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APPENDIX

[ 4

JW MARRIOTT

SURABAYA

Certificate of Accomplishment

This is to certify that

Haidar Bisma Nor Bahdar
Ottimmo International
has successfully completed
On The Job Training

FB Culinary
9 February 2022 — 9 August 2022

Stevan P. Ruutana ri Aryono
Asst. Training Manager Execyjtive Chef
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Apprasial Form

InternShip Appraisal Form AKADEMERELINER & PATISERI

OTTIMMO'
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nevewoute_ AVIAE 207 oumc supmmer: (hef S'GIE ok g

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

G ¥ courtesy and efficient service to other staff,
Creates friendly emaronment.

Team Player

Cooperates and works well with others. Enthusiastic, portrays § 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)

C tive, courtesy and efficient senice (o 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 FAB industrial tandards
Uniforms

Ahways wear Lthe proper and designated uriform,

4. ON THE JOB & KNOWLEDGE
Dependability

Can be counted upon to do what is expected and required
Follow Instructions and compdetes work on time with minimum supervision

Work Quality
Work performed aceording to Chef's standard and on-site work requirements
All job X are met. Ci ¥ in work, All recipes are followed

Work Quantity
Compicte the expected amount of work in relation to Company’s standards

Grading Guidelines.

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

* 3.5 - Somewhat Excesds Expectations

* 3 - Meets expectations

* 2.5 - Somewhat meets expectations

+ 2 = Less than expectations

" 1.5=- hat less than

* 1 - Inadequately short of
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Consultation Form
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CONSULTATION FORM
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Revise / Correction Form
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With Executive Chef, Chef Andri
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With Fellow Trainees
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With Fellow Trainees
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The autor incharge on noodle section

46

vipniudal ueriydii vdll |:



The autor Incharge on pizza section

47

vipniudal ueriydii vdll I:



