
23 
 

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 

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


24 
 

APPENDIX 

Appendix 1. All Staff and Trainee 
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Appendix 2. Certificate 
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Appendix 3. Internship Appraisal Form 
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RECAPITULATION OF INDUSTRIAL TRAINING ACTIVITIES 

Name     : Renaldi Putra Sethio 

Study Program   : Internship  

Placement of Industrial Training : Corica Pastries Surabaya 

Field of Work    : Cake and Cookies 

Activity Notes    : 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. 

2 • 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.  

3 • 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. 

4 • 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.  

2 • Making cookies.  

• Making meringues. 

• Collaborating with a team to plan. 

• Preparing towards Christmas event.  

3 • Learning how make Nastar. 

• Learning how to make Lidah Kucing. 

• Learning how to make brownies. 

• Making cookies. 

• Making meringues. 

• Cleaning and quality control pratices. 

4 • Making Nastar. 

• Making Lidah Kucing. 

• Making brownies and drying them, cutting 

them into brownies cookies. 

• Making cookies. 

• Making meringues. 

• Training new recruits for event. 
 


