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EXECUTIVE SUMMARY 

Internship is one of the requirements at OTTIMMO that we need to 

complete our degree. Internship must be done for 6 months. For me, I was doing an 

internship at the Sheraton Surabaya Hotel and Towers. 

At this hotel, Chef Steve Bhakti as Executive Chef gave me the 

opportunity to experience hands-on cooking for breakfast, how to handle kitchen 

pressure, and how to work in a team. Even as interns, they really treated us well and 

they treated us equally. At the Sheraton Surabaya Hotel and Towers, I had the 

opportunity to work in the All Day Dining section which specifically handles 

breakfast every morning. In this department, I was given the opportunity to live 

cooking in the noodle and fried rice sections. In this section I can also hone my time 

management skills and learn how to solve a problem. 
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