BIBLIOGRAPHY

C, Thompson. (2019). Vission mission core values marriott. Strategyhub. Retrieved April

26, 2022, from https://ctshtrategyhub.com/marriott-vision-mission-core- values-2019-a-

complete-analysis/

Collin, J. (2022). JW MARRIOTT. Famous Entrepreneurs. Retrieved April 26,2022,. from

https://www.famous- entrepreneurs.com/j-w-marriott

Diana, J. (2021). JW MARRIOTT. Famous Daily Entrepreneurs. Retrieved May, 21,2022, from

https://www.famous-daily-entrepreneurs.com/j-w-marriott

No Name. (2022). JW Marriott Surabaya. Wikipedia. Retrieved June 2, 2022,from
https://id.wikipedia.org/wiki/JW Marriott Surabaya

Herlambang. (2022). SBCO (Surabaya Baking Company).

Tripadvisor. RetrievedJune 2, 2022, from
https://www.tripadvisor.co.id/Restaurant Review-SBCO.html
Santoso. (2022). Newest Cake shop SBCO (Surabaya Baking Company).

Tripadventure. RetrievedJune 2, 2022, from
https://www.tripadventure.co.id/Cakeshop Review- SBCO.html

24



APPENDIX

1. Pastry Kitchen

2. Work Schedule
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3. Pastry Team

4. Hotel Occupancy

StanDate (240622 |B8 Roomciass| |
~ Fni | Bat
240628 | ‘250627 |
Total Physlcal Rooms 407 407
Outof Order 4 1 ol
Inventory Rooms 406] 407
Deducted Blk. Rooms Mol P N 1
Deducted Block Rooms Pl 101 EN
Tolal Deducied Rooms 82 37|
Non Deducted BIK. Rms Mot P 0 1]
Hon Deducted Blk. Rooms Fill 0 a
Total Non Deducted Rooms o )
Out of Service. =i 5 — 0
Awailable Physical Rooms 54 170l
Mz mide Availabily 5] 170
i Availabiliy 54) 170]
Min. Dcoupancy % 86.70] 58.23]
Man Oceupancy % BB, 70 58.23
Total Rooms Resened 352] FET
Adufts In-House 447 351
Childran In-House 0 1
Faople In-House 497 357
Aarival Rooms 176/ 123
Arrival Persons 63 174
Depariure Rooms FF| 138
Diepariure Parsons a4 324
Dray Rooms/Fersons i 0
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5. Certificate
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JW MARRIOTT

SURABAYA

Certificate of Accomplishment

This is to certify that

Felix Tirta Haryanto
Ottimmo International

has successfully completed
On The Job Training

FB Culinary

S&

Asst. Training Manager
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6. Appraisal Form

“RI
AKADEMI KULINER & PATISER

Internship Appraisal Form OTTIMM

|NTERNASIONAL

PASTRY ARTS
LINARY ARTS | GASTRONOMY BAKING & PASTR
«

INTERNSHIP
PLACE: IW Macriott

First Name __Telix_Tta Last Name_Moryasto

Review Period/s : ¥ Monthly [ Quarterly O Bi-annualy O Annually Date Joining

G woaths
Intern’s Position : Trainer, Department : !ﬂ“‘j
REVIEW DATE :_24_September 2021 Dot shesions ol S WS Em 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)

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 fadal hair (*if any) per proper F&B industrial standards
Uniforms

Always wear the proper and designated uniform.

4. ONTHEJOB & 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

* 3 - Meets expectations

« 2.5 - Somewhat meets expectations

¢ 2 - Less than expectations

s 1.5 - Somewhat less than expectations

+ 1 - Inadequately short of expectations
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Discussions/Notes;

e e} dewiats Lol Qg Copat Mpgeyrn
wrshans daon Dok v - et Yo di

POJWM addh bsa pdd—on win v ’Wa@_

b uPEeT bpek Gt , (ands, Qomge dm Dyl
Jo) A WBv U,

PERFORMANCE SUMMARY * to be filled by OTTIMMO International
ITOTAL POINTS,
RATING,
ACTION PLANS FOR DEVELOPMENT NEEDS
fl.
2.
3.
4.
5.
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IIL. SIGNATURES

On-Site Manager/Owner/Chef

' : T
Signature & Stamp : ?7\'\/&:“ pated_ 24~ ﬂ Lot
The Intern
Signature: Teolix Dated YIS
GNIE,
OTTIMMO International\} rmet Academy

N /
L
1D
| /4
1)
¢ </
\“

Signature & Stamp: __= pated

26 /9 [ro2

Dept. Héad’student Affairs
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7. Consultation Form

Akademi Kuliner & Patiseri

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

\ O\ -0g-\wn- ol T

3 eI gal g

3 99 -og-1- b T

i B-og-lm.’\—i oy T
|

SRS g ou

o |2 "%5-| Revicion el T

Lot

Name
Student Number )
Advisor

. Felix ks Horyanto

: Yolanna

No
T

Date

Topic Consultation

Name/

Signature

33 .G;- o

ealiten vov L

2%-09 - (&%

eoulis® gL, I

36-03 - WL

00T & gresenteiioh

3-\0 - W

PPT K Yrecemtaricn
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8. Correction List

Selasa, 4 Oktober 2022/13.00-14.00

Akademi Kuliner & Patiseri

OTTIMMO

/+

INTERNASIONAL

Student Name : Felix Tirta Haryanto

Student Number 1 1974130010052

Exam Day & Date : Selasa, 4 Oktober 2022

Lecture : Yohanna Prasetio, S.Sn, A.Md. Par

(19881018 1701 044)
No Correction List Page Appfoval

LAkl (et i - bowan) -
2. —_— 2-3
Bl LE
bt —— =t 2
s = "

Acknowledge,
Adyjsor

(Yohanna Prasetio, S.Sn. A.Md. Par)

19881018 1701 044
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Selasa, 4 Oktober 2022/13.00-14.00

Akademi Kuliner & Patiseri

OTTIMMO

At ?d\'\t‘k!u [ m(\ o3 %\\E\Q agd“\;a(-

[(5-3 ‘awar S st )

INTERNASIONAL
Student Name : Felix Tirta Haryanto
Student Number : 1974130010052
Exam Day & Date : Selasa, 4 Oktober 2022
Lecture : Novi Indah Permata Sari, S.T., M.Sc
(19951109 2202 083)
No Correction List Page Approval
\ AcnosleBaemant  go Do ConQus | okabemi wm
AAAES w01 (ua Terlana)
e Voscn N\ B qmerSe deav Naggt - thu
R [ epanip pbh SoaeOR Pagssteel S {\\W&l&
0\ Duegrore  alisian [Bopevor V\O0h o
SexeenShot M\&
5 fpodoh yodos SReroanc
b | Goashon & Ledocan 3a& 3 Ar sibet, tﬂ“
Yol t 0okhomo
7[Rk ok e gleabean 23 i

Acknowledge,
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Selasa, 4 Oktober 2022/13.00-14.00

Akademi Kuliner & Patiseri

OTTIMMO

£ Ornan
r 5

INTERNASIONAL
Student Name : Felix Tirta Haryanto
Student Number : 1974130010052
Exam Day & Date : Selasa, 4 Oktober 2022
Lecture : Michael Valent, A.Md.Par.

(19950219 2001 074)

No Correction List Page Approval
[ maﬂcmj POYO‘I’ G‘am ?oln+ G/ La !3 %
point A (allr C & D) / =
=
4 Canafusren Lu‘Len!uh Farz;:ym i / Z% w
vz

ka[‘maf, butan per rmJe(asan
3 Susae.s.[fan Sec-‘loh

Suggestion for OTTMMO ? /
9gestion {
=" for Studenfs T A//L/

= S /-inarrro“?

Acknowlegge,

19881018 1701 044
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