BIBLIOGRAPHY

Noviyanti, A. A. M., & Jayendra, P. S. (2024). Penerapan Hygiene dan Sanitasi
Kitchen. Jurnal llmiah Pariwisata dan Bisnis, 3(10), 1680-1686.

Rizki, N., Priyambodo, V. K., Kartikasari, N., Agustiningsih, W., & Hanani, T.

(2025). Pembekalan Mahasiswa Magang Hotel Area Khusus Pariwisata di
Pulau Lombok. Jurnal Zentrum Mengabdi, 2(1), 14-19.

46



APPENDIX

Appendix 1. Staff and Trainees
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Appendix 2. Intership Appraisal Form

AKADEMI KULINER & PATISERI

OTTIMMO

CLUINARY ARTS | GATTRONOMY | MAKING & PASTRY ARTY

Internship Appraisal Form

INTERNSHIP
piace: Mandacin Onanea) Jakarea

First Name _A\M,‘M_____lnst Nanw_'?l}ltl

Review Period/s : M Monthly 0 Quarterly [ Bi-annualy [ Annually Date Joining

Intern’s Position : k“d‘“‘ Pmelmm Dep . Banquet

review oate ;10 J aly 2035 Direct Supervisor :__Nouion S x
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. Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s.

Follow ~Through

2
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 halr and facial halr (*if any) per proper F&B industrial standards
Uniforms

Always wear the proper and designated uniform.

4. ON THE JOB & KNOWLEDGE

Dependability

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

2z
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;

TOTAL POINTS,
RATING

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

ACTION PLANS FOR DEVELOPMENT NEEDS

2.

A,
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II1. SIGNATURES

On-Site Manager/Owner/Chef

Signature & Samp: WOV IWNA ¢ pated lo J“’y 2028
The Intern
Signature : M pated__10_July 2025

OTTIMMO Intemational MasterGourmet Academy
TN\

DateL”/g / b
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AKADEMI KULINER & PATISERI

) OTTIMMO'

INTERNASIONAL

CULINARY ARTS | GASTRONOMY | DAKING & PASTRY ARTS

Internship Appraisal Form

INTERNSHIP 1
PLACE: Mandarin L\ ey Jakona

First Name Auctka A“A"‘I Last Name Pughi

Review Period/s : M Monthly 0 Quarterly 0 Bi-annualy [J Annually Date Joining

Intern’s Position : V“““‘“ p‘f’“lm‘"‘ Department : ln Room aniﬂ
review pate:_ 10 July 205 irect supervisor :_Mahardika Tri Nego ,.

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

Staffs Relations

2
Consistently demonstrates: attentiveness, courtesy and efficient service to other staff.
Creates friendly environment.

Team Player

Cooperates and works well with others. Enthusiastic, portrays s positive manner and
Works toward the Company’s goal/s.

Follow -Through

4
Sees tasks through completion. Finishes work so that next shift is prepared. .

2. CUSTOMERS INTERACTIONS

Customer Relations (*if any)

3¢
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 hyglene and care,

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

Always wear the proper and designated uniform.

4, ON THEJOB & KNOWLEDGE

Dependability

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

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;

Comvinug  pracvting  Ynife  Clylig A—f@ pregerarion fcthnigues O Improug ‘m"'fﬂf“a'\
g :

“NaMe mpre  Inibnbide  during bucy rs & lear Onpcipere  kichen peeck -
!

-Ouild  Conpidencd In  handline  digrgreny (poking Meshods 4 foolc.

PERFORMANCE SUMMARY * to te filledt by OTTIMMO International

TOTAL POINTS

RATING

ACTION PLANS FOR DEVELOPMENT NEEDS

H.

5.
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II1. SIGNATURES

On-Site Manager/Owner/Chef

A\ 10 J\d\l 2015
ggmm&gﬁﬁj, pated

MPAHANPING T4

The Intern
2035
: ul
Signature : Aurtlia fudrey QUJ,l pated__'° July
il
OmMMOIntemn\lb I'Mp: er:;ou et Academy
~ .

\

U ~— - 4([
Signature & Stamps. 4 f 1

10} /j /Ll"f

pated

‘Dept.Head Student Affairs
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Appendix 3. Certificate

N

MANDARIN ORIENTAL

This is to certify that,
Aurelia Audrey Rusli

Ottimo International Surabaya

has successfully completed her internship programme
in Kitchen Department from 06 January 2025 - 05 July 2025
at Mandarin Oriental, Jakarta

Jakarta, 05 July 2025

k- =

Anike Widiyani Dominik Hengge

Director of People & Culture Hotel Manager
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Appendix 4. Consultation Form

Akademi Kuliner & Patiseni

CONSULTATION FORM

Name: = 00NN I iaiiines
Student Number 1Al
Advisor : ..*....__.s...n..:x.._.q.._mx.y..a SE MM,
No Date Topic Consultation Name/
Signature
2
V925 | Toruar Pomiion
A\nncaﬂv wx
7. A :
Alg)os | Coduct  Deseri preor. %
2.
s o | Poblem ard Gloron
9. 4
e nm_i (onrulmvion %
lo,
\

OTTIMMO INDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP
No Date Topic Consultation Name/
Signature
_. Chopter 1 Touwdunon i
1. |®lglss J
, \
|
“ Establghmant
1. [Wele[a Chopter I Backgromd
ﬁ
|l | Guney O
| .
4 |l ler Drg - Copecy %)
7 -4
W Clapres 1N _....,S;f% p
3 _ud?m_»h ¢ Acnuvy _
| ik Priaad %
A \L@Fh _.Ens: >rigade \»
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Appendix 5. Correction List

22 September 2025 / 16.00-16.45

AKADEMI KULINER & PATISERI

Q) OTTIMMO

I cuomson s asrunams | siana 8 e e

Student Name : Aurelia Audrey Rusly
Student Number :2274130010061
Exam Day & Date : Senin, 22 September 2025
Lecture : Filias Kusuma, S.E., M.M

(19871203 2403 023)

No Correction List Page Approval
Acknowledge,
Advisor
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22 September 2025 / 16.00-16.45

RIP AKADEMI KULINER & PATISERI

MOTTIMMO

INTERNASIONAL

CLATVARY ARTS | GASTRIRGAIY  RAKING & PASTEY 4FTY

Student Name : Aurelia Audrey Rusly
Student Number :2274130010061

Exam Day & Date : Senin, 22 September 2025
Lecture : Elma Sulistiya, S.TP., M.Sc.

(19970916 2302 087)

Correction List Page Approval

Acknowledge,
Alvisor

(AN

Filias Kusuma, S .E.. M.M)
19871203 2403 023
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22 September 2025 / 16.00-16.45

A AKADEMI KULINER & PATISERI

EONOTTIMMO

= INTERNASIONAL

=0
Student Name : Aurelia Audrey Rusly
Student Number : 2274130010061
Exam Day & Date : Senin, 22 September 2025
Lecture : Michael Valent, A.Md.Par.
(19950219 2001 074)
Correction List Page Approval |

ilias Kusuma, S.E., M.M)
19871203 2403 023
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