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APPENDIX
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Appendix 2. Amuse Bouche
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Appendix 3. Picture with Employee
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Appendix 4. Appraisal Form

AKADEMI KULINER & PATISERI

Internship Appraisal Form OTTIMM O.

INTERNASIONAL

CULINARY ARTS | GASTRONOMY | BAKING & PASTRY Awvy

e Fow Seasers M Onleans

First Name Bro47 Last Nome_(_eBlan <€

Review Period/s : CJ Monthly OQuarterly  (Bi-annualy — @Annually  Date Joining

Intern's Postion :_Cooh D Department :_Chemin a_la_ Mer

review oate /2.2 [2025 e g o,
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)

Consistently demonstrates: attentive, courtesy and efficient service to customers. D
Treat customers with Considerations and Respects
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Appendix 5. Internship Feedback
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Appendix 6. Consultation Form
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Appendix 7. Correction List
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Appendix 8. Certificate Completion

n Scanned wit

IE—

CERTIFICATE OF
COMPLETION

THISAS O CERTIEY SISk

DAVINA KRISTIE WIFAYA

has successfully completed the J-1 Exchange Visitor
Program, a program designed to promote mutual
understanding between the people of the United
States and other nations. Throughout the program,
they demonstrated commitment to cultural exchange,
educational development, and professional growth.

December 1, 2024- November 30, 2025

h@&%&? X‘ \@Eg ||||||||||||||||||||||||

KRYSTLE GAINES

PALENT ACQUISTION MANAGER .
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RECAPTULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name : Davina Kristie Wijaya
Study Program : D3
Placement of Industrial Training : Four Seasons New Orleans

Field of Work ( Nov 2024 — Nov 2025 ) : Chemin A’la Mer ( Dinner Shift)

Activity Notes

: Month
VIVII/IV/V/VI/VIVVIIVIX/X/XT/X
II

Week

Description of Activities

I Month
(week 1-2)

The first two weeks, I was training in the garde
manger station. I learn about the menu and how to
make the salads. They also teach me how to work
properly as a line cook, which includes how to read
the tickets, how to manage time, how to prepare the
station, and how to communicate with others station.

I - II Month
(week 3 —5)

This week is Christmas and New Year's week, so we
are preparing for 250 to 300 guests.

- Set up Station, including changing all the pans

- Check all the ingredients and sauces

- Prep Herb and refill sauce if needed

- Make sure you have enough ingredients for service
- Closing Station, including refilling all the sauces,
changing all the cutting boards, and mixing bowls

- Sweep and mop three walking coolers

- Fill the prep list and protein board

- Make sure overnight cru have anything that they
need

- Check out with the CDP or Sous chef who is closing
that day

I1 Month
(week 6)

This week, I am training in the fry oven station. This
station is more complex than the garde manger station
because it offers a wide range of menu options for
room dining. This week, I learned how to set up the
station, including both the menu for the restaurant and
room dining, how to clean the deep fryer, and how to
clean the combi oven.
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II - IV Month
(week 7- 13)

- Set up the station, make sure we have all the stuff
for service, such as fries, wings, tender, burger, etc

- Make sure all the sauce is in good condition

- Prep for backup like portioning pasta, slicing burger
bun, slicing crostini, etc

- Closing time

- Check all the backup fries, wings, tenders, etc. Refill
it if the over night cru needed.

- Filter and change the oil inside the fry

- Turn of sand and clean the combo ovens.

- Do the Prep list and protein board

- Check out with the chef

IV Month
(week 14)

This week I’'m training in the saute station. I learns
how to make dirty rice and beurre blanc, how to plate
the dish, how to manage tickets if it's busy, how to
clear up the station, and how to handle the fish. I also
learn how to store a raw fish properly.

IV — VI Month
(week 15 —22)

- Set up Station

- Prepping for dinner service, such as making dirty
rice, buerre blanc sauce, and heating gumbo

- Pick crab for service, portion pasta, and take backup
protein from the commisary cooler.

- Make some amuse-bouche

- Make dishes during service hour depend on the
order.

- During the closing time, we need to change all the
herb pants, wrap them, and keep walking cooler

- Wash all the squid bottle lids, wrap them, and keep
them in a walking cooler

- Vacuum seal all the leftover protein

- Drain and put some ice in the fish branch.

- Do the prep list and protein board

- Check out with the chef

VI — VII Month
(week 23 —26)

In this period, they scheduled me in three stations,
which are garde manger, fry oven, and sautee. It
depends on which station is needed. Usually, the chef
will put me in the saute station during the weekend or
on a busy day.

1. Garde manger shift:
- Set up Station, including changing all the pans
- Check all the ingredients and sauces
- Prep Herb and refill sauce if needed
- Make sure you have enough ingredients for service
- Closing Station, including refilling all the sauces,
changing all the cutting boards, and mixing bowls
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- Sweep and mop three walking coolers
- Fill the prep list and protein board
- Make sure overnight cru have anything that they
need
- Check out with the CDP or Sous chef who is closing
that day

2. Fry oven shift:
- Set up the station, make sure we have all the stuff
for service, such as fries, wings, tender, burger, etc
- Make sure all the sauce is in good condition
- Prep for backup like portioning pasta, slicing burger
bun, slicing crostini, towing pasta sauces.
- Closing time
- Check all the backup fries, wings, tenders, etc. Refill
it if the over night cru needed.
- Filter and change the oil inside the fry
- Turn of sand and clean the combo ovens.
- Do the Prep list and protein board
- Check out with the chef

3. Saute shift:
- Set up Station
- Prepping for dinner service, such as making dirty
rice, buerre blanc sauce, and heating gumbo
- Pick crab for service, portion pasta, and take backup
protein from the commisary cooler.
- Make some amuse-bouche
- Make dishes during service hour depend on the
order.
- During the closing time, we need to change all the
herb pants, wrap them, and keep walking cooler
- Wash all the squid bottle lids, wrap them, and keep
them in a walking cooler
- Vacuum seal all the leftover protein
- Drain and put some ice in the fish branch.
- Do the prep list and protein board
- Check out with the chef
If the restaurant is quiet, the chef will usually ask us
to clean the dish rack, do a deep cleaning of the
kitchen walk-in cooler, or ask for our help to do a
project they are working on.

VII — VIII Month
(week 27 —29)

This week, I attended a training session at the grill
station. They taught me how to properly cook a steak,
how long it takes to achieve a certain doneness, how
to handle a busy grill station, and how to clean it to
standard standards.
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VIII - IX Month
(week 30 —34)

During these weeks, I work either in the grill station
or the saute station. It depends on where the chef
schedules me.
1. Grill station:
- Set up Station
- Make sure you have all the steak and other items for
service
- Make mash potato
- Dinner service
- Closing time
- Change all the pans, wrap them, and store them in
the alking cooler
- Wash all the squid bottle lids, wrap them, and put
them inside the walking cooler.
- Vacuum shield all the protein left over.
- Turn off all the ovens, grills, and salamanders.
- throw away dirty oil
- Do the prep list and protein board
- check out with the chef
2. Saute station:
- Set up Station
- Prepping for dinner service, such as making dirty
rice, buerre blanc sauce, and heating gumbo
- Pick crab for service, portion pasta, and take backup
protein from the commisary cooler.
- Make some amuse-bouche
- Make dishes during service hour depend on the
order.
- During the closing time, we need to change all the
herb pants, wrap them, and keep walking cooler
- Wash all the squid bottle lids, wrap them, and keep
them in a walking cooler
- Vacuum seal all the leftover protein
- Drain and put some ice in the fish branch.
- Do the prep list and protein board
- Check out with the chef

IX — XI Month
(week 35-43)

Since I could handle all the stations, I was assigned to
the available stations. I was assigned to a different
station each day, depending on their needs. However,
on busy weekends, I was usually assigned to the sauté

or fry oven stations.
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XI — XII Month
(week 44 — 48)

Help any other station include prepping and service
hours.

- Help maintain the expo during service hours

- Clean up the expo, like wash the sauce bottle, wrap
the oil for garnish, and put the allergies ticket in the
folder.

- Help other cooks with closing and help the chef to
make sure the station is clean and tidy.
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