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EXECUTIVE SUMMARY

D’Gunungan Pasuruan is one of the best viewing Restaurant in East Java.
The Restaurant is located after the exit toll of Pandaan. D’Gunungan has been
thriving and growing for 5 years since the opening of D’Gunungan, which is on
August 2017. D’Gunungan was built in the hills of Sagamore in Taman Dayu that
has a very mesmerizing view of the hills, mountains and lights.

For 6 months, I learned various skills, starting from how to store, prepare,
and to process the ingredients, and even plating the dishes. I also learned to work
in team and to find the rhythm with my colleagues and that time management is
also very important, I even got to learn on how to manage the staffs, how to gave
proper instructions, social media marketing, mouth to mouth marketing, Inventing
new menus, handling events and also brainstorming events, and the thing that I
feel is very important is I got to learn on how to do the financing in a running
restaurant and basically how to run them, this will be very helpful in my culinary
journey. how to work in a big team and how to work faster. The chefs and staffs

are also very helpful throughout my internship period.
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