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ABSTRACT 

This internship report details six-month industrial training at La Regina 

Malang, where a comprehensive range of skills was acquired in a professional 

kitchen environment. The primary objective of this internship was to enhance 

culinary skills, improve teamwork, and understand the operational workflow of an 

authentic Italian restaurant. Throughout the program, a variety of tasks were 

undertaken, including ingredient handling, knife work, dough preparation, and 

assisting chefs in cooking and plating. This experience provided a deeper 

understanding of kitchen discipline, communication, and the importance of 

efficiency in a high-paced setting. During the internship, several challenges were 

encountered, including difficulties in bonding with the kitchen staff, minor 

workplace accidents, and handling breakable kitchenware. However, through 

adaptation to the environment, improvement of communication skills, and 

adherence to safety protocols, these obstacles were successfully overcome and 

professional growth was enhanced. The training at La Regina provided invaluable 

insights into the culinary industry, allowing theoretical knowledge to be applied to 

real-world scenarios. Overall, this internship has strengthened technical skills, work 

ethic, and the ability to function in a professional kitchen. The experience gained 

will serve as a strong foundation for a future career in the culinary industry. 
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