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APPENDIX 

Appendix 1. Staffs and Trainees 
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Appendix 2. Appraisal Form (Cold Kitchen) 
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Appendix 3. Appraisal Form (Pastry)  
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Appendix 4. Certificate 
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Appendix 5. Consultation Form  
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Appendix 6. Correction List  
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Marjorie Praqueita Butar Butar 

Study Program   : Internship 

Placement of Industrial Training : Golden Tulip Sophia Antipolis 

Field of Work    : Cold Kitchen 

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

 

Week Description of activities 
1 • Learning how to make poke bowl, calamari sauteed with 

fregola sarda risotto, socca galette, stuffed cabbage, trout 
gravlax, and fish tartare 

• Learning how to make condiments and restocking (poke 
bowl sauce, burger sauce, walnut vinaigrette, cheese sauce, 
coconut curry sauce) 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Making assorted salad for staff meal 

2 • Learning how to make burger, seared tuna, and dish of the 
day  

• Making citrus vinaigrette, eggplants caviar, croque monsieur, 
tuille parmesan, and cheddar truffle sauce. 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep cleaning all area 

3 • Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Research and Development for new menu 
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4 • Changing menu 
• Preparing and making humus beet, assorted focaccia, patata 

bravas, and cheese platter. 
• Deep cleaning all area 
• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Marjorie Praqueita Butar Butar 

Study Program   : Internship 

Placement of Industrial Training : Golden Tulip Sophia Antipolis 

Field of Work    : Pastry 

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

Week Description of activities 
1 • Learning new menu for pastry section 

• Making biscuit sacher, chocolate ganache, lemon curd, 
meringue, chestnut cream, crème anglaise, sabayon, fruit tart, 
and pastry cream 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Preparing plated dessert for groups daily 
• Deep clean pastry area daily 

2 • Making clementine compote, kumquat confit, streusel cacao, 
caramel glaze, sorbet lemon and champagne, and diamant 
cookies 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 
• Preparing plated dessert for groups daily 
• Deep cleaning all area 

3 • Making matcha ice cream, lime and lemon confit, jasmine 
tea gel, baba rascasse, apple compote, apple chips, nuts 
brittle, pear compote, baba syrup, and moelleux chocolate 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 
• Preparing plated dessert for groups daily 
• Handling preparation, stock, and service for the week alone 
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4 • Making sorbet apple, chestnut ice cream,  traou mad biscuit, 
crème brulee, chocolate glaze, tiramisu, and apple pie 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 
• Preparing plated dessert for groups daily 
• Deep cleaning all area 

 

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

Week Description of activities 
1 • Making tarte tatin, sorbet fromage blanc, caramel sauce, pear 

sorbet, finger chocolate, profiterole, diamant cookies, crème 
brulee, and praline ice ream 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 
• Preparing plated dessert for groups daily 

2 • Making cheesecake, pistachio sauce, French toast, ice cream 
nougat, sable, streusel cacao, coconut pannacotta, and 
strawberry compote 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 
• Preparing plated dessert for groups daily 

3 • Making riz au lait, chocolate tart, pavlova, apple chips, 
moelleux chocolate, lemon tart, almond tuille, diamant 
cookies, brownies and peach sorbet 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 
• Preparing plated dessert for groups daily 
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4 • Making exotic entremet, pistachio moelleux, coconut sorbet, 
strawberry gel, baba syrup, bavarois, soupe de fraise, lemon 
bergamote moelleux, and tartare fraise  

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 
• Preparing plated dessert for groups daily 

 

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

Week Description of activities 
1 • Making strawberry tart,  éclair, poach pear, ile flotante, 

crème brulee, pastry cream, diamant cookies, strawberry 
tuille, coconut sable, lemon and lime confit 

• Research and development for new menu 
• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 

2 • Making strawberry mellise sorbet, fruit tart, mousse 
chocolate, tiramisu, cheese cake, choux, and tarte tatin 

• Research and development for new menu 
• Preparing chocolate sculpture for easter event 
• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 

3 • Making riz au lait, chocolate tart caramel, pavlova, pineapple 
carpaccio, lemon curd, almond milk emulsion, diamant 
cookies, white chocolate mousse and cœur moelleux 

• Preparing mini dessert  and finishing chocolate sculpture for 
easter events 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 
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4 • Making white chocolate mousse, basic tuille, nougat ice 
cream, raspberry sorbet, strawberry gel, coconut sable, and 
mango sorbet 

• Research and development for new menu 
• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 

 

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

Week Description of activities 
1 • Making crème brulee, diamant cookies, lemon tart, fruit 

salad, tiramisu, strawberry chips, strawberry gel, entremets 
chocolate, soupe de fraise and cœur moelleux 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 

2 • Making chocolate tart, cheese cake, pannacotta, mousse 
chocolate, tiramisu, and coconut mousse 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 

3 • Making fruit tart, paris brest, mango sorbet, diamant cookies, 
entremets chocolate, pavlova, and Breton biscuit 

• Making assorted mini dessert for mother’s day 
• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 

4 • Making ile flottante, moelleux chocolate, apple pie, fruit 
salad, clafoutis cherry, and cœur moelleux 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
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• Labelling and organizing preparation 
• Deep clean pastry area daily 

 
 
 

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

Week Description of activities 
1 • Making moelleux chocolate, Breton biscuit, lemon tart, red 

fruit tart, crepe, raspberry tart, diamant cookies, coffee ice 
cream, and pear sorbet 

• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 

2 • Making tiramisu, tarte tatin, crème brulee, pistachio cake, 
exotic cake, choux, mango sorbet, macaron, fruit tart, 
chocolate mousse,  

• Making assorted mini desserts for father’s day 
• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 

3 • Making biscuits de reims, coffee chocolate, diamant cookies, 
macaron, fruit tart, lemon tart, and apple sorbet 

• Research and development for new menu 
• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 

4 • Making pistachio crumble, profiterole, mango sorbet 
• Research and development for new menu 
• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 
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5  • Making coffee meringue, pineapple carpaccio, diamant 
cookies, breton biscuit, red fruit gratin, apple pie, lemon tart, 
and soupe de fraise.  

• Research and development for new menu 
• Checking à la carte preparations 
• Restocking à la carte preparations 
• General mise en place  
• Labelling and organizing preparation 
• Deep clean pastry area daily 

 


