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APPENDIX

Appendix 1. Internship Appraisal Form

AKADEMI KULINER & PATISERI

Internship Appraisal Form O ®
TTIMMO

v INTERNASIONAL

PLACE: LA QEG\NA 1 IARLAN 6

First Name MIcHAELV Last Name__ANDRAAN HAFTOND

Review Period/s : O Monthly E/Quarteﬁy O Bi-annualy ~ [J Annually Date Joining

Intern’s Position : TRV 1372 Department : HOT HTUHENV

REVIEW DATE:__\9 /62 /2028 Direct Supervisor :__ACHMAD  PAN OV x
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 @

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)

3
Consistently demonstrates: attentive, courtesy and efficient service to customers.
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. 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 refation to Company’s standards

Grading Guidelines.

Using the 4 point scale below, fill up the following table:
e 4 - Exceeds expectations

e 3.5 - Somewhat Exceeds Expectations

e 3 - Meets expectations

« 2.5 - Somewhat meets expectations

e 2 - Less than expectations

» 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations
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Discussions/Notes;

MICHAEL |s  HAVING A oo ATTITUDE ,¥OCuUs OV WHAT HE DOEs,

H\S TypicAL 1S VERY PRECKION % cLEAN , He pNnOWS WHEMN 1O DEQDE

HE IS @Quick  To ADAPT NEW THIVES , AND CAN PRECEWT GrBAT
_dssueT  WHEN Me i REAUY TFOWs OV WHAT WE DOES - Good R Mssy -
WELL DONE . KEEP (T VP, 700 (AN GET Bey/oND “THAN THS , STAY F0cbs

PERFORMANCE SUMMARY * to be filled by OTTIMMO International

TOTAL POINTS
RATING

ACTION PLANS FOR DEVELOPHMEINT NEEDS

~
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I11. SIGNATURES

On-Site Manager/Owner/Chef

S
VW o paw

Signature & Stamp: pon? pated l? lo2 [ 202
The Intern

Signature: Widhod pated \q /2 /2025

OTTIMMO International MasterGourmet Academy

Signature & Stamp: Dated

Dept.Head Student Affairs
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Akademi Kuliner & Patiseri

Name = .o d Ll A .,
CONSULTATION FORM
OTTIMMO INDUSTRIAL TRAINING / Student Number G 2OPNTO0RT il i
R A FOODPRENEURSHIP Advisor : \.ﬂ:.&.ﬂmm : fvc&s? . \m m ’ \I H
No | Date Topic Consultation Name/ No | Date Topic Consultation Name/
Signature Signature
aW .’/)01 \._.\ i
]
2029 \D&?)Zo; \ \x._}
S ﬁc s

ﬁfﬁor@« \

O,)rpﬂf.\.\ 2 1%
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Appendix 2. Consultation Form




Appendix 3. Correction List

AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

CULINARY ARTS  GASTRONOMY |~ BAKING & PASTRY ARTS

Student Name : Michael Andrian Hartono
Student Number : 2074130010055
Exam Day & Date : Selasa, 5 Juni 2025
Lecture : Filias Kusuma, S.E., M.M
(19871203 2403 023)
No Correction List Page Approval

TAM\oﬁ“W“ A’(P"‘}'\)’

Acknowledge,

uma) S.E.. M.M
19871203 2403 023
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AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

LRy arT

~

CASTRONOMY  AAKING & PRETRY ARTS

Student Name : Michael Andrian Hartono

Student Number : 2074130010055

Exam Day & Date : Selasa, 5 Juni 2025

Lecture : Chef Jessica Hartan, A,Md. Par

(19940923 2201 084)
No Correction List Page Approval
I | Checs all rotes in thempatt A¥
7| Apperdin jangan lupo
Acknowledge,
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AKADEMI KULINER & PATISERI

OTTIMMO

INTERNASIONAL

CULINARY ARTS  GASTRONOMY  RAKING & PASTRY AXTS

Student Name : Michael Andrian Hartono
Student Number : 2074130010055

Exam Day & Date : Selasa, 5 Juni 2025

Lecture : Chef Michael Valent, A.Md. Par

(19950219 2001 074)

No

Correction List Page Approval

Aﬂ)ms-‘al form  dan penilaiaa daci|

La Regma belom o\iCan‘{UMkan,

7
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