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PREFACE 

As for the beginning, I would like to thank my Holy God, Jesus Christ for 

His blessings and spiritual guidance in order for me to complete this Entrepreneur 

report. The main purpose for this report is based on the entrepreneurship result 

conducted by the Author during the 6 months process. help each student in Ottimmo 

to be creative and innovative as we have to create a whole new product that never 

been in Indonesia. One of the reasons why I come up with the idea of making Kiefe 

is because I want to create a healthier alternative consumption which can be very 

benefitial to human’s health condition.  

During this process of completing this report, I received so much guidance 

and support. By this, I would like to express my gratitute to the names below: 

1. My parents who have supported and provided me to achieve good 

education  

2. Ms. Irra Chrisyanti Dewi, S.Pd., M.S.M as the Head of Culinary Arts 

Study Program at OTTIMMO International MasterGourmet Academy 

and my advisor who have helped me in order to understand the 

guideline by providing guidance until the completion of this report. 

3. Mr. Zaldy Iskandar, B.Sc. as the head Director of OTTIMMO 

International MasterGourmet Academy Surabaya. 

4. Ms. Cindy Tanio who have help me in so many ideas and suggestions, 

and helped me in motivation and courage. 

5. My dearest friends, Ms. Celine Nicola, Ms. Stella Gracia, Ms. Diane 

Yudith, and Mr. Tommy who all have help me by a lot of guidance 

and suggestions. 

Surabaya, MONTH 00th, 2019. 
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ABSTRACT 

 

An Entrepreneur Program is an excellent choice of practice to train 

people how to do business, starting from the planning to the financial report 

post operating. It’s a good practice especially for young millennials nowadays 

that have so much creativity and innovations. 

Though, the average income level is not that high, Indonesian people 

can be considered to be very consumptive, especially on buying via online. 

Culinary is intensely growing more in Indonesia, so many new crazy 

creations. It’s a very good impact because the rate of demand will be high 

enough to give possibilities for new food entrepreneurs to emerge into the 

market. 

As a baking and pastry enthusiast, the owner of Poppo Patisserie 

were encouraged by the idea of using OTTIMMO’s Entrepreneur Program as 

a starting line to create her own business. Starting small is what the author 

wanted to achieve first from her list of goals, because it’s more flexible for 

the author to adjust the current market trend, Surabaya people demands, etc.  
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