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APPENDIX
Appendix 1. A photo with the head chef
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Appendix 2. Approval Statement

MEERHOUSE
Golden City, Blok H No.0a1
Bengkong ~ Batam
Email: meerhousekary emailcom

SURAT PERNYATAAN

Yang bertandatangan dibawah ini:
Nama : Rifni Carolina
Alamat ; Cendana Blok E8 No |, Batam Center

Bertindak scloku HR. Departement dari:

Nama : Meerhouse Bar & Resto
Alamat : Golden City, Blok H No.001, Bengkong, Batam
NPWP : 0390 3308 5022 5000

Dengan ini menyatakan bahwa sejok tanggal 16 Juni 2025, kami berhenti beroperasional secara
komersil dengan alasan masalah internal perusahaan, schingga memutuskan kerja magang
mahasiswi dari Akademi Kuliner & Pastry Ottimo Internasional pada tanggal 15 Juni 2025 atas
nama:

Nama : Flora Veronika

NIM 2274130010043

Demikian surat peryataan ini kami sampaikan, atas perhatian dan kerjasamanya kami ucapkan
terima kasih.

Batam, 14 Juni 2025
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Appendix 3. Certificate

% MEERHOUSE

-

CEREE G AT
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\.\kaq\l
Reyman  Gheny
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Appendix 4. Consultation Form

Alsdemi Kulwner & Pativen

Name

€ i

Student Number t VOTRRpT
Advisor i Wind Hovesr, gv., MT.
No | Duate Topic Consultation Name/
A=
mano
Loanen gada
’.)B!it!.k
..N . Fenolisen Frbbugephy §
G\A Melingleapi algtmer ﬁ%
vﬂ Perbaikan abstract g
(eyuords )

OTTIMMO  OUSTRIAL TRAINING/
Bgssicnpmammd FOODPRENEURSHIP
Date Topic Consultation Name/
Signature
onjes-s8  (haprer | @%
. (v /ow-28 ﬁ —.‘aﬂﬂ 2 g
. .-\.?4 ﬁzqd. N S
_
. .:..-.._ Chopter 4 H%
; .4\.-# AerDARS formar %
fgure & +obel
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Appendix 5. Appraisal Form

AKADEMI KULINER & PATISER)

Internship Appraisal Form OTT] MM O.

INTERNASIONAL

RN M Gt Ak 8 T ey

INTERNSHIP
PUACE: Neer Home Beor | Remo.

FrstName __T e Last Name Verenws

Review Period’s - 71 Mentily 0 Quanerty Derarmualy O Amualy Cate Jowung

Intem's Pusiion : 17 2ines Departmert -
REVIEW DATE : Drect Supervisor - x
GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

Consistent’y demonstrates: attentiveness, (ourtesy and effcent service 0 other siaff.
Creates friendly ewrronment.

Team Player

Cooperates and works well with others. Enthusiastic, porlrays s positive and
Works toward the Company’s goals.

Follow -Through

Sees lasks through compietion. Finishes work So that next shift is prepared.

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Consistently demonstrates: attentive, Courtesy and efficient service to customers. E
Treat austomers with Considerations and Respeats
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3. PERSOMAL PRESENTATIONS
Grooming Standards

and duplays proper gr 9. De hygiene and care.

Maintains howr and faciel hawr (*f any) PeY proper FAE8 Industrial standards
Uniforms

Aways wear the proper and designated uniform.

4. ON THE OB & KNOWLEDGE
Dependability

Can be counted upon 10 9o what is expected and required
Follow Instructions and completes work On time with MINIMUM SUPCTvision

Work Quality

Work perf ' to Chef's dard and on-sile work requirements

AN Job & speof are met. C In work. All redipes are followed
‘Work Quantity

Compiete the expected amount of work in wC /s

Grading Guidelines.
Using the 4 point scale below, fill up the following table:

= 4 - Exceeds expectations

«35-S Exceeds Expeciat
* 3 — Meets expectations

* 2.5 - Somewh pectations
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I11, SIGNATURES

On-Slto Manager/Owner/Chef
%{; 10-06-2025

n' [y m: Dat
% 02-10-2025
Signature:: pated.

10/02/2025
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Discussions / Notes;

She has a &rone Sense of Curiofily

Obnd & quJ ‘Io afsk (;Ufjhﬂﬁ ’l’lJ kqp

S“"n’ hord . ifhing ey dhe best in

i

PERFORMANCE SUMMARY * 1o be fitled by OTTIMMO internotional

ACTION PLANS FOR DEVELOPMENT NEEDS
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Appendix 6. Correction List

1 September 2025/ 10 .00 1045

AKADEMI KULINER & PATISERI

OTTIMMO’

INTERNASIONAL

CULINARY ARTS  GASTRONOMY  RAKING & PASTRY ARTS

Student Name : Flora Veronika
Student Number 2274130010043
Exam Day & Date : Selasa, 1 September 2025
Lecture : Windi Habsari, S.T., M.T

(19960830 2303 019)

‘7 No ] Correction List Page 4 Approval |

Acknowledge,
Advisor

gy
LA
4
Windi Habsari, S.T., M.Sc)
19960830 2303 019

42



AKADEMI KULINER & PATISERI

() 'TIMMO

INTIR\J'\\I()\J\I

ULINARY ARt

Student Name : Flora Veronika
Student Number 2274130010043
Exam Day & Date : Senin, 1 September 2025
Lecture : Ryan Yeremia Iskandar, S.S.
(19821218 1601 023)
[ No | Correcnon n List

Page

L Dk ok

43
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. Approval ‘

Acknowledge,

Adyisor,

10 00



1 September 2025 / 10.00-10.45

AKADEMI KULINER & PATISERI

OTTIMMO’

INTFRNASIONAL

KY ARTS  GANTRONOMY  IAKING & PANTRY ARTS

Student Name : Flora Veronika

Student Number :2274130010043

Exam Day & Date : Senin, 1 September 2025

Lecture : Kiky Navy S., S.E., M.M
(19920325 1401 018)

[ No | B ___Correction List Page Approval

U, |octosay 190 bdla dongak i (I-Ngalomi
/ f \-:-LESL\ "{né“mm Sevybai 40y L

Yaqahg ek
e gl Stei

240 Gondon RS Stdsy (up S) | (o

2.

2 | clmg*
[ ndeon otk dagria “
2% XQ\\W\\W\ pox g il ocodeh i W

192, dawhdnen
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[ e g e Festia] \Y

4 | oo condosin @ Vst

|

Acknowledge,
Advisor

%

Windi Habsari, S.T., M.Sc)
19960830 2303 019
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