bake brownies for bakery 

- Make cake coating and spray 

- Make mango infused and pour into ball Mold  

- Make cheese cake mousse and pipe into circle 

- Build cheese cake with mango infused and cheesecake 

mousse  

- Make hazelnut base ice cream 

- Make mascarpone Chantilly 

- Make pistachio base ice cream  

- Make madeline dough 

- Whip passion ganache and assemble passion pavlova to 

silicone Mold  

- Make cake coating and spray 

- Pour ice cream base into vacuum bag  

3- 4 - Preparing any utensils and ingredients for making cake  

- Checks leftover condiments from the morning shift 

- Bake sablée and puff pastry for morning sift 

- Unmould cake from Mold 

- Make cocoa 2.0 insert cake and mousse 

- Assemble cocoa 2.0 insert and mousse into silicone Mold  

- Make praline (peanut / hazelnut / almond) 

- Make gelatine mass 

- Make almond frangipane for Japanese fan and for bakery 

- Make hazelnut base ice cream 

- Make strawberry base ice cream 

- Make and bake choux pastry 

- Pipe and bake éclair dough 

- Sandwich blackcurrant macaron 

- Pour ice cream base into vacuum bag 
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Activity Notes  : Month I/II/III/IV/V/VI 

week Description of activities 

1 - 2 - Preparing any utensils and ingredients for making cake  

- Checks leftover condiments from the morning shift 

- Bake sablée and puff pastry for morning sift 

- Unmould cake from Mold 

- Make cocoa 2.0 insert cake and mousse 

- Assemble cocoa 2.0 insert and mousse into silicone 

Mold  

- Make cake coating and spray 

- Make pear confit for Japanese fan insert  

- make almond frangipane for Japanese fan and for bakery 

- Make mascarpone Chantilly 

- Make vanilla base ice cream 

- Make Madeline dough 

- Make meringue for insert passion pavlova 

- Coating meringue for passion pavlova 

- Make vanilla rice pudding for insert and bakery 

- Sandwich raspberry macaron 

- Pour ice cream base into vacuum bag 

3- 4 - Preparing any utensils and ingredients for making cake  

- Checks leftover condiments from the morning shift 

- Bake sablée and puff pastry for morning sift 

- Unmould cake from Mold 

- Make praline (peanut / hazelnut / almond) 

- Make gelatine mass 

- Make peanut crunchy for peanut cake 

- Make insert pavlova 

- Make vanilla and peanut cake for insert cake and birthday 

cake 

- Make roasted vanilla ganache for cake  

- Assemble vanilla rice praline cake into Mold  

- Pipe and bake éclair dough 
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Activity Notes  : Month I/II/III/IV/V/VI 

week Description of activities 

1 - 2 - Preparing any utensils and ingredients for making cake  

- Checks leftover condiments from the morning shift 

- Unmould cake from Mold 

- Make strawberry yuzu jam 

- Make mascarpone Chantilly 

- Make pistachio base ice cream  

- Make dark chocolate sea salt ganache for macaron  

- Whip passion ganache and assemble passion pavlova to 

silicone Mold  

- Make and bake base cheese cake  

- Make roasted vanilla ganache for cake  

- Assemble vanilla rice praline cake into Mold  

- Make black rice praline 

- Make vanilla rice pudding for insert and bakery 

- Sandwich pistachio macaron 

- Pour ice cream base into vacuum bag 

3- 4 - Preparing any utensils and ingredients for making cake 

according to today’s production 

- Checks leftover condiments from the morning shift 

- Unmould cake from Mold 

- Make gelatine mass 

- Make cake coating and spray 

- Make cocoa 2.0 insert cake and mousse 

- Make strawberry ganache for macaron 

- Assemble cocoa 2.0 insert and mousse into silicone Mold  

- Make hazelnut base ice cream 

- Pipe and bake macaron dough  

- Make cake coating and spray 

- Make and bake base cheese cake  

- Preparation ingredients for wedding cake PO  

- Sandwich starberry macaron 

- Pour ice cream base into vacuum bag 

 

 

 

 

 

 

 


