BIBLIOGRAPHY

Corica Pastries. (2025). Corica — The history behind Perth’s best Apple Strudel.
Available at: https://www.coricapastries.com.au/apple-strudel-history/

Marsono, Sugandi, M., Tuwoso, & Purnomo. (2017). Study the impact of internship
on improving engineering students’ competency. In Green Construction and
Engineering Education for Sustainable Future (AIP Conference
Proceedings, Vol. 1887, No. 1, Article 020064). AIP Publishing.
https://doi.org/10.1063/1.5003547

OTTIMMO International. (n.d.). OTTIMMO International Repository.
http://repository.ottimmo.ac.id/

Surabaya Tourism Board. (2023). Explore Surabaya: Culinary and cultural
experiences. https://surabaya-tourism.com

23


https://www.coricapastries.com.au/apple-strudel-history/
https://doi.org/10.1063/1.5003547
http://repository.ottimmo.ac.id/

APPENDIX
Appendix 1. All Staff and Trainee
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Appendix 2. Certificate

Certificate Of Internship

This certificate is proudly presented to :

Renaldi Putra Sethio

Ottimmo International

We are happy to certify that Mr. Renaldi has completed his internship as
a “Production Staff” from July 14th, 2025, to January 12th, 2026. We
appreciate his work and contribution, at Corica Pastries Surabaya.

Surabaya, January 12th, 2026,
Sincerely yours

Director Staff HRGA
Corica Pastries Corica Pastries
Hassan Mohsin Mubh. Saifuddin Fajari
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Appendix 3. Internship Appraisal Form

AKADEMI KULINER & PATISERI

Internship Appraisal Form OTTIM MO

INTEﬂNASIUNAl

CRAsRaRY ARTS GASTRSRERSY | RALS & SSTEY 4T

INTERNSHIP )
e T(oticn  Pusteies
First Name -0 & ¢ Last Name_S€ £h(0 e

Review Period/s : [J Monthly 0 Quarterly O Brannualy O Annually Date Joining

Intern's Position : _ V& ST€u : duciion
3 Department : PlOACCNON
REVIEW DATE }unu&rj 8th _ Direct Supervisor : Lahma  Mtgoe x
GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION

— -

Consistently demonstrates: attentivenesa, courtesy and efficient servico to other staff.
Creates friendly environment.

— .

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
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 relation to Company’s standards

Grading Guidelines.

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

« 3,5 - Somewhat Exceeds Expectations

e 3 - Meets expectations

* 2,5 - Somewhat meets expectations

¢ 2 - Less than expectations

* 1.5 - Somewhat less than expectations

« 1 - Inadequately short of expectations
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Discussions/Notes;

More cceative  and l:ec?_alscnph'e;g[_

Improve  Glef[s fo malce ?raaQtLCﬂ‘

PERFORMANCE SUMMARY - to be filled by OTTIMMO International

ETAL POINTS,
TING

ACTION PLANS FOR DEVELOPMENT NEEDS
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III. SIGNATURES

On-Site Manager/Owner/Chef

Signature & Stam pated }QN(A‘ ‘}A
The Intern
[ g? ; 4
% avar
Signature : pated | 5
AN\
OTTIMMO Im:ernaho
v 06 July 2026
4
Signature & Stan& pated
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Appendix 4. Correction List

9-Jun-26/ 1

AKADEMI KULINER & PATISERI

OTTIMMO’

INTERNASIONAL

CULINARY ARTS | GASTRONOMY  BAKING & PASTRY ARTS

Student Name

: Renaldi Putra Sethio
Student Number : 2274130010070
Exam Day & Date : Selasa, 9-Jun-26
Lecture : Michael Valent, A.Md.Par,
(19950219 2001 074)
[ No Correction List

Page Approval
- (,IL\J- Maglah | Perl——a(lha/\

7:::\-7
lc(a‘n ({((adai l

l?c-mjrq(', mMmanrqin 4({{

//2,,‘(0,0,, l"F“ di masyekan ?ac{a

Kalowtan® Feraklir ]

Acknowledge,
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AKADEMI KULINER & PATISERI

OTTIVINVIO

CULINARY ARTS | GASTRONOMY  BAKING & PASTRY ARTS

Student Name : Renaldi Putra Sethio
Student Number :2274130010070

Exam Day & Date : Selasa, 9-Jun-26

Lecture : Ryan Yeremia Iskandar, S.S.

(19821218 1601 023)

9-Jun-26 / 10.00-10:45

No Correction List Page Approval
|
Acknowledge,
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9-Jun-26 / 10.00-10.4

cilien AKADEMI KULINER & PATISERI

(D, OTTIMMO’

=W INTERNASTIONAL

B CULINARY ARTS | GASTRONOMY  NAKING & PANTRY ARTS

Student Name : Renaldi Putra Sethio
Student Number :2274130010070
Exam Day & Date : Selasa, 9-Jun-26
Lecture : Filias Kusuma, S.E., M.M
(19871203 2403 023)
Correction List Page | Approval
Rebleo 3(4Y(~)

(\hlcq Maa&-ﬁ

Nafg\;\ \Q,M"'v\-\

Acknowledge,

198712032403 023
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Appendix 5. Consultation Form

Akademi Kuliner & Patiseri

CONSULTATION FORM

OTTIMMO  |NDUSTRIAL TRAINING /
..zquz»,mizﬁ FOODPRENEURSHIP
No Date Topic Consultation Name/
Signature
| 2/os
206
2. |3 /6%
2016
3. \Q\ow
72016 |
a.| e um
0w
e
. 2/0s
2726
\
6. | »\[os
2016

Name

Student Number

Advisor

No

Date

Topic Consultation

Name/
Signature

28 /05

207%

2s /05

2096

2¢ o
LoLé

28 (o5
e
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES

Name

Study Program

Placement of Industrial Training
Field of Work

Activity Notes

: Renaldi Putra Sethio

: Internship

: Corica Pastries Surabaya
: Cake and Cookies

: Month I to Month III

Week

Description of activities

1

Learning how to make chocolate decoration.
Learning how to make decorate a cake.
Learning how to make Avoset whip cream for
fillings and decoration.

Cutting plastic mica for sliced cake and whole
cake cover.

Making chocolate decoration.

Decorating cakes.

Cutting plastic mica for sliced cake and whole
cake cover.

Making different flavors of Avoset whip cream
filling.

Making plain Avoset whip cream for
decoration.

Making chocolate filling for chocolate cake.
Cutting plastic mica for sliced cake and whole
cake cover.

Learning how to make sponge cake.

Learning how to use sheeter for strudel.
Making whole cakes.

Decorating cakes.

Making whole cakes.

Making Avoset fillings and decoration.
Learning how to write on chocolate.

Cutting plastic mica for sliced cake and whole
cake cover.
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Activity Notes

: Month IV to Month VI

Week

Description of activities

1

Moving to cookies division.
Learning how to make cookies.
Learning how to make meringues.

Making cookies.

Making meringues.

Collaborating with a team to plan.
Preparing towards Christmas event.

Learning how make Nastar.

Learning how to make Lidah Kucing.
Learning how to make brownies.
Making cookies.

Making meringues.

Cleaning and quality control pratices.

Making Nastar.
Making Lidah Kucing.

Making brownies and drying them, cutting

them into brownies cookies.
Making cookies.

Making meringues.

Training new recruits for event.
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