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EXECUTIVE SUMMARY 

 

Pastry is a part of division under main kitchen that responsibility in handling dessert 

for hotel events such as wedding, birthday party, coffee break, breakfast, lunch, dinner, and 

many more. Problems that will be observed by writer is Impact of the chef performance on the 

product quality in The Westin and Four Points by Sheraton Surabaya Hotel. Data retrieval 

method is obtained during 6 months internship, interview, and research from books as 

supporting factors in making this report. 

Formulation of the problem which will be researched are how chef maintenance their 

performance work and product quality in pastry department of The Westin and Four Points by 

Sheraton Surabaya. Despite all the above, this research is used to find out how product quality 

standard is being produced and impact of their work on the product quality. 

Writer observed that cook's productivity has a good balance with standard quality product from 

The Westin Surabaya Hotel can be applied. Like-wise from the previous research result that 

the productivity can be maintained with knowledge of standard hotel recipe and keep 

maintaining their balanced work so the product deserved to be served. 
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