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EXECUTIVE SUMMARY 

 

 This report is final step to complete the study program in OTTIMMO 

International Surabaya as a trainee at BLANCO par Mandif, Ubud Bali for 6 

Month. The Internship programs verry importnant for student to experience 

and improve both skill and knowledge and learn more about the practical 

use of the theory that have been learned in school into the real work life. Its 

important to prepare the soft skill and hard skill of the person itself in their 

line of job. 

 The writer done the six month internship in hot kitchen department and 

service department at BLANCO par Mandif Restaurant Ubud, Bali from 

January 21th until July 21th 2019 and trainee in this place always get the 

chace to move the section within 1,5 month and what i get is the 

pastry,hot,entree and service. But the writer did not get a section cold and 

bar because it was extended in the service section. 

 It was a first experience was an internship at fine dining restaurant and  it 

was great six month and i’ll never forget all the knowledge and sklessons 

from the smallest to the biggest that i got.Also the writer hopes in the future 

BLANCO par Mandif can better manage the situation in the kitchen and 

increase staff. 
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