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PREFACE

Praise be to the presence of Almighty God, Heni Adhianata,S.TP.,M.Sc as
Advisor and head of study program, Zaldy Iskandar, B.Sc. as Director of
OTTIMMO, Ciccia as the internship place, who has given grace to complete the
Industrial Training Guidebook for the D3 Study Program OTTIMMO
International Culinary and Patisseries Academy Culinary 2024. This guide is
basically the same as the previous guidebook, with some input from the testing
team according to the current situation.

By completing this book, participating students will have a clear reference
regarding the implementation of Industrial Training. This book is also used as a

basis for preparing the final Industrial Training work report.

Surabaya, September 2™ 2025

Wincent Felix Hartono



ABSTRACT

During internship training to become a full-time chef, trainees assist the chef
in preparing and cooking meals. A trainee typically comes from a college student
looking to gain expertise in a kitchen. In addition to serving a variety of Italian
dishes like Lasagne Alla Bolognese, Zuppa di Funghi e Tartufo, and Cannoli
Siciliani, Ciccia Ristorante revives the classic Italian idea with a dash of
contemporary design. Ciccia Ristorante has excellent sanitation, hygiene, and
quality control; the staff always complies with current rules and maintains the
restaurant's cleanliness. Ciccia trainees often work from 8 a.m. to 3 p.m. To
satisfy the demands of the team, we will be encouraged to work as and when
needed. The job of a trainee’s responsible is consisting of: preparing and cooking,
as directed by the Head/Sous Chef, help with general cleaning required in the
kitchen, assist team in investigating and resolving customer complaints. The
trainee must carry out the duties to the best ability that trainee had, and trainee
must obey all lawful and reasonable orders that given and comply with the
organisation’s rules, procedures and policies.
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