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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name : Septian Rio Iskandar
Study Program : D3
Placement of Industrial Training : Dusit Thani Dubai Hotel
Field Work : Jones the Grocer
Activities Notes : Month I/II/III/IV/V/VI

Time Activity
15.00 – 23.00 1. Portion and marinate chicken breast for grilled chicken

dishes and sandwiches.
2. Slice smoked salmon and portion for bagels, salads, and

gourmet platters.
3. Prepare avocado mash and garnish for avocado toast

and breakfast plates.
4. Cook and season mushrooms, spinach, and roasted

tomato for breakfast sides.
5. Prep salad greens (rocket, mixed leaves, kale) for salads

and side dishes.
6. Cut and marinate vegetables (zucchini, eggplant,

capsicum) for roasted veggie bowls.
7. Prepare quinoa and couscous base for healthy grain

salads.
8. Slice deli meats (prosciutto, turkey, beef pastrami) for

sandwiches and charcuterie boards.
9. Grate parmesan and portion cheeses for pasta and salad

menu items.
10. Prepare beef patties and burger mise en place for grill

station.
11. Make hollandaise sauce for eggs benedict and breakfast

service.
12. Prepare pasta mise en place (par-cook penne, linguine,

spaghetti) for lunch service.
13. Make salad dressings (vinaigrette, caesar, tahini, lemon-

herb) for salad bar.
14. Prepare soup of the day (pumpkin, mushroom, or lentil)

and portion into service containers.
15. Prepare sauces for grill and pasta (tomato concasse,

béchamel, mushroom sauce).



RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name : Septian Rio Iskandar
Study Program : D3
Placement of Industrial Training : Dusit Thani Dubai Hotel
Field Work : Makira
Activities Notes : Month I/II/III/IV/V/VI

Time Activities
10.00 – 15.30 16. Cook rice for sushi rice: Steam Japanese rice until

perfectly cooked, then season it with rice vinegar, sugar,
and salt to maintain the authentic flavor and texture for
consistent sushi preparation.

17. Set up sushi display: Arrange sushi neatly and
hygienically on the display or buffet to ensure
professional presentation and enhance visual appeal for
guests.

18. Prepare sushi rolls: Roll sushi with various fillings and
cut them precisely to achieve uniform size, attractive
appearance, and high-quality presentation.

19. Turn on stove to reheat ramen: Operate the stove and
prepare pots to reheat ramen broth, ensuring it stays hot
and ready during service hours.

20. Blanch bok choy, beansprout, shrimp, and squid (ramen
items): Quickly blanch vegetables and seafood to retain
freshness, crisp texture, and visual quality for ramen
dishes.

21. Prepare salad section: Organize and set up vegetables,
toppings, and dressings in the salad section to ensure
readiness and smooth workflow during service.

22. Slice salmon and wagyu beef for sushi: Slice salmon and
wagyu beef with proper techniques to preserve freshness,
texture, and appearance for premium sushi

23. Cut ingredients for salad: Chop vegetables and fruits into
uniform cuts to maintain consistency, quality, and
attractive presentation in salads.

24. Make seafood dressing for seafood salad: Prepare a fresh
and balanced seafood dressing to enhance the flavor
profile of the seafood salad.

25. Minced chicken for ramen: Mince chicken finely for
ramen toppings, ensuring even distribution and texture in
the dish.



26. Prepare tantan sauce for chicken minced marination:
Create a rich, spicy tantan sauce to marinate minced
chicken, adding depth and authentic flavor.

27. Make kani dressing for kani salad: Prepare a creamy
dressing for kani salad to achieve a balanced and
consistent flavor.

28. Cook tantan broth for ramen: Prepare tantan-style ramen
broth with a spicy and savory flavor, simmered to achieve
depth and authenticity.

29. Cook shoyu broth for ramen: Create shoyu-based ramen
broth rich in umami, ensuring consistency with traditional
Japanese standards.

30. Make katsu curry: Prepare Japanese curry with a thick
texture and balanced spices, served alongside crispy katsu
for a complete dish

15.30 – 18.00 Pre-closed and break time
18.00 – 23.00 13. Defrost wagyu beef, salmon, and octopus: Thaw premium

proteins properly to maintain freshness and prepare them
for sushi, sashimi, or grill use.

14. Prepare tom yum broth for ramen : Cook a flavorful tom
yum base with spices and herbs, giving a unique Thai-
inspired twist to the ramen broth.

15. Defrost ikura and tobiko for sushi rolls: Carefully thaw
salmon roe (ikura) and flying fish roe (tobiko) to preserve
texture and freshness for sushi toppings.

16. Cut nori for sushi rolls: Slice and portion nori sheets into
the correct size to ensure consistency in sushi rolling.

17. Make togarashi mayo for karaage dip: Mix Japanese
mayo with shichimi togarashi spices to create a spicy
dipping sauce for fried chicken karaage.

18. Cut cabbage and carrot for karaage garnish: Julienne
fresh cabbage and carrot to serve as a garnish and side for
karaage.

19. Grate radish and ginger for tempura garnish: Prepare
freshly grated daikon radish and ginger to complement
tempura with authentic Japanese presentation.

20. Make batter for ebi tempura: Whisk tempura batter to the
right consistency for frying prawns (ebi) until light and
crispy.

21. Fry soba noodles for kani salad garnish: Deep-fry soba
noodles until crispy to be used as a crunchy topping for
kani salad.



22. Make donburi sauce for beef gyudon marination: Prepare
a savory-sweet sauce base for marinating beef, enhancing
the authentic flavor of gyudon donburi.

23. Mix soy sauce, mirin, and hondashi for tempura sauce:
Combine traditional Japanese seasonings to create
dipping sauce for tempura.

24. Coat chicken breast with egg and breadcrumbs for katsu:
Bread chicken breast with flour, egg wash, and panko
breadcrumbs to prepare for frying into crispy chicken
katsu.
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