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APPENDIX

Appendix 1. Head Chef, Staff, and Trainees
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Appendix 2. Appraisal Form

Sh AKADEMIRULINTR & PATISING

Internship Appraisal Form b \®
A OTTIMMO
S INTIERNASIONAL

T T A it S § S
|

INTERNSHID

PACE Noub )l Samater Susmbopt Tioner

Fret Nyme tbmi mm__‘(lM!

mmydw UQuvtedy  OBannaly  (Amusly  Date Joining

M ‘l A

e oo : J8ineg — I

REVIEW DATE : ‘0‘09-&03! Direct Scpervisor R‘l“d‘h gwl.‘ *“ﬂ %

1. ORGANIZATIONAL & COMMUNICATION
Stafts Relations

Consistently demonstrates: attentiveness, courtesy and efficient service to other staff,

iz
Creates friendly environment.
Team Player
Cooperates and works well with others, Enthusiastic, portrays s pasitive manner and @/
Works toward the Company’s goal/s.
Follaw -Through
&

Sees tasks through complation. Finishes work so that next shift is prepared,

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Congistently demonstrates: attentive, courtesy and efficient service to customers, M
. Treat customers with Considerations and Respects

Dipireinl dargan

CamScanner
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3. PIRSONAL PRESENTATIONS
Grooming Standards

Pratices and displays proper grooming, personal bygiene and care.

Maintains hatr and fackl halr (*¥ any) per proper FAB Industrial standards
Uniforms

Avways wear the proper and designated uniform.

4, ON THE JOB & KNOWLEDGE
Dependability

Can be counted upon to do what s expected and required
Follow Instructions and completes work on time with minkmum supervision

Work Quality

Work performed accoeding to Chef's standard and on-site work requirements
Al job descriptions spedification are met. Consistency i work, All recipes are followed

Work Quantity

Cornplete the expected amoust of work in relation to Company's standards

Grading Guidelines.
Using the 4 point scale below, fill up the following table:
« 4 ~ Exceeds expectations
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Discussions /Notes;

- Ken WS 0 ap0d prosdedac oot 4he olivofsy, also-
alu)C Woak 4v Leorn (P he dont Brov Aok Sernckdning.

~ by ken Should  Iwgrove SEPSPeediy COF Woby ; t vian
Aok Ly Quandifn, So Fof_go doud b need 4o be
tproNe °

ONefall, meet expectohon &

PERFORMANCE SUMMARY * Lo be filled by OTTIMMO internctions!

‘AL POINTS,

ACTION PLANS FOR DEVELOPMENT NEEDS

Dipiecinl dargan

CamScanner
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111, SIGNATURES
On-Site Manager/Owner/Chef
o =eft breriy
Sqnature 8 Same: L Dated
The Intern
. Yen pated___ 10 Seb 2015

OTTIMMO International MasterGourmet Academy

pated.

Sgrature & Samp:
Dept. Head Stodent AFFairs

Dipircinl dargan
CamScanner
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Akademi Kuliner & Patiseri

CONSULTATION FORM
OTTIMMO  [NDUSTRIAL TRAINING /
INTERNASIONAL FOODPRENEURSHIP
No Date Topic Consultation Name/
Signature

\1/ 818
| \o mu_.._:w.:

7/ %035| .
M ~\m _?*2%9&5-5

_m\o s

¥ Bocke aend o Gy

$. % Ecbab jjcHment Bidgonns

G, ﬁ»e: ‘ie.:n..w »&e?...m

Lz |z |z |=|g

m 2 .c\w.s: Conclasitn

Appendix 3. Consultation Form

Name = ARLLORYAS i
Student Number 2079130010068, ...,
Advisor :Mss Novi Temh. Phepatasuci
No | Date Topic Consultation Name/
Signuture
7 .B«uts F..Scsw Calution Z&
Y 5| ki
0 Y| b oacaehy //5
@. i\ue: vﬁvgoﬂx Z
0. w{ou& Revist Zb
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Appendix 4. Recapitulation of Industrial Training Activities

RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name :IBNIKENAZ
Study Program :D3 CULINARY ARTS
Placement of Industrial Training :NOVOTEL SAMATOR SURABAYA TIMUR
Field of Work : MAIN KITCHEN
Activity Notes - Month VTITIVIV/V/VI
Week Description of activities
07.00 - 10.30

* Check leftover products from previous service

* Prepare mise en place (vegetables. meat, sauces).

* Assist in cooking breakfast items (rice. soup. eggs.
sausages).

* Prepare condiments for buffet and VIP events.

e Maintain hygiene and sanitation checks.

10.30-12.00
e Support buffet setup at the restaurant.

e  Prepare side dishes and garmshes.

*  Assist Chef de Partie 1n preparing hot dishes.

* Organize equipment and tools for lunch service

12.00-15.00

* Support plating for buffet and a la carte lunch.

e Assist in prepaning dishes for banquets and coffee
breaks.

» Refill hot dishes on buffet counters.

* Monitor food quality and portion sizes.

15.00-16.00
e (Clean workstation and store prepared items properly.
* Replace date labels and discard expired ingredients.
» Help restock mise en place for dinner service.

16.00 - 17.00
+ Join team brefing.

e Samtize kitchen equipment (stoves, ovens, grills).

* Prepare ingredients for the next day’s breakfast service.
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EECAPITULATION OF INDUSTRIAL TRATNING ACTIVITIES

Name
Study Program

: IBNI KENAZ
: D3 CULINARY ARTS

Placement of Industrial Training :NOVOTEL SAMATOE SURABAYA TIMUE

Field of Work
Activity Notes

: MAIN KTTCHEN
: Month IIITILIVATWVI

Week

Description of activities

12.00 —20.00

Prepare ingredients for lunch and dinmer service.
Assist m making sauces, soups. and grlled items.
Arrange garnish for a la carte dishes.

15.00 - 18.00

Support buffet setup for dinner.
Plate dishes dunng service hours.
Assist in banquet preparation.

12.00 —20.00

Momitor buffet stations and refill hot dishes.

Prepare and cook IndonesianWestern menn items.
Assist Chef de Partie in live cooking stations when
needed

20.00-22.00

Assist with cleaning and sanitizing equipment.
Store leftover ingredients commectly.
Prepare mise en place for the next day.
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name : IBNIKENAZ
Study Program : D3 CULINARY ARTS
Placement of Industrial Training :NOVOTEL SAMATOR SURABAYA TIMUR
Field of Work : MAIN KITCHEN
Activity Notes - Month VIVIITIV/V/VI
Week Description of activities
14.00-15.00
Prepare gamishes, condiments. and sauces for dinner.
Assist I setting up banquet and buffet stations.
Prepare and marinate proteins for grilling
16.00 - 18.00
Support live cooking stations (fried nce, noodles.
satay).
Help in plating main courses for banquets.
Arrange hot dishes for restaurant dinner service.
18.00-22.00
Monitor buffet line, refill hot dishes.
Assist in serving banquets and VIP events.
Support Chef de Partie in cooking and plating high-
volume orders.
22.00-24.00
Clean Hot Kitchen area thoroughly.
Wash. samtize. and store utensils.
Label and store ingredients properly.
Prepare mise en place for the next day’s breakfast
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Appendix 5. Correction List

ARADEMI KULINER & PATISERI

OTTIMMO"

INTERNASIONAL

LAY AT GAETERGA  AAEIND & MREIIT eI

Student Name : Ibni Kenaz

Student Number : 2074130010064

Exam Day & Date : Senin, 13 Oktober 2025

Lecture : Novi Indah Permata Sari, S.T,, M.S¢
(19951109 2202 083)

e yri>

No Correction List Page

37



13 Oktober 2025 / 16.30-17.15

AKADEMI KULINER & PATISER)

OTTIMMO’

INTERNASIONAL

FVOIART AITE  RANTRRIAY  RAATVE & PAATEE A

Student Name : Ibni Kenaz
Student Number : 2074130010064
Exam Day & Date : Senin, 13 Oktober 2025
Lecture : Elma Sulistiya, S.TP., M.Sc.
(19970916 2302 087)
Correction List Puge Approval
Ukt M. proposel b4
Acknowledge,
Advisor
19951109 2202 083
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13 Okzober 2025 / 16.30-17.1

AKADEMI KULINER & PATISER!

OTTIMMO®

INTERNASIONAL

PVAAMIT ABIN | SRR Sea & S aen

Student Name ; Ibni Kenaz

Student Number : 2074130010064

Exam Day & Date : Senin, 13 Oktober 2025
Lecture : Anthony Sucipto, A.Md.Par

(19960325 2201 085)

Correction List Page Approval

Acknowledge,
Advisor

19951109 2202 083
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