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APPENDIX

Appendix 1. Staff of bakery and cyan team

&4

19 Crimes.

Appendix 2. Staff of main kitchen and commissary
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Appendix 3. Appraisal form

Internship Appraisal Form AKADEM! KULINER & PATISERI

OTTIMMO®

INTERNASIONAL

CLETNARY ARPY | OARTRINOAY | BAKS & Porrey Arry

INTERNSHIP :
PLACE:_Jndat Cepital Gore Abo Dhobi ;v Hyua:-
First Name AV"" T Linocds
Perfod/s : O Monthly !(
/0l hot Guiay.  DSonny  Chmsly b i
Interm's Postion : [Nkecn /ommis Bk
J
review oaTe ;_0%-/lo /ot Direct Supervisor : _‘M[H.ma&pom«.’[ =
GRADING FACTORS

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 q
Works toward the Company’s goal/s.

Follow ~Through
Sees tasks through completion. Finishes work so that next shift is prepared, E

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Consistently demonstrates: attentive, courtesy and efficient service to customers, LT_I
Treat customers with Considerations and Respects
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3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal hygiene and care,

Maintains hair and facial hair (*if any) per proper F&B Industrial standards
Uniforms

Always wear the proper and designated uniform,

4. ONTHE 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 |ess than expectations

« 1 - Inadequately short of expectations
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111, SIGNATURES

On-Site Manager/Owner/Chef
b 2
Signature & Stamp: “ muL'le "2 /ﬂf
The Intern
. w
Samatre: Lisor); oaced_[0/6% A

10/13/2025
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Discusslons/Notes;

Al Wes  been 0 yerw  Valvoble wember of

Adio_Cagitel Gake oltoy femm. Sk ha g

O\gee  cndd \H/mnd even OS @& nkrn . She it very

7
_m%_&_m%g)_m&\_gw oy Wwel _a¢ her

G"(Wh@'\ "“h d‘&.‘:“i' SL‘ ha_r Anne an
nﬂh" 3 inler W we

_Londed W b Tloia g as _a d Comms
4
C'r‘«g n Oar  A€am -

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS,
RATING

ACTION PLANS FOR DEVELOPMENT NEEDS
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Appendix 4. Certificate

@

A0 Mkl A4 o) Lim
NI AR ASRCLLTURE AND HOOD
SAATY semONTY

Easential Food Safety
Record of Attend EFSTC 9

AVRIL TIARA LINARDI

Has attended an approved six-hour training

course

HATIONAL QUALITY TRAINING CENTER LL.C. { Abu Dhabl )

« 1D : 784200341963085

+ Training Date: 25032024
Essential Food Safety Training

TATRTAT,

Cacking Cioamng Chiling Font Rabery

o~ maren gt
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X AN(ZIAZ-

NN/ (.fnj )y Han (9((9 QO
Heart of the House

N
ALK
AVRILLINARD

Most energetic & outstanding
Team player.

Yedrdetrds

HPMINIK STROBEL
GENERAL MANAGER
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The Company thanks you for your outstanding performance in
the month of June 202Y.
Keep up the good work!

-

KJ&VEL PNy MINIK STROBEL
CHEF DE CUISINE GENERAL MANAGER

45



Akademi Kuliner & Patiseni
CONSULTATION FORM

OTTIMMO INDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP
No Date Topic Consultation Name/
Signature
1 g
13 /10/25 | Chapter 1
2 |13/1025 chapter , history of hotel
3 |13/10/25 | Chapter 2, schedule table
g Chapter 2, chef jobs st
3 description
= 4 |13/10/25
=
=
~—
> 5 |13010/25 | chapter2, kitchen brigade
5
C -
i flasf
.m 6 |13/10/25 | chapter 2, lounge menu
=
*]
=9
>y
<

Avril tiara linardi

Name
Student Number : 2174130052 :
Advisor "Im.._ &_a_m:m»m .,.m. ._.v.. 2_. Sc.
No Date Topic Consultation Name/
Signature
i
7 [13110/25 | chapter 3, buffet cyan
st
8 13/10/25 | chapter 1, adding occupancy
st
9 [13/10/25 | page 14 - 15, black words
st
10 |13/10/25 | chapter 3, tates of vienna

m CamScanner
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Appendix 6. Correction List

10 Oktober 2025 / 10.00-10.45

AKADEMI KULINER & PATISER]

OTTIMMO’

INTERNASTONAL

PRAMARY SETE TR ARG B R 4T

Student Name : Avril Tiara Linardi
Student Number : 2174130010052
Exam Day & Date : Jumat, 10 Oktober 2025
Lecture : Filias Kusuma, S.E, MM
(19871203 2403 023)
[ No | CorrectionList | Page | Approval |

y ‘ b dd '%\.\)MC) (e €J sechh |

wentin AL prab o choptu D

| 9. Ma M qidems B Jdution sdrewsk
A vg\«,\w \10&» \ed v;‘\'*‘ MW‘ s

Acknowledge,
Advisor

=

19900613 1402 016
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10 Oktober 2025 / 10.00-10 45

AKADEMI KULINER & PATISER|

OTTIMMO’

INTERNASIONAL

PUATRARY ABTR CANIBIAIMA BRIV & PAATEY ANTY

Student Name : Avril Tiara Linardi
Student Number : 2174130010052
Exam Day & Date : Jumat, 10 Oktober 2025
Lecture : Kiky Navy S., S.E, MM
(19920325 1401 018)
_No [ _ Correction List | Page | Approval |
Acknowledge,
Advisor

| st

19900613 1402 016
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10 Oktober 2025 / 10.00 10.4%

AKADEMI KULINER & PATISER!

OTTIMMO’

INTERNASIONAL

PR MBI LASTER M daeiel & LT ey

Student Name < Avril Tiara Linardi
Student Number : 2174130010052
Exam Day & Date < Jumat, 10 Oktober 2025
Lecture : Heni Adhianata, $.TP., M.Sc
(19900613 1402 016)
[TNe | Correction List Page | Approval |
A qod VS A

i

Acknowledge,
Advisor

~

o~y

19900613 1402 016
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