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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name : Mochammad Dicko Ramadhani P 
Study Program : D3 Culinary Arts 
Placement of Industrial Training : Bale sere & Bale apung 
Field of Work :Culinary and Restaurant 

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

 
Week Description of activities 

Week 1 • Introduction to Bale Sere (central kitchen) 
and Bale Apung (main restaurant) 

• Introduction to staff, sections, and facilities 
• Kitchen orientation (hot kitchen, grill station, 

plating area, storage) 
• Observation of management operations 

(stock report, turnover check) 
• Participation in Ramadhan event 

preparation (buffet & iftar menu support) 
• Cleaning and closing routine 

Week 2 • Support service for iftar gatherings at Bale 
Apung 

• Assisting in mise en place for Ramadhan 
menu 

• Receiving and checking goods from supplier 
• Helping in stock rotation and storage 

arrangement 
• End-of-day cleaning and briefing 

 

Week 3 -4 • Assisting in daily preparation (appetizers & 
side dishes) 

• Handling seafood prep (scaling fish, 
cleaning clams, storing prawns/crabs) 

• Assisting in grill station and seafood mix 
menu 

• Observing financial reporting from 
management side 

• Cleaning and closing routine 
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Week 5-8 • Preparation and cooking of traditional menus 
(Nasi Kebuli, Soto Iga, Asem-Asem Ayam) 

• Involvement in plating section during peak 
service hours 

• Monitoring stock turnover and reporting 
fast/slow moving menu items 

• Supporting small private events at VIP room 
Bale Apung 

• Cleaning and sanitation routine 

Week 9 - 12  • Assisting in managing R&D product 
(Arabian-style fried chicken) 

• Observing supply chain issues (seafood 
shortage due to seasonal changes) 

• Supporting kitchen staff coordination and 
learning workflow 

• Participation in daily kitchen cost calculation 
• Weekly thorough kitchen cleaning 

 
Week 13- 16 • Involvement in mix seafood menu 

preparation & sauce variations (Jimbaran 
sauce, Bale Apung sauce) 

• Assisting children’s play area and duck boat 
service events (family groups) 

• Helping with simple beverage preparation at 
bar station 

• Preparing desserts and fried snacks (crispy 
tofu, banana fritters with honey) 

• Cleaning and storage maintenance 

 
Week 17 - 20 • Involvement in wedding/gathering catering 

handled by Bale Apung 
• Assisting in large-scale buffet service 
• Stock monitoring and helping reorder 

through supplier coordination 
• Observing HR issues (turnover, 

coordination, workflow gaps) 
• Assisting manager room with simple 

financial record input 

 
Week 21-23 • Menu development assistance (variation of 

main course rice dishes) 
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• Monitoring quality consistency in seafood 
menu during service 

• Helping with private dining at Gazebo & 
VIP Room 

• Observing dessert menu gap for future 
improvements 

• �  Closing and cleaning after service 

Week 24-25 • �  Reviewing SOP implementation in 
kitchen workflow 

• Assisting in final weeks’ service and 
operations 

• Evaluation of staff coordination 
improvement compared to early weeks 

• Documentation of internship report materials 
(kitchen workflow, events, products) 

• Farewell and gratitude session with staff 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 


