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APPENDIX

Picture 14. KONG Bali Kitchen
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Picture 15. KONG Bali Storage Area

Picture 16. KONG Bali Storage Area
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CERTIFICATE
of Completion

KONG

At sEA OXC
(Y

THIS CERTIFICATE IS PROUDLY PRESENTED TO

Justin Jeremy Daenglompo

IAS COMPLETED 6 MONTHS TRAINING IN KITCHEN DEPARTEMENT AT KONG RESTAURANT
20t JANUARY - 20% JULY 2022

A\,
KIM MIKA ON INGVARSON

)
| ENBeutiveChef

AMAYANTI

HR Manager

Picture 17. KONG Certificate of Completion
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Internship Appraisal Form

AKADEMI KULINER & PATISER!

OTTIMMO’

INTERNASIONAL

CULINARY ARTS | GASTRONOMY | BAKING & PASTRY ARTS.

Hl INTERNSHIP

PLACE:___kONG  Qostapont  Ral
First Name  JUSA  Yoromy Last Name, Qw\g\whl‘?"

Review Period/s : O Monthly O Quarterly Bi-annualy O Annually Date Joining
20 var f022

Intern's Position : Het /0-\ the Pags /Cnlo\ Department : Cu\im

REVIEW DATE :__20 July 2022 Direct Supervisor : Kim .’Mﬂar\ x

GRAD ACTO!

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

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

Picture 18. Internship Appraisal Form
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3. PERSONAL PRESENTATIONS

Grooming Standards

Pratices and displays proper grooming, personal hygiene and care.

Maintains hair and facial hair (*if an r proper F&B i -
Uniforms (¥if any) per proper F&B industrial standards

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

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

Picture 19. Internship Appraisal Form
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Dlsclll;lons,‘llnm;
D3tin_ has G brgadt Foked o m dhe
fhchen (£ he porly up__a C,H- e €vrﬁf$rﬂ$'ﬂ,
Tt wnd herd  pock
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PERFORMANCE SUMMARY * to be filled by OTTIMMD International

TOTAL POINTS,
RATING,

ACTION PLANS FOR DEVELOPMENT NEEDS

Picture 20. Internship Appraisal Form
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III. SIGNATURES

On-Site Manager/Owner,

Signature & Stamp:
The Intern
Signature :

Dated_____ @\ . g\ - Z&

Dated. 2 . 7 - 2

ated.

Signature & Stam,

Picture 21. Internship Appraisal Form



Selasa, 11 Oktober 2022/16.00-17.00

Akademi Kuliner & Patiseri

OTTIMMO

O
r )

INTERNASIONAL
Student Name : Justin Jeremy Dacnglompo
Student Number 1 1974130010069
Exam Day & Date : Selasa, 11 Oktober 2022
Lecture : Novi Indah Permata Sari, S.T., M.S¢

(19951109 2202 083)

|_No o Correction List | Page Approval
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|
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3

T ennYn
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Wl oten 2 qdued R Ve 4

Acknowledge,
dvisor

(Galbert Yanuar Hadiwirawan, A.Md Par.)
19900101 1701 041
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- Penerimaun ¢ penywmpanan bahan 'ty :
beum muncul di (hapter 2

Selasa, 11 Oktober 2022/16.00-17.00

Akademi Kuliner & Patiseri
OTTIMMO
INTERNASIONAL

Student Name Justin Jeremy Daenglompo

Student Number 1974130010069

Exam Duy & Date Sclasa, 11 Okwber 2022

Lecture Dahlia Ehanami, ST P, M.S¢

(19970510 2203 015)
) R ,‘_—_h’(fprfre(tion List ‘ Page  Approval
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Acknowledge,
dvisor

{Gilbert Yanuar Hadiwirawan, A.Md Par.)
19900101 1701 041



Selasa, 11 Oktober 2022/16.00-17.00

v

Akademi Kuliner & Patiseri

OTTIMMO
INTERNASIONAL

SARY ARTS AT Rk b PANTEY RS

Student Name - Justin Jeremy Daenglompo

Student Number - 1974130010069

Exam Day & Date . Selasa. 11 Okwober 2022

Lecture Gilbert Yanuar Hadiwirawan, A Md.Par.
(19900101 1701 041)
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