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ABSTRACT 
 

This internship report was consistent with the completion of Ottimmo 

International Master gourmet Academy's Advanced Diploma Program. during a six 

month internship in the Meerhouse Bar & Resto from 10 January 2025 to 10 July 

2025. The primary objective of the internship was to develop practical culinary 

skills, understand kitchen operations, and gain firsthand experience in a 

professional food and beverage environment. Throughout the internship, I was 

involved in various kitchen activities including food preparation, cooking, plating, 

maintaining hygiene standards, and supporting daily kitchen operations. Under the 

guidance of experienced chefs and kitchen staff, I learned the importance of 

teamwork, time management, consistency, and creativity in delivering high-quality 

dishes. This internship provided valuable insights into the fast-paced culinary 

industry and significantly contributed to my   growth   as   an   aspiring   

culinary   professional.  

Keywords: Culinary Arts, Internship, Kitchen Operations, Meerhouse Bar & Resto, 

Ottimmo International. 
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